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8+course Supreme Degustation Menu
$230 per person

Fresh Natural Oysters
with seaweed vinaigrette/ Osietra caviar vinaigrette

Chilled Creamy Beetroot Soup
with Tasmanian blue cheese and a drizzle of honey
accompanied by a homemade miso bagel

Tempura Sushi Appetiser
Foie gras marinated in saikyo miso

with pommegranite vinaigrette, apple puree and gari

Supreme Seafood Selection
Please choose one of the following
+ Canadian scallop
* 1/2 fresh lobster (minimum 2 person order)
* Alaskan king crab

Refreshment
Mojito granita infused with finger lime

Full-Blood 9+ Wagyu Sirloin + Tenderloin (100gm)

with Teppan grilled vegetables and truffle soy

Ten’s Special Rice with Blue Swimmer Crab Meat

Ten's Heavenly Dessert

Japanese Tea or Siphon Coffee + Delicious Petit Fours

Please notify us of any dietary requirements or allergy
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