
 
zen hearts 

 

va lent ine’ s day 
sunday, f ebruary 14, 2010 

 
celebrat e valen t in e’ s roman ce in  t h e h ou se of misch ief 

 
live dj spin n in g passion at e t u n es 

roman t ic h eat ed ou t door pat io din in g available 
 

t wo dreamy din in g opt ion s: 
ch oose from t en gu ’ s complet e à la cart e  men u  of 

zagat  award-win n in g su sh i &  asian  cu isin e 
o r e njo y o ur 

special f ive cou rse prix f ixe sen su al cu lin ary experien ce 
 

f lirt  [aperitif] 
a complimentary flute of tengu’s signature p inea p p le-infused  chilled  sa ke 

to begin your romantic valentine’s evening 
 

whisp er [special appetizer] 
wa shug yu ta ta ki 

seared washugyu beef tenderloin sashimi style 
black pepper, chvies, ground radish, garlic ponzu 

or 
sa lmon ta rta r 

diced atlantic salom, red onion, hot house cucumber,  
ginger dressing, wasabi cream on crispy wontons 

 
n ibble [special salad] 

red  sna p p er tofu sea weed  sa la d    
red snapper, nigari tofu, wakame, chuka, shimeji mushroom,  

cucumber, crispy shallot & carrot, yuzu dressing 
or 

toma to sa la d  
rosso bruno tomato, micro petite asian mix,  

onion ponzu dressing & balsamic reduction, sesame seeds 
 

sedu ce [intermezzo] 
cha mp a g ne-p omeg ra nte sorb et 

 
 deligh t  [special entrée] 

cup id ’s g ra nd  a rra y of  n ig iri sushi &  sig na ture sp ecia lty ha nd  roll:  
blue fin tuna, baby yellowtail, zuke salmon, halibut, king crab,  

tuna a la tostada & kurama yama hand roll 
or 

b eef  tend erlion 
beef tenderloin, wasabi mash potato, sauté spinach, red wine & cranberry reduction 

 
in du lge  [special temptation] 

lover’ s d rea m 
dark & white chocolate-enrobed long-stemmed strawberries, 

 tahitian vanilla bean mascarpone cream 
or 

mid nig ht ecsta sy 
coconut crème brûlée, roasted coconut & fresh raspberries 

 
 misch ief [special gift] 

$100 gift certificate to sarah leonard fine jewelers…and the rest is up to you 
 

execu t ive su sh i ch ef masa en do   ch ef de cu isin e joel mart in ez 
 

$68 pe r gue st  [$96 wit h wine  &  sake  pa irings]  f o r spe c ia l f ive -c o urse  prix f ixe  me nu 
 (e xc lud ing be ve rage s, t ax &  gra t uit y) 

 

à la carte sushi, sashimi, rolls & kitchen specialties available throughout the night 
for more in format ion  &  reservat ion s ask you r server or h ost ess 

or ph on e 310.209.0071 or visit  t en gu .com 


