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Sushi Making Experience
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REBR:2018438318 15:00~16:45

Date and Time:31 MAR 2018 15:00~16:45
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15:00~15:05(5%) K BHBZ
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Tempura Platter (Shrimp, Squid leg, Enoki mushroom, Eggplant, Beefsteak plant)
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Other dishes, drinks are charged. /7|El 22|, SE= REE FES WAUSLICL HMpoRE, Ret5TkeE .,
(PFEE) photo AL/ BE
CHEOAROKBICBFHRHITLUTIEEL,
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