designed space, with a specially designed counter bar so you can
sit close to the chef who prepares your tempura and tonkatsu in
front of you. Large windows give it a light and airy feel and there
are also stand-alone tables and a large private dining room that
accommodates 16.

Tetsu offers designer Katsu sets, based on a 48-year-old recipe
and made from ingredients from Japan. You can select from a wide
choice of fresh seafood, meats and vegetables, choosing the way you
want them done: Kushi-age style (bread crumbs) or Kushi-tem style
(tempura batter).

The kaiseki sets are some of the best value in town: five-courses,
made up of four appetisers (changed regularly and made from fresh
seasonal produce) salad, main course, imported udon from Japan
and dessert, all at $35.

The katsu was coated with special breadcrumbs imported from
Japan and lightly fried to crusty perfection. The pork is marinated
for three days to ensure a tasty and succulent texture. You can
choose what cut of meat you want, fillet for a leaner texture and
loin for more juiciness and slightly more fat. A variation was the
rosu katsu-ni (pork loin katsu in soup). With this dish the katsu is
fried as usual and then cooked in a special stock so it is more moist
and flavourful.
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blended with sesame sauce to create a killer dressing.

Also of note was the “paper pot” or crab sukiyaki, which came in
its own skillet with a flame underneath that kept it bubbling hot.
The broth was light and flavourful and had snow crab legs, enoki
mushrooms and fresh seasonal vegetables.

For dessert, there was the usual Japanese offering of green tea
ice-cream, as well as a coconut milk jelly with fresh fruit. If these
don’t do it for you, and you can still handle more deep-fried fare,
then go for the banana tempura served with vanilla ice-cream.

Kushi-style cuisine is very popular in Japan because food on a
skewer makes it easy for customers to eat and enjoy their sake at
the same time. Got to hand it to them, they are spot on, Why waste
time with chopsticks or cutlery when you can have a skewer in one
hand, and your chilled Asahi or sake in the other? Kampail

TETSU

#03-18 Tanglin Mall
Tel: 6836 3112

Lunch: 11:30am - 3pm
Dinner: 6pm — 10pm
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