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APPETIZERS

Al

Ebi Tempura

530

Deep fried prawns tempura
fonaainuys:

Vegetable Tempura

300

Deep fried seasonal vegetable tempura
wnnaainuys:

Gyoza with Pork

330

Cr|spy pan fried Japanese dumplings
IN8IYN maamunaomsauuuumdu

Gyoza with Vegetables

280

Cr|spy pan fried Japanese dumplings
IN8IYN maawmaomsauuuumdu

¥ Grilled Scallops

630

Spicy Japanese rayu sauce
Koglyadgno aaauwuuwsmmnuurydu

Takoyaki

340

Japanese octopus ball dumplings, bonito,

homemade sauce and beni shoga
nIn:enA

Tori Karaage

300

Fried chicken served with Japanese mayo
and fresh lime
Innoaaladagdu
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SALADS

Tako Abokado 595

Octopus and avocado salad with
lettuce, ikura and tangy dressing
adadakidniua:hala

Uminosachi 580

Hamachi Marine 680

Japanese shirauvo fish, vegetables,
salmon roe, tobiko, wasabi sauce
daauadurgUunaa ldisavau

¥OAIVU

? Chef’s Recommendation

Marinated hamachi on a bed of
onion with yuzu sauce
daauanikivikdov

Yawarakani-So 420

Crispy soft shell crab salad
with white miso vinaigrette
daadaunaa

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.

SALADS
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STGNATURE ROLLS

Benihana Boat (29pcs) 2,300

Signature Rolls: Rocky mountain sandwich, Crazy salmon roll, Maguro Roll
Nigiri: Salmon, Maguro Tuna, Hamachi, Unagi

Sashimi: Salmon, Hamachi, Maguro Tuna

sniumas Isa: SopAUIBUIE, InsTIsauau Isa, uinls: Tsa

ans: SodukinUansauau, Thadukinuainui, ghadukinuaikivikdav, Thaduktnuailka
¥1380: Uansauau, Uakivikdoviia:uainua

Yamato Boat (18pcs)

Signature Rolls: California Roll, Crazy Salmon Roll

Nigiri: Salmon, Maguro Tuna, Hamachi, Unagi

Sashimi: Salmon, Maguro Tuna

Bniumos Tsa: nnawosidelsa, Instisauvaulsa,

ans: 9odukinUansaueau, Thadukinuainun, Thaduktnuaikivikdov, Thaduktnuailka
¥18U: Uanlsauaulia:uainun




BENIHANA SIGNATURE ROLLS

Maguro Roll (6pcs) 490

Godzilla XXV (6pcs) 460

Tartare of tuna, grilled mushrooms,
avocado, tobiko, rayu chili oil
JoKoakseldikagv o:hala Tudv duwsn
Aaudaugnuialadgyu

Crispy Mushroom (6pcs) 320

Australian wagyu beef,

crispy salmon, asparagus, scallions
JNoKoanKsgIvaaunaansau KUalJWsy
dukaurgJu Aauddgitionnd

California Roll (6pcs) 430

Shitake tempura ,Asparagus tempura,
Avocado, Marinated mushroom tartare
JnoKoanksheldikana:kualinsvnaansau

a:banla AaudogiRagviaindainuys:noansau

Crazy Salmon (6pcs) 460

Torched salmon, crab stick,

teriyaki sauce, spicy mayonnaise,
avocado, cucumber

J1oKoakseyda soainsenn aluguigaviud
o:bAla avnongJu Aeudrgeisavou
aladgUu

Rocky Mountain Sandwich 480
(8pcs)

Spicy salmon, tobiko, Japanese onion,
avocado, rayu chili oil,

spicy mayonnaise
JnoKoaksesauaualus Tiva Kokowgyu
o:banla thuuwsn aluguigoviua

The Fat Duck (6pcs) 595

Torched foie gras, avocado, asparagus,
cream cheese, salmon, teriyaki sauce
JNoKoankseldo:lanla KualUWsy ASUEE
yodiNSeNA NoUddeUanisauouna:auKkiu

NIGIRI 2 PIECES

Hokkaido Scallops 360
Kogladrguu

Norwegian Salmon 220
Jalngauau

Japanese Hamachi 295
Jarkivikdovn

Maguro Tuna 220
Jainun

SASHIMI 3 PIECES

Unagi Eel 360
Uanlka

Norwegian Salmon 270
Jansauau

Japanese Hamachi 470

Jakvikdown

? Chef’s Recommendation

Crab stick, avocado, tobiko, cucumber
JnoKaaksreysa a:hbaila Tifdv navnoggyu

Zen Garden (6pcs) 320

Avocado, carrot, asparagus,
cucumber, Hiyashi wakame
JoKoankswo:bAla nasan kualiWsy
1ALNNGYU lIazgaKsIe

Dragon Roll (6pcs) 460

Unagi eel, crab stick, avocado,
cucumber, crispy almonds
J1oKoankseysa a:bala navnagdu
dawoud fRauddgUanlkagvdad

Hokkaido Roll (6pcs) 590

Japanese scallops, salmon tempura,
avocado, black tobiko, yuzu sauce
JoKoanksesauaunaansau o:banla ludv
voayy Aoudagroswadgyu

Tiger Prawns 220
Avaluido

Unagi Eel 280
Ualka

Avocado 160
a:hmla

Foie Gras 550
AuKu

Maguro Tuna 270
Jainu

Hokkaido Scallops 395
Kogladryuu

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.

SIGNATURE ROLLS

SASHIMI |
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TEPPANVYAKI| All Teppanyaki sets include

onion soup, salad, shrimp appetizer,

hibachi vegetables and steamed rice.
B E E F S E T wyindugiiBnnvkuatiaswwsou yUKIKoU

aaa nv Wawn na:gnoany




¥ Iwate Japanese 3,500

Maezawa lwate Wagyu Striplion A4 2209 | Hibiscus Sea Salt
doonfAoduuon dd1IQ:
This type of meat is renowned for its exceptional quality, as it undergoes meticulous selection, focusing on the best

bloodlines. The standout feature of lwate wagyu A4 is its distinctively delicate marbling, resembling intricate artwork on soft,
high-grade stone. Paired with the tenderness that practically melts in your mouth without the need for extensive chewing.

¥ Hakata Japanese 3,400

Wagyu Striploin A4 220g | Hibiscus Sea Salt
1Uo1Adduuan a1na:
Hailing from Fukuoka prefecture, Hakata Wagyu Striploin A4 is an authentic representation of the finest Wagyu beef. Raised

for 20 months by registered Hakata Wagyu beef producers, these Japanese black cattle are meticulously fattened with fine
grains and beer, resulting in a tender, melt-in-your-mouth texture and a unique Hakata Wagyu flavour experience.

¥ Furano Japanese Wagyu 4,375

Wagyu Rib Eye A5 250g | Jurassic Salt
Idoofasuoe Wsalus

Hokkaido's Furano Wagyu Ribeye hails from the renowned region of Furano City, celebrated not only for its expansive
lavender fields but also for producing Japan's finest black beef. This Wagyu, sourced from Hokkaido, boasts an ideal marbling
of fat, ensuring a moist and succulent texture. Renowned for its exceptional quality, Furano Wagyu A5 offers a rich, deep flavor
profile that delights the palate.

¥ Kobe Wine Japanese 5,640

Wagyu Rib Eye A4 280g | Wajima Sea Salt
1doo1fasuo Tniu

Kobe beef is a special grade of beef that comes from the Tajima-gyu breed of cattle found in Japan's Hyogo Prefecture. These
cows, specifically belonging to the Japanese black breed, are renowned for their lineage and quality. The unique taste and
texture of Kobe beef are attributed to the strict isolation, meticulous breeding and a diet infused with fermented byproducts
from local vineyards. Its buttery, smooth, and incomparable texture sets it apart from any other meat on Earth, creating an
extraordinary dining experience that surpasses expectations.

¥ saga Japanese Wagyu 2,880

Tenderloin A5 130g | Noto Suzu Sea Salt

1ooAddulu un:

Renowned as one of Japan's premier beef brands, Saga Beef stands alongside Matsuzaka Beef and Kobe Beef in terms of
quality. Raised with meticulous attention in the favorable climate of Saga Prefecture, this beef showcases remarkable
marbling and a delightful, sweet flavour. The tenderloin cut provides an exceptional dining experience, highlighting the

superior quality of this top-grade Japanese beef. Processed at around 30 months of age, Saga Beef attains its juiciness and
rich, sweet taste thanks to the region's mild, pure water, and clean air.

% Australian Angus Tenderloin 2,200

200g
IUoovAadulu ooalasiay

The Australian Black Angus, known for its grain-fed excellence, surpasses other Angus beef in quality. With its large size and
superior tenderness, the Angus Tenderloin is a lean cut of meat that showcases a rich beefy umami flavor. Its minimal fat
content ensures a satisfying "more Beef Less Fat" taste, making it a delectable choice for meat enthusiasts.

¥ Australian Wagyu Tomahawk 5,650

1Kg
1Uoo1ndInuNoon ooalasidy

Winner of the title of Australia's best steak for three consecutive years, the Darling Downs Wagyu is the epitome of excellence.
With its superbly distributed marbling and coveted flavour, this grain-fed Wagyu is highly sought after by chefs worldwide.
The Australian Wagyu Tomahawk, with its perfect balance of juiciness and earthy notes, offers an unforgettable dining
experience.

? Chef’s Recommendation

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.

SETS
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GHEEY SxiRpEE

T R A D | T | O N A L All Teppanyaki sets include
onion soup, salad, shrimp appetizer,

hibachi vegetables and steamed rice.

wn
T E p pA N YA K | iwyindugfiBnAvkuadidswwsou yUKOKoU —
daa AL WaWn 11a:g12ang L
SETS _
A4
<
¥ New Zealand Lamb 1,750 Hokkaido Scallops 1509 1,800 ;
(Cutlet 3pcs) Koglwadrgyu <
itodlAsvin:uognaud a
Mexican Abalone 90g 1,850 o
Corn Fed Chicken 200g 890 kouIUh3o10n3In L
Tiouwe =
Foie Gras 120g 1,750
Kurobuta Pork Cutlet 250g 1,050 Aduku
KLVJF]TSU‘O: (Grain fed and hormone free)
Hiramasa Fish 1509 1,450
Black Tiger Prawns 14pcs 1,350 Ja1dsiuna:
fonaidn
Whole Splendid Squid 1,250
Jumbo Tiger Prawns 3pcs 1,650 1pc
AEREIER] JaakUnron
Norwegian Salmon 180g 1,350 Western Lobster 3,250
Jaigauauuasiog ouons
Snow Fish 150g 1,750
Jaiku:

No>HZUT7 >

V E G E TA R | A N Beyond meat set includes
miso soup, salad, avocado maki,
hibachi vegetables and steamed rice.

T E p pA N YA K | IWYULEISa 1IFswwsou yUid1IRed ada
J1dKoaksea:lhalla Wawn na:g1dany

Beyond Meat (Plant Based) 970
1209

iovassa O ® ‘

? Chef’s Recommendation . ‘ ‘
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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ROCKY’S COMBO
TEPPANYAKI SETS

All Teppanyaki sets include onion soup, salad, shrimp appetizer, hibachi vegetables
and steamed rice.

wyinJdugAiBnAvkuatidswwsou yUKdKoU ada Av WaWN la:gndade

¥ Koji Koji 1,950

Kurobuta Pork 180g, Hokkaido Scallops 80g, Salmon 90g with Lemon Butter Sauce
kyAlsya: Kosisadoonlnla Uanisauaua:sadiugu:uld

Aoki Set 1,570

Kurobuta Pork 180g Black Tiger Prawn 7pcs with Lemon Butter Sauce
kyalsya: Avnaidiassodlugu:uld

Benihana Delight 1,300

Black Tiger Prawn 7pcs and Corn Fed Chicken 130g with Lemon Butter Sauce
Avnand Innawoalugu:und

SETS

¥ Rocky’s Choice 1,750

Australian Angus Tenderloin 90g and Corn Fed Chicken 130g with Cream Butter
iodulu novAgoaalasids Inasu nasugAsuy

TEPPANYAKI

Shogun’s Feast 1,800

Australian Tenderloin 90g and Black Tiger Prawn 7pcs with Garlic Butter
iUoduludoalasids fvnandn asiugns:Ingy

Seafood Palace 3,250

Western Rock Lobster (Half), Hokkaido Scallops 80g, Cod 80g, Salmon 100g
and Lemon Butter
Avdoualnosylsu (ASvaD) kossadoonlnla Uardoa Uaniisauau nawsadiugu:und

Hanam Matsuri 3,950

Australian Tenderloin 90g, Corn Fed Chicken 130g, Salmon 80g
and Black Tiger Prawn 6 pcs
iodulu ooalasids In Uasauau na:vnaidn

¥ Benihana Special 5,200

Kobe Rib Eye 180g, Western Rock Lobster (Half)
idalniusuane Avaauaiaasylsu (ASVAD)

? Chef’s Recommendation

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. .
.Y
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NOODLES

Seafood Diablo 995 Yaki Udon 520
Udon noodles with homemade spicy Hibachi style with vegetables
sauce with prawn, scallop and squid 1dugdona fawn

Idugdvuna salna Tdnv Kooisaa lauankion

fth D

OTHER
SPECIALTIES

Miso Soup 170 Miso Udon noodle with 370
vegetable tempura

Tofu, seaweed, shiitake mushroom
yUIANIRYD AUIATR a1Ks1g llazIRaKkou 016900 13SWwSou Wnnaainuys:

Miso Udon Noodle with 495
prawn tempura

Olu=adv 1Idswwsou Avnaainuys:

SIDE DISHES

BT

SIDE DISHES

Hibachi Rice 220

Signature Benihana garlic fried rice
with egg
J1owans:ngy

Hibachi Rice with Prawns 390

Signature Benihana garlic fried rice
with prawns
JnoWans:RgulEnw

OTHER SPECIALTIES

Flaming Mushrooms 240

A combo of shimeji, golden enoki,
wild Asian mushrooms
WQIRQSOUIDAS

NOODLES

Yakimono Shiitake 210

Grilled shiitake mushrooms
with butter sauce
IRABQ:INd@agvnuBodIug

% Chef’s Recommendation

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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DESSERTS




¥ BENIHANA SIGNATURE SHARING SET 1,190

Choux Cream Matcha | Ice Cream Trio: sesame, matcha, Hokkaido milk |
Sakura Mochi | Warabi Mochi Kinako | Grilled Dango
yASU Une:, loANSuUNa:, vid nazuusaninla, vns: U3, TW321510 Tsgwo AdIKEV a:dvlv:

BANANA TEMPURA 350

Coconut, almond, vanilla bean ice cream
ndseunoainuys: U:ws1d dauou laloAnsuodaan

CLOUDY FUJI 350

Black sesame ice cream, lychee jam, jasmine foam
Torn3uvIdT IFSWwsouneuaud alwunauu:a

HOKKAIDO CHEESECAKE BRULEE 350

Signature cheesecake caramelised and sizzled on the teppanyaki grill
and served with fresh berries
FnIuRoSEdIANKUIATISIUA grvuuiainduenf 1IdswWwsSou 1uassaallazsodadtaan

MATCHA LAVA CAKE 350

Moist chocolate cake with matcha filling, berries, nut 'brittle’, vanilla bean ice cream
iIAndoniniaau 1392 1SS loANsuoNTaan 1a:danand

% Chef’s Recommendation

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.

DESSERTS
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