


P R E M I U M  K A I S E K I
 R M 3 9 8

Premium Appetizers

First  Tempura Course (4 pcs)

1  P r a w n ,  1  S e a f o o d ,  2  V e g e t a b l e s  

Japanese Salad

Second Tempura Course (4 pcs)

1  P r a w n ,  2  S e a f o o d ,  1  V e g e t a b l e s  

Kakiage Course
C h o i c e  o f  t h e  f o l l o w i n g :

Kakiage with  organic  yolk  & Japanese r ice

Kakiage with  organic  yolk ,  Japanese r ice & sweet  sauce

Kakiage with  organic  yolk ,  Japanese r ice & green tea

S e r v e d  w i t h  m i s o  s o u p  a n d  p i c k l e s

Japanese f rui t  & sorbet

A l l  p r i c e s  a r e  q u o t e d  i n  M a l a y s i a n  d o l l a r s  a n d  s u b j e c t  t o  p r e v a i l i n g  g o v e r n m e n t  t a x e s  &  s e r v i c e  c h a r g e .

R e c o m m e n d e d  T e n m a s a  S i g n a t u r e s  

( S u p p l e m e n t  o f  R M 8 0 )

A3 Wagyu Beef  with Comte cheese

or

A3 Wagyu Beef ,  sukiyaki  style  with organic yolk

S e a s o n a l  t r u f fl e s  o r  c a v i a r  a r e  a v a i l a b l e  f o r  a d d - o n s .  

P l e a s e  a s k  o u r  s t a f f  f o r  p r i c e s .



L U N C H  B O W L
R M 1 2 8

Tenmasa Signature Tendon Bowl

2  P r a w n s ,  A n a g o ,  E n o k i ,  A s p a r a g u s ,  P u m p k i n ,  O r g a n i c  y o l k

s e r v e d  w i t h  m i n i  w a f u  s a l a d ,  m i s o  s o u p ,  p i c k l e s  &  s o r b e t

L U N C H  C O U R S E
 R M 1 8 8

Seasonal  Appetizers

Tempura Course

3  p i e c e s  o f  s e a f o o d ,  4  p i e c e s  o f  v e g e t a b l e s

Kakiage Course
C h o i c e  o f  t h e  f o l l o w i n g :

Kakiage with  organic  yolk  & Japanese r ice

Kakiage with  organic  yolk ,  Japanese r ice & sweet  sauce

Kakiage with  organic  yolk ,  Japanese r ice & green tea
S e r v e d  w i t h  m i s o  s o u p  a n d  p i c k l e s

Seasonal  f rui t  & ice cream

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  s u b j e c t  t o  p r e v a i l i n g  g o v e r n m e n t  t a x e s  &  s e r v i c e  c h a r g e .

R e c o m m e n d e d  T e n m a s a  S i g n a t u r e s  

( S u p p l e m e n t  o f  R M 8 0 )

A3 Wagyu Beef  with Comte cheese

or

A3 Wagyu Beef ,  sukiyaki  style  with organic yolk



V E G E T A R I A N  C O U R S E
 R M 1 5 0

Wafu Salad

Tempura Course

7  p i e c e s  o f  v e g e t a b l e s

Vegetar ian Kakiage Course
C h o i c e  o f  t h e  f o l l o w i n g :

Kakiage with  Japanese r ice

Kakiage with  Japanese r ice & sweet  sauce

Kakiage with  Japanese r ice & green tea
S e r v e d  w i t h  m i s o  s o u p  a n d  p i c k l e s

Seasonal  f rui t  & ice cream

T r u f fl e s /  C a v i a r
P e r  g r a m  a c c o r d i n g  t o  s e a s o n a l  p r i c e s

Autumn,  Winter  and White  Truffles  

( S u b j e c t  t o  a v a i l a b i l i t y )

Oscietre  caviar

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  s u b j e c t  t o  p r e v a i l i n g  g o v e r n m e n t  t a x e s  &  s e r v i c e  c h a r g e .



A3 katsu sando RM180

Awabi  tempura RM128

Uni  tempura on a  bed of  shiso RM120 

Wagyu beef  tempura,  sukiyaki  s ty le  RM90

A3 Wagyu beef  & comte cheese tempura RM90 

A3 Wagyu steak tempura RM80

Nama ikura  wi th  seaweed RM38

Shirako tempura & caviar  RM38

Kani  yuba tempura RM38

Foie gras  tempura RM38

Comte cheese tempura RM28

A  L A  C A R T E  S I G N A T U R E S

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  s u b j e c t  t o  p r e v a i l i n g  g o v e r n m e n t  t a x e s  &  s e r v i c e  c h a r g e .



Amadai  fish  RM26 

Kisu fish   RM30

Ebi    RM32

Anago  RM38

Scal lop  RM48

Gingko RM8

Asparagus   RM12

Sweet  potato  RM12 

Mushroom   RM12

A  L A  C A R T E  A D D  O N S

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  s u b j e c t  t o  p r e v a i l i n g  g o v e r n m e n t  t a x e s  &  s e r v i c e  c h a r g e .



B U B B L E S

G r a n d  c h a m p a g n e  h o u s e s  

Louis  Roederer  Brut  Premier  RM590

Bol l inger  Specia l  Cuvee  RM590

Bol l inger  Specia l  Cuvee 37.5cl  RM300

 

G r o w e r  c h a m p a g n e  h o u s e   

Pierre  Peters ,  Les  Mesni l  sur -Oger ,  Grand Cru RM500

 

P r e m i u m     

Cr is ta l  Louis  Roederer   RM1800

Krug Grand Cuvee RM1500

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  s u b j e c t  t o  p r e v a i l i n g  g o v e r n m e n t  t a x e s  &  s e r v i c e  c h a r g e .



SAKE
P l e a s e  e n j o y  o u r  s e l e c t i o n  o f  h a n d - p i c k e d  s a k e s  w h i c h  w e  h a v e  p e r s o n a l l y  

t a s t e d  a n d  b e l i e v e  a r e  t h e  b e s t  i n  c l a s s  f o r  t h e  p r i c e s .

 

W e  a l s o  h a v e  l i m i t e d  q u a n t i t i e s  o f  c e r t a i n  s a k e  l a b e l s  w h i c h  w e  d o  n o t  l i s t

d u e  t o  t h e  s c a r c i t y .  P l e a s e  e n q u i r e  w i t h  o u r  s t a f f .

Tatenokawa Sei ryu,  Yamagata

J U N M A I  D A I G I N J Y O

Kid,  Junmai  Daigin jyo,  Wakayama

Toyobi j in ,  Junmai  Daigin jyo,  Ichibanmatoi ,  

Yamaguchi  

J U N M A I  G I N J Y O

Yamamoto,  Junmai  Ginjyo,  Aki ta  

Taki j iman,  B izen Omachi ,  Junmai  Ginjyo,  Mie  

Mutsu Hassen,  Pure Black,  Junmai  Ginjyo,

Aomori  

C R A F T  B E E R  

Karuizawa Clear ,  Karuizawa,  Nagano 

Karuizawa Dark ,  Karuizawa,  Nagano 

N O N - A L C O H O L I C  B E V E R A G E S  

Aqua Panna /  San Pel legr ino 

Coke /  Coke Light  /  Spr i te  

Green Tea 

C a r a f e B o t t l e

RM65      RM240

RM320

RM600

RM360

RM380

RM400

RM45

RM45

RM18

RM12

RM12 

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  s u b j e c t  t o  p r e v a i l i n g  g o v e r n m e n t  t a x e s  &  s e r v i c e  c h a r g e .


