FRTARY
- RBR

WRA &~

W

REFBA
REAEKIE

2018%3825H (H)
14:00~ / 15:30~

<z > B e
Gta> 2,300 (L) <A TR AET
205 KM L ETUOBHBRY) / Fib
KEZTAFTETET / ERKE, hE L
AXZF1O%2BLER> TP £7
<+'£>E17I\w\ KEBBROE <FOOFAW
FBHRTITTFHLITFSH, TFHBH 0
(a"(b\ LHDEENONIE T KA 1272
JE¥. <0 183®% K104

LHHIE., 14:00FTDZF

| /~ Making Worksh

Wagashi &

~with English translation~

F O cC
A fm"“F-J Z % C DVNAR——
(XA L2 SR & TA DY

Come and enjoy maKing wagash| (Japanese traditional sweets)

and matcha on your own'!

Sunday, 25" of Mareh
14:00~ / 15:30~

<Duration> about 1 hour

<Price> 2,300yen (tax included)

<details> You are going to enjoy making two
pieces of traditional Kyoto sweets and leamn
how to make matcha on your own. Then, you
will have a tea time with one of the sweets you
made and matcha. <language> The program will
be held in Japanese with English translation.
<reservation> required <number of participants>
maximum 10 people per session
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If you order wagashi during 11:30

14:00, Mr. lzumi will make a piece right in front of you!!
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Chasanraku —Japanese TeaHouse
11:30 - 17:30(L.0.17:00)
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7 Tsukurimichicho, Sagatenryuji, Ukyoku, Kyotoshi
TEL 075-354-6533 | info@chasanraku.co.jp
http://www.chasanraku.co.jp/

“chasanraku”

Instagram * Facebook *+ TripAdvisor




