
Course Set Menu

Entrée

3 course   $100

Main

Please choose one from A La Carte Entrée

Full Blood Tajima Wagyu 7+ Sirloin 200g
Pulus 100g sirloin - $30 supplement

Up grade 9+ Tenderloin 200g - $20 supplement

Ten’s Heavenly Dessert

The menu items may contain traces of nuts, egg, soybean, wheat, seeds, fish, shellfish and other allergens. Please notify us of any dietary requirements or allergies 24 hours prior to your booking.

(We will do our utmost to accommodate your dietary requirements or allergies for same day booking customer but we cannot completely guarantee allergy free meals.)

(Price is per person and full table must participate)

Course Set Menu
5 course   $130

(Price is per person and full table must participate)

Seasonal Assorted Sashimi

Choice of Seafood

Choice of Meat

Please choose one from following:

Toothfish ‘Saikyo - Yaki’

Teppan Steamed Imperador ‘Kinmedai’

Teppan Grilled WA Scampi

Please choose one from following:

Three Way Cooked Bollowdale Pork Belly

Free Range Chicken ‘Sugiita - Yaki’

Wagyu Beef Cheek ‘Miso Nikomi’

Full Blood Tajima Wagyu 7+ 
Sirloin 100g

Ten’s Heavenly Dessert

A La Carte Entrée

Main
Patagonian Toothfish “Saikyo-Yaki”
Yuzu white miso and broccori soy

Teppan Steamed Imperador
“Kinmedai”
Bonito soup stock and organic tofu

Teppan Grilled WA Scampi
Rare grilled sashimi grade scampi

Wagyu ‘Suki - Yaki’ Hot Pot
Thin sliced wagyu beef,
Japanese poached egg

Today’s Wagyu Steak
Chef’s choice of rare cuts of wagyu beef

25

32

32

32

Lamb Rack “Yuan-Yaki”
Ten style chimichurri

Wagyu Beef Cheek “Miso-Nikomi”
With sake and red miso butter sauce

Seasonal Vegetables “Hoba-Yaki”
Sesame flavoured red miso

Full Blood Tajima Wagyu
7+ Sirloin 200g
Black truffle sauce and oroshi ponze
Plus 100g sirloin - $40 supplement

Full Blood Tajima Wagyu
9+ Tenderloin 200g 

34

26

28

90

120

Salad & Side
Rocket and Mizuna Salad
with Garlic Soy Dressing

Organic Tofu Salad
with Sesame Dressing

Avocado and Heirloom Tomato
Salad with Smoked Anchovy Dressing

7

15

20

Steamed Rice
“Yaehara-Mai” Nagano

Miso Soup

Steamed Vegetables

Sauteed Mushroom
with truffle flavour

5

5

18

18

Truffled Chamame

Foiegras “Saikyo” 20g
with sushi rice cracker

Assorted Sashimi
Tuna, Salmon, Kingfish

Aori Squid Tempura
Sea Urchin Sauce

8

10

24
 

26

Freshly Shacked Oyster 1pc

Teppan “Saka - Mushi” Oyster 3pcs

Seasonal Vegetables Tempura

Three Way Cooked
Bollowdale Pork Belly

Free Range Chicken Breast
“Sugita - Yaki”

5

15

18

22

22


