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In the season of art, soak in the charm of
Japanese artistry at Mai with an enticing kaiseki
course menu served on exquisite Bizenyaki

pottery and Wajima lacquerware created by
Japanese craftmasters.
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Autumn Kaiseki Dinner Event with Sake Pairing
2019.11.9 (Sat)

%{F Open 18:30 H#A Start 19:00
¥22,000 —A# per person
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With sharing session of Japanese artisanal crafts and

floral arrangement performance by renowned floral
master Yuichi Maetani.
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Autumn Kaiseki Course

2019.10.10 (Thu) - 11.10 (Sun)
¥15,000 &—A# per person
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All prices are subject to consumption tax and 13% service charge.
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