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Co-sponsered by The Nippon Club / Obata Sake Brewery (Sado Island)
In cooperation with Gohan Society / Betony Restaurant

A Special Evenin

of Enjoyment

Wednesday, June 22nd, 2016

6:30pm — 9:00pm

The Nippon Club (Rose Room, 2nd Floor)
Admission: $200 (General Admission) / $150.00 (Nippon Club Member)

(Seating is limited to 40 persons.)
For registration or inquiry : The Nippon Club (212-581-2223 or info @nipponclub.org )

“Manotsuru” Sake Tasting

2  Lecture: “Making sake and re-building a town”
Rumiko Obata, SVP, Obata Sake Brewery

3 Greeting and presentation: Executive Chef, Hideki Yasuoka,

The Nippon Club

Presentation: Executive Sous Chef, Jack Logue, Betony
5 5 course dinner — combining Japanese and Western /

European cuisine and "Manotsuru” sake

Networking

Rumiko O tgrs

Senior Executive Dir€ttdr, Obata Sake

Rumiko Obata was bern in ObatasSii

tion of sake brewing family in Sado ISTafieFNIi C
ture. She graduated from the-KEIO Unlver§|‘[y majoring in
Political Science. Prior to returning home, she had been
working for 7 years with a movie company in Tokyo. In
1995, she moved back to her beloved hometown, to take
over and manage the family owned-business. She held a
Demand Development Commissioner of Japan Sake and
Shochu Makers Association, a commissioner of Ministry
of Agriculture, Forestry and Fisheries and Ministry of Pub-
lic Management, a commissioner of Ministry of Internal
Affairs and Communications. She has been acting with
a central role “School Brewing Project” which brews Sake
using the schoolhouse it became closed.

Yasuo st’artéd his career at “N. use‘” (Roppongl Tokyo)
e also worked for several years at “Cho” (Shinbashi, Tokyo).

After-3-and a half years, with strong recommendation from for-

mer “Cho” Executive Chief Mr. Kikuji Tamaoki, he was promoted
to a new assignment at “Rangetsu” (Ginza, Tokyo). He came
to The Nippon.Club, Inc., which has business ties with “Ran-
getsu”, in"1993. He was appointed as Executive Chief in 2000.
Ever since, he has been presenting exquisite and authentic
Japanese cuisine at The Nippon Club. In his youth, he enjoyed
playing rugby and was a member of-his high school team. He
played an active role in Fushimi Technical High School Rugby
Club, a-leading club team.in Japan, which under the. direction
of Mr. Yoshiharu Yamaguchi, inspired the Japanese film “School
Wars: Hero".

Betony Restaurant:

Jack Logue

Executive Sous Chef , Betony

Jack Logue was born and raised in New York-City.. He worked
at Daniel for three-years, first as Chef de Partie and later as
Expediteur. After a year-long stint at Sydney's famed Rock-
pool, Logue returned to New York City to join the opening team
at Betony, where he was later promoted to Executive Sous
Chef. During.ChefiLogue’s tenure at Betony as Executive Chef
Bryce Shuman’s No. 2, the restaurant received three stars
from The New York Times, was named Esquire’s “Restaurant
of the Year,” was a-James Beard Foundation finalist for “Best
New Restaurant,” and received a Michelin star.



