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EATING DINNER ENGLISH

(IJ Characteristics of Japanese Cuisine
Rice is the staple of the Japanese diet while veg-
etables and fish and other meats serve as side
dishes. Each region takes pride in the unique-
ness of their flavors and the menus often reflect
the particular season. Overall, food is prepared
to make the most of its natural flavor, color and
shape, and the vessel it is served in is selected to
harmonize and emphasize this balance.

(2) Sometimes meals are served in your room, and
at others they are served in the dining room.

(3) Ask the Maid.

(A) Saké (beer, whiskey, juice), please.
Do you have wine (red, white)?
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@) Any drinks (saké, beer, juice, etc.) that you or-
der with your meal are served at your own addi-
tional expense. The same applies to drinks in
the room mini-bar.
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