
 
 
 
 
 
 

The Zen of Tysons TenPenh 
Contemporary Asian tastes presented in the comfort and serenity of a far-eastern villa  

 
A balance of calm and drama. The flash of color against a neutral swath. A succession of unique 
spaces, graciously revealed. Reflecting age-old Asian architectural concepts and design customs, the 
new TenPenh [opened December 2016] in the sleek Silverline Center development of Tysons Corner 
presents an atmosphere to match the incomparable contemporary Asian cuisine of chef Jeff Tunks.  
 
Those who remember the original ground-breaking pan-Asian restaurant in downtown Washington at 
Tenth Street and Pennsylvania Avenue [hence 'TenPenh'] will recognize celebrated dishes – from Red 
Thai Curry Shrimp, to the Chinese-Style Smoked Lobster. Flavors of past signatures, which made it a 
legend in its eleven-year duration, land across a blanket of new dishes. But its new incarnation in 
suburban Virginia takes a less formal approach, in design, and as well as dining: here, the emphasis is 
on shared-plate service, and there's not a tablecloth in sight. The sense that this TenPenh evokes is that 
of a private home of a sophisticated westerner who has lived in Asia and absorbed the serenity of its 
highest aesthetic: calm, uncluttered, and inviting.  
 
The atmosphere of contemporary Asian elegance is realized by Gensler, the international architecture 
and design firm responsible for the handsome interiors of the most recent Passion Food Hospitality 
ventures. Inspired by the layout of a traditional Chinese courtyard house, the new TenPenh features 
sequences of rooms and spaces of differing character radiating from a central entrance courtyard. 
Together, they accommodate a total of 254 seated guests. Throughout, the wall finishes are restrained 
and subtle, allowing the Asian-inspired wood millwork to star. Other ornamentation is limited to 
refined elements of jade, amber, and onyx; sophisticated murals; and a few animals of the Chinese 
zodiac hidden discreetly in plain sight.   
 
From the Courtyard, a soothing transitional space furnished with tufted leather benches, enter the 
restaurant through the circular moon gate fitted with fretwork in the interlocking TenPenh logo. Before 
you, in all directions, unfolds a succession of appealing spaces: 
 
To the right is the bright and light-hearted Tea Room, airy and spacious with abundant natural light 
and outdoor views of the Promenade, a terrace with ample sofas, woven seating, and cozy fire table. 
In a nod to the original TenPenh, a playful cluster of contemporary bamboo and wire lanterns hangs 
overhead. Opposite the wall of windows, a Japanese mural of a whimsical black and white ink 
landscape is punctuated by an intensely orange sun. 
 
Straight ahead, the Dining Room beckons with a warmth generated by a wall of glowing vertical 
amber fins. The ceiling is dominated by a bold, linear mural in black depicting a graphic golden 
phoenix with a fiery tail. A variety of seating [for 66] ranges from free-standing four-tops, to booths, to 
semi-circular banquettes. The broad floor tiles replicate wood planks, and the wood-framed banquettes 
and simple dark wood chairs with seats upholstered in a heathery gold echo the material of the 
decorative fretwork railing along the windows. 



 
The tabletops at TenPenh are as spare and stylized as the architecture. Centered on each ebony-stained 
surface is a square wood brass-handled tray, whose four quadrants contain black melamine chopsticks, 
stacked ramekins for sauces, a small glass pitcher of Indonesian chili sauce, and another of tamari soy 
sauce. This service tray is the 'salt & pepper' of TenPenh, a polished and efficient way for servers to 
keep the seasonings for popular items like sushi and potstickers fresh at each table. For those who 
prefer, Western style cutlery is rolled in the napkin at each place setting. 
 
The dining spaces are anchored by the Imperial Room, an exquisite private dining space that glows 
with surfaces of rich golden amber and gold textured wallpaper.  36 guests can be seated in this bold 
and masculine chamber. 
 
Towards the left of the moon gate is a progression of 'social spaces,' flexible areas that are as 
comfortable for solo guests as for larger amorphous parties. The bar, whose cinnabar-red accent color 
inspired the name 'The Dragon's Lair,' wraps around two right angles, creating a variety of visual and 
social axes among the 19 seats. The wood shelving against the red backdrop of the rear walls is an 
asymmetrical Asian design, and dark wood louvers cover the over-bar storage with striking style; the 
surface of the bar itself is black Caesarstone quartz. 
 
The bar becomes a natural bamboo counter as it continues its wrap-around to a segment just inside the 
dramatic moon gate. Inspired by an Engawa, a traditional Japanese multipurpose area between the 
gardens and an interior, at TenPenh, the intimate space serves as a sushi bar, where 11 guests occupy 
premier seats for watching the culinary artistry in action.  
 
Across from the predominant axis of the bar is the Salon, a dynamic, lively space featuring a large 
communal table and several smaller seating arrangements. Over a long bar-height banquette 
upholstered in shades of gold, a large-scale mural printed on fabric panels depicts serene, tea-drinking 
mermaids and sea creatures, imparting an element of whimsy and Asian style. The rich green of the 
mermaids' tails links the space visually to the Jade Room just beyond, a stylish lounge drenched in 
shades of the lucky semi-precious stone. Its soft green cement floor tiles are laid out in a rhythmic 
herringbone pattern; the ceiling is painted a darker verdant hue, and dramatic velvet curtains the color 
of peridot frame the broad windows to the building lobby. This is a place to settle in comfortably, to 
see and be seen. Take command of a buff leather wing-back armchair anchoring a corner, or strike a 
pose on the linear daybed in the center of the lounge, or on the pale tufted-back sofa in front of the 
windows, resting your drink on a circular black coffee table with a gilded steel base. 
 
The key to TenPenh's continual fascination and ease is its tremendous variety. On the menu, a 
multitude of Asian flavors, both bold and soft touches, punctuate the contemporary presentation of 
dishes. In its range of distinctive spaces, it projects fresh, modern elegance—and a touch of whimsy 
that is a given with chef Jeff Tunks’ selective wit and humor. Here, in this splendid array of rooms, 
TenPenh's cultural and culinary passions unite to create a worldly and enlightened dining experience. 
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