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Dear Members,

%k %k %k Club News November 2020

m Restaurant Information |
From 30th October to 5th November 2020, we can set maximum 6 seats
at one table of 5F restaurant. According to the direction by HKSAR
Government, we continue the following action against COVID-19.
eBody temperature screening is required at entrance of the Clubhouse.
eFace mask should be worn at any time, except eating and drinking.
e A number of persons allowed at one table is limited. There is a
distance of at least 1.5 meters or some partition between tables.
The latest direction will be updated on the Club's website. Please check
it time to time. We greatly appreciate your co-operation and support in
this respect.

[ Opening Hours]

Lunch 12:00-15:00(L.0.14:30)

Mon-Sat Dinner18:00-22:30(L.0.22:00)

Sun, PH Dinner17:30-22:00(L.0.21:30)
Restaurant Hotline 8 2577-5796 (11:00~21:00)
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The Hongkong Japanese Club
Unit 802, 9F., Tower 535, 535 Jaffe Road
Causeway Bay, Hong Kong
Tel (852} 2577 3669  Fax (852) 2577 550
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November Special
Deep—fried Ginko
Cod fish White Roe with Ponzu Sauce
“ODEN” Traditional Japanese Stew
Grilled Yellowtail “TERIYAKI”
Deep—fried Oyster from J& & Hiroshima
~ Sashimi Special ~
Halfbeak Sashimi
“Tataki” chopped Horse Mackerel
Yellowtail
Fresh Scallop with Shell
Flounder Thin-Sliced
Fresh Oyster with Ponzu sauce
~ Sushi Special ~
Sea Urchin, Rosy Seabass. Red Snapper
Roasted Saury. Roasted Fatty Tuna.
Roasted flounder fin

% subject to availability

new Sake menu categorized 4 types Sake
(Floral/Refreshing/Mellow/Aged) with the map of Japan pointed their
origin. Please enjoy Japanese Sake more and more!

We renewed the reciprocal agreement between Gold Coast Yacht & Country Club (GCYCC) and the Hongkong Japanese
Club (HKJC) dated on 1st October 2020. Herewith, GCYCC will require HKJC members the usual fee of sports &
recreation facilities and/or car parking as same as their member's guests. In details, please confirm our website

http://www.hkjapaneseclub.org/en/home.html

m Special gift for your birthday! |

Let us celebrate your special month with you! The club separately sends out "Birthday
Card" to you at the beginning of your birth month. You are entitled to redeem it as HK$100
and free one designated drink for dinner at the 5/F restaurants or exchange with the club
original goods. The letter paper (see image on right) is folded as size of 9.5cmx15cm. Please

bring your membership card along to enjoy your birthday gift!
Register birth date/ Enquiry: Club office 2577-3669 (Ms. Amanda)
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Aromatic Gel Candle

g ( A Japanese aromatherapists (APDHA holder) introduces how to make aromatic gel

candle which enhance your festive mood in Christmas.
Date&Time : 4" (Fri) December at 14:30~16:30 pm
Max participants : 5 pairs (member and child aged 5-11)
Instructor : Ms. IWABUCHI Yukari *Lectured in English
Lesson fee : HKS$ 350 (Including materials)
Cupcake Sugar Art

ﬁ( Let's decorate cupcakes with edible "Poinsettias” made of sugar. You may enjoy
. more tasty and more cheerful Christmas.
Date&Time : 5" December (Sat) at 13:30~15:00 pm
Max Number : 5 pairs (member and child aged 5-11)
Instructor : Mrs. OMURA Reiko *Lectured in Japanese
Lesson fee : HK$300 (including material)
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Registration Form for Culture Course FAX 2577-5534 E-mail : info@jpclub.com.hk
Please v check the box. CIfE28 CPl-1-#) O HEE#EE CDOWEEMZD (FHEE) DOWEEMZD (BEHBE)
[CJAromatic Gel Candle [JCupcake Sugar Art [IfE25 (B2 FEAEER)

Name: Membership No:
E-Mail: Phone No:
¥ To register: http://hkjapaneseclub.org/en/culture/  YcFor inquiry @8 2577-3669 (Amanda)
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