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17 April 2010

7 Purvis Street #01--01 Singapore 188586

Call: 6333 9901

Http://www.RestaurantTen.com.sg

Monday to Sunday
Lunch : 11.30am to 2.30pm
Dinner: 6.0opm to 10.30pm

Email: wellness@restaurantten.com.sg

Our cuisine is modern Asian Chinese served on
individual plating. Our desire is to serve every
diner with nourishing and hearty wellness cuisine
lightly infused with herbs or paired with aromatic
condiments. The strong emphasis for balance and
wellness is communicated within our restaurant’s
name. “Ten” reveals the restaurant’s story concept
of advocating ten core ingredients, which hold a
permanent placement in the dining menu. The ten
ingredients, otherwise know as the “Ten
Nourishments”, are Sea Salt, Charcoal, Highland
Tea, Wolfberry, Japanese Yam, Abalone, Sea
Cucumber, Snow Pear, Blueberry and Pilose
Antler.

Our signature dishes include Egg White with
Dried Scallop in Potato Nest, Abalone and Shark’s
Fin Rice in Stone Pot and Steamed Cod Fish with
fermented rice wine and fresh lily bulbs.

We offer various set menus ranging from $28++
per pax to $88++ per pax, from Mondays to
Sundays, to ensure there will always be something
suitable for everybody.

Exclusively sourced from high altitude mountains
in Taiwan, Restaurant Ten's top grade teas
promise an unwavering balance to every meal.
Capitalizing on the natural purification properties
of imported Japanese bamboo charcoal, its teas are
brewed with charcoal-filtrated water boiled at
100°C. Savour the highland teas in delicate crystal
glassware, as tea appreciation takes on a different
level.

Restaurant Ten'’s highland tea leaves are separated
and placed into individual hand-woven gossamer
tea bags. Made using delicate anti-bacterial
material that filters out the tiniest particles, these
brilliantly clear highland teas offer refreshing
flavours and aromas that aim to enhance body
wellness.

We carry a small collection of red and white wines from France, Australia and New Zealand. Prices

range from $48 to $68 per bottle.
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Decor

Capacity

Average Bill per person

Private Events

Dress Code

Credit Cards

Parking
Within 5-7 Minutes walking
Distance

Our restaurant houses three levels and provides a comfortable dining environment for events such as
birthday dinners and corporate lunches. Contemporary white & pearl-grey themed decor meets pristine
white table linens and fine--dining tableware. Restaurant Ten promises to deliver top service and cuisine
to make your event a complete success.

Level One seats up to 30 diners and offers a paranomic view of Purvis Street for diners.

Level Two seats up to 30 diners. Dine in comfort on plush pearl-grey seats and relax in the quiet comfort
this level provides.

Level Three holds a private VIP room and seats up to 12 diners. Spacious and serene, this level offers the
best spot for private gatherings.

$33 - $45 per pax for lunch
$40 - $80 per pax for dinner

Weddings, Cocktail Reception, Corporate Functions, Birthday Celebrations

Smart Casual

We accept all major credit cards and cash

Street parking along Purvis Street and Seah Street
Wilson parking at Purvis Street

Beach Centre

Raffles Hotel

National Library Board

Bras Basah Complex

Odeon Tower
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We are here!






