apanese Fair <
The Okura Prestige Bangkok

“Sense of Japan 2025"

DINH‘

15:00 hrs.. Okura Alternoon Tea Omakase | Chef Sebastiga i Yamazato Sushi Countt

18:30hrs. . Sushi Kaiseki Omakase | Guest Chef Ikuma S3 ! Yamazato Sushi Count:

18:30 hrs. Yakitori Omakase | Guest Chef Yoshinari g N Sazanka Counter
SEP | FRI 18:30 hrs. Tempura Omakase | Guest Chef Yoshinobu Yanjada Sazanka Counter

WORKSHOP

16:00 hrs. i [ /4 ivate Room

L

PERFO r
17:45hrs.
18:30 hrs.
DINING ‘
12:00 hrs. €] Up & Above Restaurant and Bar
15:00 hrs. lernoon Tea Omakase | Chef Sebastiaan X Ks: Yamazato Sushi Counter
18:30hrs. Su iseki Omakase | Guest Chef Ikuma Sato Yamazato Sushi Counter

: 18:30 hrs. oFi Omakase | Guest Chef Yoshinari Takagi Sazanka Counter

SEP | S AT 18:30hrs. a Omakase | Guest}éﬁefYoshinobu Yamada Sazanka Counter

‘WORKSH
11:00 hrs. L Restaurant Pop-Up Yamazato Private Room
PERFO
17:30 hrs. Lobby \

| ¥

| E f r e . = =

: (A

| DINING
12:30 hrs. \lapanese Themed Brunch Qp &Above Restaurant and Bar
18:30 hrs. Sushl ki Omakase | Guest Chef Ikuma Sato famazato Sushi Counter
18:30hrs. Ya akase | Guest Chef Yoshinari Takagi < Sazanka Counter

S S 18:30hrs. c % ase | Guest Chef Yoshlnobu Yamada 7 Sazanka Counter ] '
EP | DUN D
| 'WORKSHOP ¥ A S 4 ’f;’»\,
11:00 hrs. L Latwanl Pop=Up / Yamazato Private Room
12:00hrs. Work 4 lamazato Sushi Counter
15:00 hrs. mazato Sushi Counter
A\
ko with Japanese Dance | Japanese Calligraphy Lobl
.




