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~ Autumn Matsutake mushroom course ~
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Amuse-bouche
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Appetizer

WE & HpE o Bk L

Steamed Matsutake Mushrooms and Prawns with Soup Stock in a Teapot

i fif
Fresh Abalone

Kty 7 &
Ten-yu style Salad

fiF e —>7 o—2x 100g
KOBE beef Loin 100g
(7 4 L ICZ T+ ¥ 6,000 / change to tenderloin for an additional charge + ¥ 6,000)

BERT
Grilled Vegetables
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Matsutake Mushroom rice
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Miso Soup , Pickled Vegetables
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Seasonal Desserts

¥42,000

3B,/ Addition
KOBE Beef Loin 50 g rereeeees ¥10,000
100 g =eeeeeeee ¥20,000
Tenderloin 100 g ===-vv--- ¥23,000

K74 LieonTiBFALEIV, FHERIICEL > TR THETE RWEARITVET,
Tenderloin may not be available depending on the stock.
FoREHEICIZ Y — e ABH5% - WEBLI0% A EENTH Y £5,

BMICEETLAX—DB2BEFHIEIDOPLOAZ Yy ZICER LT 0,
AFORBIC LY, CHETEAVEBMAD 2548 VET,

The price includes comsumption tax and 15% service charge.
Please inform us if you have any food allegies. The above menu is subject to change without prior notice.
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Appetizer
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Ten-yu style Salad

FHEBEL) RS 7TL I7 4 —7 7—2 100g
Ishigaki-island KITAUCHI Farm Premium Beef Loin 100g
(7 4 VICEHE + ¥6,300 / change to Tenderloin for an additional charge.+¥6,300)

WERT
Grilled Vegetables

Hik FKHUEEE ¥ Fa L
White Rice SAKIHOKORE from Akita
(F—=V v 7742 ~DBINMEHEAHE/change to Garlic Fried Rice for an additional charge)
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Miso Soup, Pickled Vegetables
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Seasonal Desserts

¥29,000

1B/ Addition
Loin 50 g reeeeeeer ¥10,500
100 g coveevees ¥21’000
Tenderloin 100 g «eeveeees ¥24,000

M7 4 LiionTirBFALEI 0, THERRICL s TRIARETELRVWEANIIwET,
Tenderloin may not be available depending on the stock.

KZDMD TEMEIT ZHALF X BERLZ X0,

For other additions, please select from the a la carte menu.

FoRE I IE Y — e 2B5% - HERI0%AEENTE Y £7,
BMICEBTULAX—DH2BERIEIBHOPLORZ Yy ZICER LT EE 0,
AFORIIC LY, CHETERVRMES 2568 VET,

The price includes comsumption tax and 15% service charge.

Please inform us if you have any food allegies. The above menu is subject to change without prior notice.
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Autumn Matsutake mushroom course

A variety of flavorful dishes made using select autumn ingredients skillfully
prepared by our chef await you. The seasonal dish for this course is a warming
soup with matsutake mushroom and Japanese tiger prawn dobin-mushi prepared
in an earthenware teapot that can only be experienced at this time of year. Savor
other flavors of autumn including fresh abalone, rich with the aroma and flavor of

the sea and masterfully prepared with a precise use of heat and world-renowned

Kobe beef.
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Tensei

Savor the Afterglow of a Steak Dinner

Experience the allure of the rare brand "Ishigaki Island Kita-Uchi Farm Premium
Beef," the signature ingredient of Teppanyaki Ten-yu. This premium beef,
carefully raised over a long period in the pristine nature of Ishigaki Island,
Okinawa, is known for its low melting point, causing the fat to melt at room
temperature, and its deep, rich flavor and sweet, fragrant aroma. This exquisite
dish appeals to all senses with its beautiful, tender texture, the sweet aroma that
teases your nose as it begins to sizzle, and the captivating sound of it grilling. To
allow you to savor this meticulously selected ingredient at its best, the main course
is served at the beginning of the course, letting you enjoy the afterglow of the main

course from the beginning until the very end.



