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CHEF SUN KIM

'MENU%%

Two-Michelin-starred Korean cuisine from Singapore.
Chef Sun Kim, one of the world’s best Korean chefs,
takes over TENKO.



COURSE 1

CAPSICUM SALAD WITH YUBA AND CITRUS SOY SAUCE
aaawsnHIu AUgU: (Wémchﬁ) ua:soalvgsadu

PRAWN TART WITH HORSERADISH AND CAVIAR
nsafv Lﬁs'w'wé'auaas’ausﬁuua_:wmLSUS’ :

CUTTLEFISH WITH KIMCHI RICE AND'.SEAWEED.
UaiHDnnszaouAudnAudlLa:aiHsg -

Ponvnery Champagne, France

COURSE 2 _
TUNA SASHIMI WITH ZUCCHINI PUREE_.AND CUCUMBER
B180nRU LlasWwsaugndiuazuaond

COURSE 3

KING CRAB EGG CUSTARD WITH CRAB SAUCE AND CHILI OIL
Wquyaaranm shaseay ua:ujuwsn

Merk Riesling Kabinett Dry 2023, Germany
_Shared Paring for Course 2 and 3

COURSE 4
GRILLED ABALONE PORRIDGErWITH LILY BULBS SALAD
Bawnhdagv 1dswwsouadaaonaaa
COUHSE 5

HANDMADE BUSAN NOODLE
WITH FERMENTED CHILI AND PERILLA
uzHiTauwoaladysiu , wsnHunua:uv

La Chablisienne, La Sereine Chablis AOC 2021, France
Shared Paring for Course 4 and 5

COURSE 6

BBQ WAGYU BEEF WITH BANCHAN
AND MOUNTAIN VEGETABLE RICE

e

wWoannoursiAraladinmKa
L3SWWSDULASDVLAYVUA:UDDUNNDINALYD

Chateau Mercian Muscat Bailey A Japdn

COURSE 7

MELON WITH YOGHURT AND RICE WINE
 wasuwstidgu 1&Swwsaulgiasana:ludnadJu

COURSE 8

SWEET CORN
J1olwaxdu

Kabir Moscato di Pantelleria DOP 2024, Italy
Shared Paring for Course 5 and 6
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