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We opened our restaurant in Gion, Kyoto, in 1965 with the goal of developing food culture called
“Yakiniku (Grilled Meat)”. At this time, the custom of eating yakiniku was not yet common in Japan

We grill meat marinated in “Momidare” (marinating sauce) and you dip it in dashi broth-like “Tsuketare” (dipping sauce)
before you eat it. This style of serving our dishes Tendan has been cherishing since our foundation came to be known
and loved as “Kyoto Yakiniku”, and we managed to establish a new type of food culture.

Our “Tsuketare”, which gives you fresh aftertaste while enhances the rich flavor of meat, is based on the soup
that extracted flavor of beef bones and other ingredients by cooking it for a long time. We have been serving

this homemade sauce since our establishment.The sauce goes particularly well with beef loin. Please try

While we will continue to protect our taste deeply rooted in Kyoto, we will also respond to the changing taste of
our time continue to challenge new horizons.
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In this floor, you can spend high—quality and extraordinary time with people important in your life

Every room on this floor is private, allowing you to have relaxing time.

Please enjoy high—quality Yakiniku cooked on specially prepared charcoal fire.

In addition to rare brand beef, we offer varied menu that you can enjoy only on this floor, such as courses with Yakiniku as
the main dish and a la carte dishes.In addition to the fully stocked wine cellar, we offer wines that go well with Yakiniku

overseen by our in—house sommelier so that you can enjoy the great harmony of Yakiniku and wine. Please feel free to as any question

Kyoto Yakiniku you can enjoy with dashi broth—like dipping sauce, high quality Japanese space and sincere service.
You will be able to enjoy wonderful and memorable time
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Carefully selected special beef. JEiEMIHFFRAA 7HobEA AAE 2f

@ 0:aki Beef RIHF A7 (RIGH)

“Beef that can move you”. World famous brand beef reared by “Mr. Muneharu Ozaki” from Mlyazakl City, Miyazaki Prefecture.

Only 30 of this rare Japanese black beef are available each month, so it is known as the “mythic Japanese beef”.

We selected this beef with utmost care from many types of brand beef.

This beef have consistent flavor among different cattle because “Mr. Muneharu Ozaki” select and rear each animal himself.

So our customers say that it always “taste grate”, and we earned trust with its flavor.

The meat was matured while the animal was still alive through long—term rearing over 30 months. It gives the meat melting texture
and rich flavor, while it is also not heavy on your stomach even when it is marbled.
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@ Sshort-horn Beef fEf2E BT (S )

As the society is becoming more health—conscious, we offer tasty and healthy shorthorn Japanese beef from Ninohe, Iwate Prefecture.
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It contains a lot of amino acid, which gives flavor to meat. It is known for its high—quality red meat that becomes more and more
flavorful as you chew it.

Why don’ t you combine the richness of “marble” from Ozaki Beef and Japanese black beef with the flavor of red meat from shorthorn beef?
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“0mi Beef” is one of the 3 Great Brand Beef of Japan.

It has about 400 years history. It is the brand Japanese beef with the longest history.

It indicates the Japanese black beef reared for the longest time in Shiga Prefecture known for its rich natural
environment and water.

It has fine and soft texture, and known for its light.and faintly sweet fat.
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. Japanese Black Beef HEFAI4: = ol+f

We carefully select Japanese black beef that goes well with Tendan’ s marinating sauce and dipping sauce from all over Japan,
and offer them to our customers.
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Royal Course ~ Chef’s Original Creative Yakiniku ~

XEHHIZIONBRPEZDET, FHITER(LI L,

%%E% Né%%éﬁi@é@ﬁd%%%r\/ XPlease note that dishes we offer in this course change each season.
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The ult)imate creative Yakiniku course where you can enjoy the seasonal flavor and various highest—quality brand beefs.
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Seasonal Water Kimchi —-Sakura Shrimp and Summer Vegetable—
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Assortment of 4 Kinds of Seasonal Appetizers VUFhHS&aisEHiAL A4 A2z 4%
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Hard Clam and Bamboo Shoot with Long—Stamen Onion and Soy Sauce
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Scallop Kimuchi (spicy Korean pickles) and Lightly Pickled Cucumber
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White Prawn and White Asparagus Beignet with Korean Sweet and Sour Sauce and Dill’ s Aroma
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Stewed Pork and Japanese Radish Mille-Feuille (layered)
Pickled Plum and Kimchi Purée with Young Green Onion

TREE MUEA e 22 A7) #5853 5 995 A A2 A A8t

WIERE R A ~ A - MR - EE XL~
4 Kinds of Salted Yakiniku ~ with green onion, lemon and ginger sauce ~
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Japanese Black Beef High Quality Salted Tongue ~ Both Thickly Sliced and Thinly Sliced ~
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Omi Beef Extra Prime Quality Top Blade (Shoulder Meat)
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Short-horn Beef Extra Prime Quality Part
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Seasonal Extra Prime Quality Grilled Vegetables ~ Kyoto White Asparagus ~
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Autumn and Winter (Warm) Consommé Soup of the Base of Beef Tongue #MK& (D HFiE®m 712, AL (W3 24) ¢4 2
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Sping and Summer (cold) Seasonal Water Kimchi HE (A HAHEKER = oA Gl ) AF E24
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3 Kinds of Salted Yakiniku ~ with green onion, lemon, ginger sauce and Ponzu Vinegar Sauce with Grated Radish ~
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Assortment of 3 Kinds of Grilled Vegetables and Vegetables for Wrapping
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Assortment of 3 Kinds of Yakiniku with Sauce
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HE MK A )V ¥ Japanese Black Beef Extra Prime Quality Short Ribs MEMANHES/NE St 54 4]
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Rice Dishes and Noodles (Please choose one of 3kinds of following)
Cold Buckwheat Noodles / Broth Poured on Rice / Stone—cooked Bibimbap (Korean-style rice)
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Seasonal Desserts ~ Seasonal Fruit Ice Cream ~
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This course is available only during the lunch time (Sat, Sun and Holidays, 11:30 to 15:00)
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Autumn and Winter (Warm) Consommé Soup of the Base of Beef Tongue
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Sping and Summer (cold) Seasonal Water Kimchi
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Assortment of 3 Kinds of Kimchi and Namul (Seasoned Vegetables)
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3 Kinds of Salted Yakiniku
~ with green onion, lemon, ginger sauce and Ponzu Vinegar Sauce with Grated Radish ~
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Short-horn Beef Extra Prime Quality Part fEA44FEEA D7 5S4 F9)
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3 Kinds of Grilled Vegetables and Korean Lettuce
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Japanese Black Beef Specially Selected Dishes Loin BEMJ4Fik KEE o4t 54 54
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Japanese Black Beef High Quality Short Ribs B4 EEENE SolaF A5 49
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Rice Dishes and Noodles (Please choose one of 3kinds of following)
Cold Buckwheat Noodles / Broth Poured on Rice / Stone—cooked Bibimbap (Korean—style rice)
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Drink / Sweets Rl FAL S5-th
Coffee / Black Tea Please select either one MHE/ 4175 XiFiEfE—Ti. AI/ T2 X3 71A] A9
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