
C H I C K E N 
K A R A A G E *
togarashi kewpie, nori honey

M A I T A K E  T E M P U R A
tofu mousseline

S P I C Y  T U N A  M A K I *
cucumber, jalapeños,
puffed quinoa 

A V O C A D O  M A K I
parsnips, takuan, wasabi aioli 

B R U S S E L S  S P R O U T S
natto, togarashi, eggplant

C H A R R E D
E D A M A M E
chili honey, furikake

M A I T A K E  T E M P U R A
tofu mousseline

C H I C K E N 
K A R A A G E *
togarashi kewpie, nori honey

C O C K T A I L  H O U R
stationed - 30 per person

S U S H I  M E N U  1
55 per person

S U S H I  M E N U  2
75 per person

S N A C K  M E N U
family style, seated - 35 per person

G R O U P  D I N I N G

C H A R R E D
E D A M A M E
chili honey, furikake

C H I C K E N 
K A R A A G E *
togarashi kewpie, nori honey

B R U S S E L S  S P R O U T S
natto, togarashi, eggplant

C H A R R E D
E D A M A M E
chili honey, furikake

C H I C K E N 
K A R A A G E *
togarashi kewpie, nori honey

M A I T A K E  T E M P U R A
tofu mousseline

T U N A  T A T A K I *
avocado, tamari, crispy shallot

S P I C Y  T U N A  M A K I *
cucumber, jalapeños,
puffed quinoa 

H A M A C H I  M A K I *
golden tobiko, miso reduction

S A L M O N  T O R O *
ikura, cherry tomato

B L U E F I N  T O R O *
wasabi, nikiri

S C A L L O P *
red yuzu kosho, nikiri

A 5  W A G Y U *
sweet soy, scallion

Q U A I L  E G G *
truffle aioli, rice pearl

H A M A C H I *
golden tobiko, miso reduction

S C A L L O P *
truffle, yuzu

A 5  W A G Y U *
grilled zucchini, roasted allium

A V O C A D O
parsnips, takuan, wasabi aioli 

S A L M O N *
pickled celery

H A M A C H I *
ginger, scallions

T U N A *
smoked, kizame wasabi

A P P E T I Z E R S
. . .

A P P E T I Z E R S
. . .

M A K I  /  C R U D O
. . .

N I G I R I
. . .

M A K I
. . .

N I G I R I
. . .

*our kitchen is completely seed oil free.

*consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions. vegan@tentenatx          . . .           tentenaustin.com          . . .           501 W 6th St



G R O U P  D I N I N G

S T E A K  M E N U  1
95 per person

B E S T  O F  T E N T E N
150 per person

W A G Y U
G Y O Z A  T A C O S * 2pc
rocoto sauce

B R A I S E D  D A I K O N
&  P O R K  B E L L Y *
star anise, wasabi

C H I C K E N 
K A R A A G E *
togarashi kewpie, nori honey

S C A L L O P *
truffle, yuzu

N E G I  T O R O *
ginger, pickled radish, mint

A 5  W A G Y U *
grilled zucchini, roasted allium

T E X A S  W A G Y U 
B A V E T T E * 7oz
grilled peppers, beef jus

C H A S H U  P O R K 
T E N D E R L O I N *
spinach, napa cabbage, daikon

K I N G  S A L M O N *
japanese potato salad,
smoked ikura

S M A L L
. . .

M A K I
. . .

H O U S E  C U T S  /  S P E C I A L T I E S
. . .

S T E A K  M E N U  2
120 per person

C H I C K E N 
K A R A A G E *
togarashi kewpie, nori honey

M A I T A K E
T E M P U R A
tofu mousseline

B R A I S E D  D A I K O N 
A N D  P O R K  B E L L Y *
star anise, wasabi

W A G Y U
G Y O Z A  T A C O S *
rocoto sauce

C H I C K E N 
K A R A A G E *
togarashi kewpie, nori honey

M A I T A K E
T E M P U R A
tofu mousseline

B R A I S E D  D A I K O N 
A N D  P O R K  B E L L Y *
star anise, wasabi

W A G Y U
G Y O Z A  T A C O S *
rocoto sauce

H A M A C H I  T O R O *
robata salt

S C A L L O P *
red yuzu kosho, nikiri

A 5  W A G Y U *
sweet soy, scallion

Q U A I L  E G G *
truffle aioli, rice pearl

B L U E F I N  O - T O R O *
red yuzu koshō

H A M A C H I  T O R O *
robata salt

S C A L L O P *
red yuzu kosho, nikiri

A 5  W A G Y U *
sweet soy, scallion

Q U A I L  E G G *
truffle aioli, rice pearl

B L U E F I N  O - T O R O *
red yuzu koshō

T E X A S  W A G Y U
N Y  S T R I P * 7oz/14oz
grilled peppers, beef jus

C H A S H U  P O R K 
T E N D E R L O I N *
spinach, napa cabbage, daikon

K I N G  S A L M O N *
japanese potato salad,
smoked ikura

S H O R T  R I B *
ume chimichurri

S N A C K S
. . .

S N A C K S
. . .

N I G I R I
. . .

N I G I R I
. . .

H O U S E  C U T S  /  S P E C I A L T I E S
. . .

T E X A S  W A G Y U
N Y  S T R I P * 7oz/14oz
grilled peppers, beef jus

T E X A S  W A G Y U 
R I B E Y E * 14oz
grilled peppers, beef jus

G R I L L E D  M A I N E 
L O B S T E R *

K I N G  S A L M O N *
japanese potato salad,
smoked ikura

H O U S E  C U T S  /  S P E C I A L T I E S
. . .S C A L L O P *

truffle, yuzu

N E G I  T O R O *
ginger, pickled radish, mint

B B Q  T O R O *
snow crab, bluefin toro,
soy paper

S P I C Y  T U N A *
cucumber, jalapeños,
puffed quinoa 

M A K I
. . .


