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A visual Japanese feast

Diners at Tetsu sit at specially designed counter bars that are in close proximity
to the chef who deftly prepares their tempura and tonkatsu, presenting a visual
feast right before their eyes. Customers can also sample designer kaiseki sets.
An exquisite five-course set ($35), made up of four seasonal appetizers, which
is created using the freshest ingredients of the season, designer salad, premium
kushi-style main course, imported udon from Japan and dessert. Other than
kaisekis, Tetsu is also the place where you can sample designer katsu sets which
are made from a 48-year-old recipe with air-flown ingredients from Japan.

Diners can also choose from a wide array of fresh seafood, meats, vegetables
prepared either kushi-age style (skewered with breaded batter) or kushi-tem
style (skewered with tempura batter). Kushi-style cuisine is very popular in
Japan because the skewer-style makes it easy for customers to eat and enjoy
their sake, shoju or wine at the same time. Tetsu aims to re-create the same
experience for customers.
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