APPETIZERS

Ebi Tempura
Fried prawns in tempura
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SALAD

@ Hiyashi wWakame 270
Seaweed salad Wlth sesame dressing
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Uminosachi 570

Seasonal vegetables

REGIEEL!

Gyoza with Pork 350
Crlspy pan fried Japanese dumplings
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€ Gyoza with Vegetable 290

Crlspy pan fried Japanese dumplings
LR mmmm@mammumﬂu

Grilled Scallop 650

Spicy Japanese rayu sauce
NouIranig maaumuwamwmmuf@ Ju

Tori Karaage 320
Fried chicken marinated in Japanese
spices and served with Japanese mayo

and fresh lime

Taneaaladalu

Japanese Chicken Burger Salada 590
Mixed vegetables, avocado, cucumber

and chicken burger tamanegi sauce
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BENTO BOX

Katsuro 790
Beef teriyaki, prawn tempura and
vegetables, Benihana salad, garlic fried rice
iem3en fuagimnulse Anada Ydansziion
Akira 890
Ebi tempura, 2 pieces the white house

and 2 pieces tuna nigiri, Benihana salad

red snapper teriyaki
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Chef's Recommendation

Japanese shirauo fish, vegetable
salmon roe, tobiko, wasabi sauce
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Hotatekai lkura

Scallop salad with salmon roe
chuka chinmi & kurage seasoned
with Japanese yuzu dressing

adavosyad
Yawarakani-So

650

380

Crispy soft shell crab salad with white

miso vinaigrette
adailiumen
Tako Abokado

590

Octopus and avocado salad with lettuce

ikura and tangy dressing
aaatlamiinnuez i la
Hamachi Marine

Marinated hamachi on the bed
of vegetables with yuzu sauce
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OTHER SPECIALTIES

Miso Soup
Tofu, seaweed shitake mushroom

cnﬂmmm ﬂumm AM310 Laziavoy
Unagi Don

Cooked freshwater eel with kampyo
served over steamed rice
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Miso Udon Noodle - Prawns
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Miso Udon Noodle -Vegetarian
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@Vegetar‘ian

Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations.
Some products may contain traces of sesame seeds and nuts.
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. % Iwate Wagyu Striploin A4

TEPPANYAKI PREMIUM BEEF

“TRADITIONAL TEPPANYAKI” includes:
Japanese Onion Soup, Benihana Salad,
Hibachi Vegetables, Prawn Appetizer, Steamed Rice
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4,200
Japanese Striploin 200 g. maﬁuuaﬂmﬂu 200 N

Iwate Beef is a cross breed of the Japanese Shorthorn and
Holstein. lwate Gyu is uniquely known among Japanese
Wagyu enthusiasts for striking the perfect balance of
sweetness and umami. Its exquisite umami flavor reflects
its environmentally sustainable practices of being raised
from birth to harvest on one farm and finished on locally
grown and harvested Iwate rice straw. It has a subtle and
luscious flavor and a texture that makes it melt in mouth.

.Japanese Wagyu Omi Rib Eye AS 3,900
Wagyu Omi Rib Eye 200g. Luaauuaﬂmmumﬂu 200 N
Certified Omi Beef cattle are raised in the rich, natural
environment of Shiga prefecture, and on the pristine
waters that spring from the mountains surrounding the
“mother lake”, Lake Biwa. The Omi Beef brand is the oldest
in Japan, with a history that dates back more than 400
years, and to be the world’s most delicious brand of wagyu
beef. Omi beef is generally considered one of the three top
brands, along with Kobe beef and Matsusaka beef.

.Wagyu Tenderlom Score AA6
Tenderloin 200 g. iodulu 200 ndu

The Australian Wagyu is the largest breed outside Japan.
Both full blood and Wagyu-cross cattle are farmed in
Australia for domestic and overseas markets. Australian
Darling Downs Wagyu cattle are grain fed for the last
300-500 days of production.

2,950

.Wagyu Tomahawk Score AA6

Japanese Hakata Wagyu Rib Eye A4

Wagyu Ribeye Stockyard MB.5-6 4,900

Rib Eye 500 g. 1iladuuanaaiy 500 n5u

For centuries, the Japanese kept their Wagyu genetics

under tight control, not releasing them to the world until the
late 20th century. Wagyu beef cattle are now being bred and
farmed in Australia to meet the international demand for this
wonderfully succulent and tender beef.

Since 1994, Stockyard has been Australia’s leading exporter of
Wagyu beef. Stockyard Wagyu beef is derived from animals
with genetics from Crossbred Wagyu F1 50% to Wagyu
Fullblood 100%. The cattle are fed in our feedlot on a diet
exclusively designed and managed by our nutritionist.
Stockyard is renowned for its cherry red meat color, crisp
white fat and abundant marbling to ensure tenderness.

5,250
Australian Wagyu 1000 g. maﬁumcﬂmq 1000 NTY

The grain-fed Darling Downs Wagyu has been crowned
Australia’s best steak three years in a row. It has the right
balance of juicy and earthy elements and contains the
finely distributed and highly desirable levels of marbling
sought after by chef worldwide.

Sendai Gyu Striploin A5 4,400

Striploin 200 g. riledunen 200 N5y

Sendai beef is one of luxury beef, by which the quality of
meat is notified of level 5. Sendai beef production farmers
did proper management which fits each individual and
was raised in Miyagi prefecture. It received the Gold
award at the wagyu Olympics Competition in 2017 in
Japan.

3,900
Japanese Rib Eye 200 g. itiaduuananaiu 200 n5y

Wagyu is a Japanese beef cattle breed derived from native
Asian cattle. Hakata Wagyu comes from the 53 cattle
houses in Fukuoka Prefecture. The kettle is nourished for
approximate 20 months and are predominately feed rice
straw from Fukuoka. Hakata Wagyu is a popular beef
because of its softness and juicy taste.

Discount not apply for wagyu tomahawk and Japanese beef
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Chef's Recommendation

@Vegetar‘ian

Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations.
Some products may contain traces of sesame seeds and nuts.



TEPPANYAKI MEAT & SEAFOOD

“TRADITIONAL TEPPANYAKI” includes:
Japanese Onion Soup, Benihana Salad,
Hibachi Vegetables, Prawn Appetizer, Steamed Rice
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Lamb Chops180 g. ouns 1,650
Foie Gras 120 g. AUy 1,690
Japanese Kurobuta 250 g. viyq lsyae 990
Chicken Thigh 180 g. azInnln 850
Lobster fidouaines 2,450
Snow Fish 150 g. 1aiue 1,550
Japanese Scallops 160 g. wamﬁmﬁfiju 1,750
Tiger Prawns 200 g. fi’ammﬁa 1,650

Japanese Yellow Tail 150 g. anasiaes 1,050

Norwegian Salmon 180 g. 1,250
Yausaneunosng

Red Snapper170 g. dainzmnauag 950
Calamari180 g. 1awmiin 950

HIBACHI SIDES

Hibachi Rice with Prawns 450
dransziionldns

Hibachi Rice with Chicken 350
fiansziionla’la

Hibachi Rice {dansziiougasiiann 200
Yaki Udon with Chicken géald’ln 350

Tofu ] 180

Mushrooms a3 180

Asparagus oI5 180

Mixed Vegetables rinia 180

Onion ¥viow 100

Zucchini v 180

Chef’s Recommendation V

¥
Shogun's Feast yaiiioaniaziaziiaiode

TEPPANYAKI COMBO SETS

“TRADITIONAL TEPPANYAKI” includes:
Japanese Onion Soup, Benihana Salad,
Hibachi Vegetables, Prawn Appetizer, Steamed Rice

miltfuendidsundona)ivon ada dadn fs 1m0
Benihana Delight ya lniagia 1,600
Hibachi chicken 160 g. & juicy prawns 180 g.

Rocky’s Choice yaiiiogniazuaz In 2,300

Japanese Hakata rib eye 100 g. & chicken 140 g.
Benihana Special yaiiiodulunazdidovames 3,500

Wagyu beef tenderloin 100 g. & lobster 600 g.

Benihana Royal 3,800
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Beef tenderloin 100 g., scallops 100 g. & lobster 600 g.

Seafood Diablo 2,100
% = s ) ¥

PYANI ﬂmmm noutsaa Lmamﬁugm

Shrimps 100 g., calamari 100 g., scallops 100 g.,
udon noodles 200 g., mixed vegetables, spicy sauce

Y
Aoki yaitiaduuen Qeatode waon 2,500

Beef tenderloin 100 g., tiger prawn 120 g. salmon
120 g.
Discount not apply for combo set

aonludn luaanseldsiunuaivaalag

BENIHANA COMBO

2,600

Japanese Hakata beef rib eye 100 g.
Tiger prawn 100 g. with Japanese sauce
Seafood Delight yausavou laimii da uazinsw 1,900

Salmon fillet 100 g., tuna 100 g., shrimps 100 g.
mixed vegetables, spicy sauce

Rocky’s Combo yaiilomumensdiaznoayadni|u2,600

Wagyu beef tenderloin 100 g. and
Japanese scallops 100 g., butter lemon

Fuji’'s Combo yaiileaninziilomumoansd 3,400

Japanese Hakata rib eye 100g and wagyu beef
tenderloin 100g with garlic butter

@ Saishoku rinsau wjuazdianszifion 590

Mixed seasonal vegetables, tofu, garlic fried
rice

Vegetarian

Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations.
Some products may contain traces of sesame seeds and nuts.



THE JAPANESE STEAKHOLISE

VEGETARIAN SET

APPETIZERS

Edamame ozt

Miso soup with seaweed and tofu i lszalldamionaziiig

v
Benihana salad with ginger dressing adadnasiniomiadais
Hiyashi wakame aaammsienniug s1a1aaa )
Crispy fried tempura with dip dnsludeneadswniouveaiumae

Vegetable gyoza Ao

SUSHI AND SASHIMI

Tempura fried sushi roll giinnena
Kappamaki roll tavieamiieg ldumann
Avocado sashimi oz 111a

Soy sauce, ginger pickles and wasabi seanunans Veaa uazwi

FROM TEPPANYAKI

Hibachi vegetables riain
Grilled mushrooms iiindns
Agedashi tofu djyiu

Benihana garlic fried rice (without egg) 1 daiiania lala'la

DESSERT

Tempura fried banana with sorbet ndagnoauuuaijudiinion losssy

1,990 per person

Discount not apply for Vegetarian Set Menu
sy liasnsalisuiuaivanlag

Chef’s Recommendation % Vegetarian
Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations.
Some products may contain traces of sesame seeds and nuts.



