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HOT

PARTY OF MANY SKEWERS 12.99
teriyaki beef, coconut shrimp, chicken satay Hot Rocks 19

sliced hot peppers, jalapeno tartar sauce

premium wagyu beef cooked
RHODE ISLAND CALAMARI 12.99 tableside on lava rocks, wasabi aioli

99

PORTUGUESE STYLE LITTLENECKS 13.99
chourico, tomato, garlic, white wine, grilled bread

COLD

NATIVE LITTLENECKS ON THE 1/2 SHELL 1.99 ea
Bloody Mary cocktail sauce

LocAL OYSTERS ON THE 1/2 SHELL 2.99 ea
champagne shallot mignonette

CHILLED JUMBO POACHED SHRIMP 3.99 ea
Bloody Mary cocktail sauce

ArLAsSkAN KiNnGg CraB LeEGgs 1/21b 14.99 - 11b29.99
chilled with cocktail sauce & horseradish or hot with drawn butter
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NeEw ENGLAND CLAM CHOWDER 5.99
fried Ipswich clams

Miso Sour 5.99
shrimp dumplings

RoASTED TOMATO BISQUE $3.99
basil créme fraiche

MixeEp BABY GREENS 7.99
grape tomatoes, cucumbers, foccacia croutons, honey mustard vinaigrette

BLT SarLap 7.99
tomatoes, bacon, blue cheese dressing

CAESAR SALAD 8.99 - WITH CHICKEN 11.99 - WiTH SALMON 14.99
hearts of romaine, foccacia croutons, shaved parmesan

SHRIMP COBB SALAD 11.99
avocado, hard cooked egg, tomato, blue cheese

SESAME TUNA SALAD

13.99

seared rare tuna, mixed greens, cucumber, soy balsamic

ALL NATURAL STEAK SALAD 11.99
hanger steak, bacon, arugula, blue cheese, truffle vinaigrette

*All sushi can be prepared with brown rice C%@WW

NIGIRI Sasumr app 2.99 (3 PrECES) SERVED WITH YOUR CHOICE OF HAND CUT FRENCH FRIES OR SIDE SALAD
Tuna {Maguro} 5.99 Dressings include Balsamic Vinaigrette, Blue Cheese, Russian Dressing, Cabernet Sauvignon Vinaigrette.

YeLLowTArL {Hamachi} 5.99
WHITE TUNA {Shiro-Maguro} 5.99
SeA Bass {Suzuki} 5.99

Soupr & A SANDWICH 6.99
half a grilled cheese with prosciutto, roasted tomato bisque

ORGANIC SCOTTISH SALMON {Sake} 4.99 MEATLOAE WRAP 8.99
FrvinG FisH RoE {Tobiko} 4.99 meatloaf, chipotle mayo, whipped potatoes, cheddar, flour tortilla

SALMON ROE 4.99
CHICKE

N SANDWICH 9.99

SPECIALTY NIGIRI marinated grilled chicken breast, bacon, lettuce, avocado, sesame bun

TUNA, soy braised garlic, chives 6.99

TEN PRIME BURGER 9.99

FRESHWATER EEL, spicy kabayaki, sesame 5.99 prime ground beef, aged cheddar, lettuce, tomato, onion, special sauce, sesame bun

ScoTrisH SALMON, green apple, red onion, lime 5.99

WaGYU BEEF, arugula, truffle, sea salt 13.99 Friep Cram Po’ Boy 9.99
fried whole belly clams, jalapeno aioli, lettuce, tomato on a baguette

DESIGNER ROLLS

STEAK SANDWICH 11.99

CALIFORNIA 7.99
king crab, cucumber, avocado, tobiko

shaved sirloin steak, caramelized onions, sliced cherry peppers, American cheese on a hoagie roll

Spicy TUNA OR SALMON 8.99
cucumber, spicy mayo, togorashi, chives MW

TEMPURA SHRIMP OR SOFT SHELL CrRAB 10.99
cucumber, avocado, tobiko

RAINBOW ROLL 11.99
California roll topped with tuna, salmon & eel

CRUNCHY MUNCHIE 12.99
fried coconut shrimp topped with tempura crab,
honey truffle aioli, chives

Mogrris RoLr 13.99
tempura shrimp, asparagus & cucumber topped with tuna
and a spicy crab salad

PrIME Rorr 13.99
Maine lobster & tempura asparagus topped with prime beef carpaccio,
truffle chili oil

SusHI SANDWICH 14.99
tuna, salmon, hamachi, spicy mayo, Sriracha

SAMURAI'S GRILLED SUSHI SANDWICH 15.99
tuna, salmon, lobster, spicy eel sauce, kabayaki, togorashi

SusHI BENTO 11.99
tuna nigiri, California roll, tempura vegetables, seasoned sushi rice, seaweed salad

soy spinach, grilled sushi rice

ORGANIC SCOTTISH SALMON 12.99

PAPPARDELLE BOLOGNESE 11.99
fresh pappardelle pasta, wild boar sausage, plum tomatoes, shaved parmesan

STEAK FRITES 13.99

hanger steak, macadamia nut butter, frites

PETITE FILET MIGNON 19.99
roasted asparagus, mushroom wine sauce

Sushi Fredes

EDAMAME 5.99 SusHI1 BoATs
sea salt Assorted Nigiri and Maki, Chef’s selection
DinGgy 59.99 YacHT 119.99

SEAWEED SALAD 5.99
cucumber, sesame dressing

30 pieces 60 pieces

SusHI RI1CE OR BROWN RICE 2.99
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Gift Cards available in any denomination and are redeemable at all our restaurants.

DAVID JACKSON, Executive Chef
JENNIFER JILL, General Manager

Reserve our chef’s room
for your special occasion.

Let us cater your next event.
For a good time, call us
at 401-453-2333.

@W

BANANAS FOSTER BREAD PUDDING 9.99
vanilla ice cream

CREME BRULEE 8.99
strawberries

HouseMADE DoNuTs 8.99
espresso ice cream

tenprimesteakandsushi.com

Please be considerate of other guests
and refrain from cell phone use.

Any sushi, fish, shellfish or beef that is raw or
partially cooked can increase your risk of food
borne illness. Consumers who are especially
vulnerable to food borne illnesses should

only eat seafood & other food from animals
thoroughly cooked.



