
The Starting Line
Satoimo fries konbu dust (v)

Yasai Tempura soy-yuzu dip (v) 

BONELESS Chicken Wings radish kimchi

Ebi Tempura kimchi mayo

Gyoza
foie gras, corn-fed chicken

shrimp

mushroom (v)

Volcano Lobster chilli yuzu sauce

Chutoro nori crackers soy jelly, tobiko

Edamame maldon sea salt or togarashi (v)

WAGYU Bao kimchi, tanuki 

Asian Greens
Salmon and Crab 

salmon, surimi, yuzu ponzu glaze

Tako salad 

octopus, soy-balsamic dressing

Benihana Salad

baby gem, iceberg lettuce, benihana dressing (v)

chicken

chutoro

Goma Wakame

chuka wakame, baby gem, sesame dressing (v) 

Soul in the Bowl
Benihana onion soup

Miso shiro

silken tofu, wakame (v)

shrimp

lobster

Signatures

Rocky’s Choice 
wagyu ribeye, corn-fed chicken

Benihana Royal 
black angus tenderloin, lobster tail

Benihana Delight 
prawns, corn-fed chicken

Benihana Seafood 
salmon, lobster tail, prawns

Benihana Land & Sea 
wagyu ribeye, prawns, scallops 

Benihana Orient Pearl 
salmon, lobster tail, prawns, seabass

Benihana Combination 
wagyu sirloin, corn-fed chicken, prawns

Corn-fed Chicken 

Wagyu SIRLOIN mb 5

Kiwami wagyu ribeye mb 9

Suzuki seabass

Ebi shrimp

Shake norwegian salmon

Ise ebi lobster tail

Hotate scallop

On the Side…
Moyashi bean sprouts (v)

Brown mushroom garlic soya butter (v)

Shimeji mushroom (v) 

Oyster mushroom (v)

Asparagus soya mirin glaze (v)

Prawn crackers soya peanut sauce

Gohan set steamed japanese rice with pickle (v)

Truffle Mushroom Rice



Raw Bar 4 slices of sashimi per portion

Chutoro

Maguro akami

Hamachi 

Suzuki

SHAKE

Tako

Hotate

The ‘Naked’ Sushi 2 pieces each

Maguro akami

Hamachi 

Suzuki

SHAKE

Ebi

Tamagoyaki

Chutoro

Hotate

Unagi 

Stuffed & Rolled
California crab, kyuri, avocado

Philadelphia salmon, avocado, cream cheese

Karashi Tuna gochujang sauce

Shake negi salmon, negi, grilled asparagus

Hamachi goma shimeji mushroom

Avocado cream cheese, kyuri, mango pearls (v) 

TRIPLE-CRUMBED FRIED Ice Cream

vanilla ice cream, chocolate soil 

 Chef’s Special Rolls 
Ambe makimono asparagus, akami, shironegi

Crispy crazy crab avocado, wasabi tobiko

Spicy chutoro tobiko, tanuki, crispy wakame

Samurai shake, ebi tempura, cream cheese

Ebi tempura maki avocado, kimchi mayo

Sampler Platters
‘Naked’ Sushi

chef’s selection of 9 pieces of nigiri

Raw Bar
chef’s choice of 10 slices of sashimi

COMBO
chef’s selection of 10 nigiri, 4 sashimi,

add any 2 that’s stuffed and rolled

A Sweet Finish
Chocolate fondant vanilla ice cream

Japanese cheese cake green tea ice cream

Banana Tempura vanilla ice cream, caramel sauce (v)

Daifuku mochi red bean / green tea 

Tropical Fruit platter (v)

Ice Cream 
matcha, vanilla, chocolate (v) 

The Ultimate Meal

STEP 1: Choose miso shiro or onion soup from our menu

STEP 2: Choose your set

Kaiseki Meat Lovers 
goma wakame salad, four california maki, black angus

tenderloin, corn-fed chicken, matcha rice pudding

Kaiseki Imperial 
salmon crab salad, four karashi tuna maki, 

wagyu sirloin mb 5, corn-fed chicken, seabass, 

scallop, prawn, green tea mochi

Kaiseki Seafood 
benihana salad, four hamachi goma maki,

salmon, lobster tail, prawn, ice cream 

The Staples
Yaki udon
chicken

beef

vegetable (v)

Yaki ramen
chicken

shrimp

beef

Hibachi fried rice 

chicken

shrimp

vegetable (v)

With a Bite…
wagyu sirloin mb 5 teriyaki sauce 

Chicken Katsu tonkatsu sauce 

Salmon chilli-yuzu sauce 


