
TENYU SPECIAL DINNER 

~YUZEN~ 

 

Appetizer  Maitake Mushrooms with Chrysanthemum 

Chestnut & Shimeji Mushrooms Dressed with Tofu Cream 

Nanban-Marinated Pacific Saury 

Maple-Leaf Pumpkin 

Persimmon Inspired Sushi 

Lightly Seared Duck & Cheese Skewers in a Pine-Needle Style 

             Abalone Fukusa-yaki (Japanese Omelet-Style Bake) 

 

Sashimi   Bluefin Tuna, Spiny Lobster, Lightly Seared Barracuda 

       Radish 

 

Fish Dish  Dobin-Mushi Clear Soup Served in a Teapot 

             Head-on Prawn, Matsutake Mushroom, Ginkgo Nuts,  

             White Fish, Japanese Wild Parsley 

 

Meat Dish  WAGYU “Sukiyaki”  

Seasonal Vegetables, Clove-Shaped Wheat Gluten  

Dip in Fresh Egg 

 

Rice    Freshly Cooked White Rice,Cooked in a Traditional Rice Pot  

             Aka-Dashi Red Miso soup, Japanese Pickles 

 

 

Dessert    Chestnut Mousse 

 

HAKONE KOWAKIEN 

TEN-YU  

  

Some menu items may change depending on ingredient availability.  

Please inform our staff if you have any allergies. 

 


