APPETIZERS

¥ Unagi Don 650
Cooked freshwater eel with kampyo served with rice
Fnantinlanina

¥ Grilled Scallop 630

Spicy Japanese Jrayu sauce
NOELARAEN eﬁeﬂmmw'ﬁmwmmu@ﬂu

Tako Abokado 550
Octopus and avocado salad with lettuce, ikura and tangy dressing
adnUaminfduazlaanle

Hotatekai lkura 530
Scallop salad with salmon roe, chuka chinmi & kurage

seasoned with Japanese yuzu dressing

ARAVBLITAR UNINTNTW (BUauTANEY WazTaNY

¥ Uminosachi 530
Japanese shirauo fish, vegetables ikura, tobiko & wasabi sauce
ARALATFNYVIAR ﬂmmuiyﬂu A Tﬂﬂmmmmu HRHINET

Ebi Tempura 490
Tempura batter fried prawns
RIESIEEGN

¥ Tuna Tartar 480

With miso wasabi and crispy lotus root

ﬂmwmmumﬁﬂmmumm wnAe WEN e 1SS aNdINTe
uazaNavannsay

Hamachi Marine 460
Marinated hamachi on the bed of vegetables with yuzu sauce
ARAURIANINEDY

sy Gyoza with Pork 300
Crispy pan fried Japanese dumplings
\figndn WgavyneaAnIauluULu

/ Rocky’s Chirashi Sushi 290
Black tiger prawn, crab stick, cucumber, avocado
and spicy mayo sauce
a@viifiaaeiie (Fdn ueenan azlanla uazzasfin

Takoyaki 290
Bonito homemade sauce and Beni Shoga

minend

Tori Karaage 280

Fried chicken marinated in Japanese spices
served with Japanese mayo and fresh lime

Trinenalpddin

>0 Vegetable Tempura 280
Tempura batter fried seasonal vegetables
VESTEEG

) Gyoza with Vegetables 240

Crispy pan fried Japanese dumplings
\figndn NgaknnennseukLLy

~» Hiyashi Wakame 220
Seaweed salad with sesame dressing
ARAFAITEITNUNE TIAUIFARAIT

NOODLE

Miso Udon Noodle - Prawns 430
Hluzgdiafe

<. Miso Udon Noodle - Vegetarian 350
flazgaein

? Chef's recommendations L1147 ( /,) Can be vegetanan TINI5A
A Including pork UsznauRIEmy /) Spicy items Hamifin

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
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TRADITIONAL TEPPANYAKI

Served with Japanese onion soup, Benihana salad, Hibachi vegetables,
Shrimps appetizer and Steamed rice

@snniangUiaven adauiswn fan f wardinaaas

TEPPANYAKI SEAFOOD

Phuket Lobster Market Tiger Prawn 1,540
fj9sdang REIGS flaaneide

Japanese Scallop 1,490 Snow Fish 1,390
mmmﬁiﬁﬂu Uanfing

Miso Black Cod 1,200 Rock Lobster 1,150
ﬂ@’]ﬁ@(ﬂ“ﬁ’@ﬂﬁiﬁt ﬁg\‘iﬂﬁtﬂ’m

Yellow Fin Tuna 1,090 Norwegian Salmon 990
UayrAsumnaes Uauraney

Calamari 710

Uammiin

TEPPANYAKI MERT

Japanese Kobe Beef A4 (2509) 4,970

Japanese kobe beef sirloin with grilled shitake mushroom
Haduananniflas inuuuUAuAN RSNNSanTianania

Tomahawk Steak Grade 4 (1kg) Perfecttoshare 4,900
Australian wagyu tomahawk steak with herbs butter
and grilled mushroom

oA lynngadrannoaaasidseng i@SnInSandinim

Kagoshima Rib Eye A4 (2509) 3,590
Japanese kagoshima wagyu rib eye with grilled shitake mushroom
WeduhBuenganifiasrindainde @sunseniavania

Australian Wagyu Oyster Blade (2509) 2,300
Fyeast on tender cuts of 400-day grain-fed Australian Wagyu
annfinannesmnsidestng @Snn3eniane

Filet Mignon (2009) 1,750
Australian prime beef tenderloin with grilled mushroom
dafulnanneeainsidegne @5nnsauiane

Porterhouse (5009) 1,690
Australian porterhouse with mushroom

Haduannaaaasiaade RsnEaNdinnm

Sirloin Steak (2009) 1,650
Australian prime beef sirloin with grilled mushroom
aduenenesamsidsdne IRSNNS el

Foie Gras (1809) 1,650
Pan seared foie gras with homemade Iwanori sauce
FLNINLN I AN EANTE

Lamb Cutlet (2409) 1,430

Australian lamb cutlet marinated with mustard, bay leaf,
oregano, rosemary and thyme

Flasaunzaneamasidemingyuing

A Kurobuta Pork (2509) 930

Grain fed and hormone free kurobuta pork cutlet
with garlic butter and grilled pineapple

vyalsypzenauensyifien @snn3endulzsnin

Chicken Breast (2009) 770
Soy marinated spring chicken breast with grilled mushroom
anlAindn@aa |R5nnEaAinln

? Chef's recommendations b34z3i1 <, Can be vegetarian 335357
M Including pork Uaznaudiasny /) Spicy items X EIATY

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
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TEPPANYAKI SPECIALTIES

Served with Japanese onion soup, Benihana salad, Hibachi vegetables,
Shrimps appetizer and Steamed rice

WWanniangUianen adnwuilanud fadn 49 uavdnaany

TEPPANYAKI COMBINATION

¥ Benihana Royal 3,600

Australian prime beef chateaubriand
with grilled mushroom, scallops and flambé lobster tail

pddumnlnuAecene EwWsaNFindn veswadd wasiulnssnm

¥ Benihana Special 3,200

Everyone’s favourite, Australian prime beef striploin
with shitake mushroom and flambeé lobster tail
afnenanesansRst N BSWSaNTiarenie uasiinsaaing

¥ Seafood Palace Perfect to share 2,450

For the seafood lovers, flambé lobster tail, snow fish,
salmon and scallops with lemon butter
Hangadnmng Uanfine Uausanen Lasig et S NTaaluenynT

Shogun’s Feast 2,450

Perfectly combined of kagoshima wagyu rib eye
with grilled shitake mushroom and tiger prawn
with lemon butter sauce

Y = =] [ 'S v -4 o
sadibEueeeniflasailndingne 3innIendinnendn
WRLTNANYLADENITDRUENTHNT

French Favourites 2,050

Australian prime beef chateaubriand (best part of the filet)
with grilled mushroom and foie gras, iwanori sauce

& o = ' '3 % & o A ' '
L‘l«éﬂﬂustu"ﬁ"IT@L‘LIiENﬂ’N IAINWIDHITARRA LAZAUNIUENTIAEDAF1I9Y

¥ Land & Sea 1,790

The perfect duo of Australian tenderloin
with grilled mushroom, miso black cod

A o aA ad 2 ® o 4 ' N
LH@@HTH’V’W@@NLW?L@HEI’N VATNNIDHLARNA LLﬂ%ﬂﬂ’]ﬂ@ﬂﬂ’]\?‘ﬂﬂ“ﬁ’ﬂﬂﬂPﬁz

Rocky’s Choice 1,540
An excellent choice of chicken and
Australian striploin served with grilled mushroom

HaMUaNINaaaAsIasHNg Lavan AN aNfinim

Benihana Pattaya 1,310
Absolutely delicious Australian beef striploin

with teriyaki sauce and shrimp
Hedumenanoamaaifegnsareamadsnd uazfenans

Benihana Delight 1,200
Succulent shrimp and soy marinated spring chicken

served with grilled mushroom

fanardualiningda Rsvinsosfinin

/J Seafood Diablo 980
Assortment of udon noodles and seafood, shrimp,
scallop, calamari, vegetables and homemade spicy sauce
@ngfaiandaniufe Uamiin veawad in uazzaslsumasaiin

ICHIBAN SET sor 2 persons 3,420

Served with Japanese onion soup, Benihana salad, Hibachi vegetables,
Shrimps appetizer, Steamed rice and Ice cream

WinnSangUiovien aamuiaaw dadn e faane wazlaands

Australian Tenderloin Tiger Prawn
Hedulusnansidasing fleaeide

Soy Marinated Chicken Japanese Scallop
Trinsin@an MpsTRSM

? Chef's recommendations L1147 £, Can be vegetarian {{3&35%
M Including pork Uaznaudiasny /) Spicy items SR EIATY

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
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BEYOND STEAK SET

Try our amazingly healthy, incredibly tasty, beyond burger set for
healthy cooking practices we use rice bran oil, during the creation

of your benihana beyond steak

Enjoy a delicious tempe roll with vegetables, as your healthy appetizer

Beyond Steak Set

HIBACHI VEGETABLES AND SIDE ORDERS

¥ Hibachi Rice Fnaransziiian

o o

Hibachi Rice with Prawns #naianszifiauds
Hibachi Rice with Chicken #afinnszifienln
Spinach  sinlay

o o

Mixed Vegetables ARNTIN

|
ada

Zucchini and Onion /il uaznenivg
Shitake Mushroom iaveuan
Enoki Mushroom Windunas
Green Asparagus  vial#inss

Miso Soup  7uiindua 5] @918 uazreNzs

<2 Oshinko  Anmsssfiu

Crispy Garlic nsuisaneasnsay

DESSERTS

Banana Tempura
Tempura batter fried with almond served with

chocolate sauce, coconut crumble and vanilla ice cream

nfaemaanysziulasniuafian

¥ Flaming Banana Cobbler Perfect to share

Banana bread pudding with caramel, crumble,
fresh strawberry and vanilla sauce

LW@NHN U1HIHT ABULLADS wm\‘mmrﬂma‘mm
IRINNEBNTUARTDIUDSANA LAzBaNINIanT

Matcha Lava Cake

Liquid matcha on nut brittle, over white chocolate and berries

1% a
LANAILAEINTTN

Raindrop Cakes
Kinato, mascarpone lemon cream and meringue

LANEBS 3L ADNTHLAZILDS TN

Black Sesame and Blackberry Cake
Mascarpone cream, raspberry gel and blackberry

1% & gt o
LANLLURNALLBTINTIAN

ICE CREAM

Green Tea Ice Cream T{amnauanidian
Vanilla Ice Cream Tarn3uanilaan
Chocolate Ice Cream T{arn3ufaninuan
Coconut Ice Cream  [amn3uszning
Strawberry Ice Cream T{afn3uamnsaiunss
Mango Sorbet BDTUNEH

? Chef’'s recommendations W34&30

UJ) Can be vegetarlan AIFH
A Including pork UsznBURIEMy / Spicy items SR EIATY
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Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
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