ENTREES

STEAK AND CHICKEN
All af our beel is USIA Chaice, aged 1o perfiectian and hand-cut on premise.
Lerved with Benthana ondon soup, Benthama sakad, hibachd shrimp
appetiver, hibachi vegetables, homemade dipping savces, steamed rice amd
lapanese hot green tea.

FILET BAIGHOM
Temderloin® and mushrocms Illhr.]:r seasoined and grllln:l o pfrﬁﬁtl.nrl.
£12.0%

TERIYAK] 5TEAK HIBACHI STEAK

Thinky sliced steak®, scallions amd Mew York strip steak® and mushrooms
mushrooms grilled in a hensemade hibachi grilled to your specificaiton,
berivakl sauce, $17.05
§17.95

HIBACHI CHATEAUBRIAND
IMPERIAL STEAK 8.5 sunoes of cemter cul tenderloin® and
A 12 vunee Mew York sirip steak® with mush rooas lightly scasomed and grilled

enushrooms grilled 1o perfection, with garlic butier,
£35.05 L1805
HIBACHI LEMOMN CHICKEN HIBACHI CHICKEM
Chickein lreast hitachi grilled and Chicken brcast and mshsoaims grilled
finished with fresh lemon. with buiter and sesamse seeds,
$18.05 518,95

TERIYAKI CHICKEM SPICY HIBACHI CHICKEN

Chicken breast grilled with mushrocms in Chicken breast grillad with
a spocial homsemade teriyaki sasce, green oniens and mushrooms in s special
$15.95 spicy homemade sauce,
£19.95

SEAFOOD
Served wills Benihama omion sowp, Bendhana salad, libsschi shrimp appetioe,
hibachi wegetables, homemade dipping sances, stcamed rice and Japancse
kit green tea,

COLOSSAL SHRIMP
Calos=zal shnmp IiE]ul'psmn:uud and snll;:d with lemaon and buiter,
$311.95

HIBACHI SHRIMP COLOSSAL MANGO SHRIMP

Hibachi shrienp grilled 1o perfection, Cidossal shrimgp grilled with vellow bell
§32.95 peppet, asparagus, lime and cilaniro ina
fresh mango sauce,
HIBACHI TUMA STEAK £34.95

Sesame criested nana sicak® with tomato,
avogado and edamame in a white balsamic HIBACHT MAMNGO SALMOMN
sance. Served medium rare, Hibachi salmon with sweel potatoss

$32.95 and wegetables, served with a delicious
Asian-tnspired mango salsa,
HIBACHI SCALLOPS $20.05
Tender sea scallops grilled hibachi style
with butter and leman., SURF 5IDE
£35.05 Girilbed colossal shrinp, calamari amd
tender sea scallops,
(CEAN TREASUKE $35.05
Labster tail, sea scalkops and
colossal shrimp grilled o perfection, TWIN LOBSTER TAILS
£51.95 Two Lobster tails grilled with
butter and leweon,
$49.95

1 3% servion chamge will be adkibod 1o yossr il

Benihana Safflower Qi {3006% Monossturaied. | 5.1% Polyunsaburated) and Rice Bran oil {32.1%
Umiansrated, 17.9% Sansrated) are used for cooking and frving. Free of trans Gy scidl

“We are required by ths Healeh [ ment 1 inforen you that the llems indicated contain raw fish

and corsuming raw or meake. . seadnnd. chellfich cr may increass your risk of
ﬁuﬂ-hrmllllﬁ:.:qﬁﬂ;m have cemain medic ;ru'ul.:!i{nu. o

Asuba

ani

ENTREES

SPECIALTIES
All af our beef s USDA Choice, aged to perfection and hand-cut on premise.
Served with Benthana onion scup, Benihana salad, hibadh shrimp appelicer,

hibachi wegetables, mushrosms, homemade dipping sauces, steamed rice, Japanese hal
preen tea and ice oream or sherbsert

ROCKY'S CHOICE
Hibachi steak® and chicken breast grilled to your specification.
51995

BEMIHAMA DELIGHT BEMIHAMA EXCELLEMCE
Chiclen breait and colosial shrimp lightly  Terivaki beef® julienne with scallions and
seasoned and grilled. colmisal shrimp.
51995 53795

SPLASH "M MEADDW
Hibachi steak® and grilled coladisal

SAMURAL TREAT
Filet mignon® and colossal shring

shrimp lightly seasoned and grilled 10 grilbed to perfection with leman
your specihcation. aml butter.
53895 54195
LAND ' SEA BEMIHAMA SPECIAL
Tender filet mignon® and sea scallops Hibachi steak® paired with
grilled in butter and lemon. babster Lail.
53995 54695
BENIFIAMA TRIC DELWKE TREAT
Filet mignon®, chicken breast and Filet mignon® and bobster 1ail
colossal shrimp grilled with leman grilled 10 perfection with butter and bemon.
amdl butrer, 54995
23695

HIBACHT SUPREME
Chatcaubriand®, 8.5 ounces of our finest center cut tenderloin, served
with lobster 1ail sauteed with butter and lemon.
&55.05

SALAD & VEGETABLES

EMPERORS SALAD
Garden salad with grapefruit, avocado, asparagus, English cucumber and assorted fresh
vepetables served with wasabi deessing. (al and vinegar or ginger dressing also available.
Comes with Benihana onbon soup, hibachi shrimp appetizer, brown rice, homemade
dipping sances and Japanese hot green lea

51395
Add chicken Add codossal shrimp Adld steak”
513595 51995 51895

GARDEM DELIGHT
Asparagus ansd other assorfed fresh garden vegetables steamed on the grill before your
eves and finishex with a white balsamic l.'lmcga.r. Comes with Bendhana onbon soup,
Benibana salad, tofu appetizer, hibachi vegetables, brown rice and Japaness het green fea,
§1595

NOODLES & TOFU
Served with Benihans onbon soup, Benthana salad, hibachi shrimp appetizer,
hibachi vegetables, homemade dip]'ring sauces, sbearmsd rice amd [:I.Flnﬂf
hent green bea.

SEAFOCDY DMABLOY
Sea scallops, calamar, sheimp, sssorted vegetables and lapanese wdon noodles
grilled in a homemade spicy sauce,
22595

SPICY TOFU STEAK YAKISOBA
Tfu, scallions and cllantro Japanese sautded nocdbes with chicken and
grilled im a spicy tolu hol ssuce, nimed vepetables i a special sance and
§15.95 sprinkled sesamse seeds,
£21.95



SOFT DREIMES
WATER £3.75 ALCOHOL-FREE
Fiji, Matural Artesian, S0l - Yoss, Lightly Sparkling FROZEN SPECIALTIES
£5.05
S0DA $2.50
Colkee « Diet Ciokee - Sprine « Ginger Ale » Lemonade BAMAMA BERRY SMOOTHIE
Strawberry, harana and Muchirry
BEMNIHANA LEMONADE 5375
Raspherry - Mangn - Srawhorry - Paisian Fruil MAMGO COLADA
Pineapple. coonnet amd mangn parde
FRESHLY BREWED ICED TEA $185

Benihana “Red Flovwer™ hibiscus hlemsd {caifeime feee)
Gireon Iea [passion frui) - Black crganic

STRAWBERRY PASSIOMN DELIGHT

P fruit and strawserry swigl

SIDE ORDERS

EDAMAME
Served bt and sprinkled with sza aalt §6.95

BERNTHANA ONION SOUP
“This hememade Benihana specialty simnsers
for six hevars, A favorite since 1964, 55,95

BEEF SASH 1M
Seared beel® slices witl a special
dippingul.m:. SRS
BROWRN RICE 5275
SEAWEED SALAD s7.50
VEGETABLE TEMIURA 5695
CALAMARI TEMPLURA saol
SHRIMPF TEMPIURA 5993

SCALLOPM TEMPURA s995%

HIBACHI CHICKEN RICE

The original Benibana clusic. Grilled chicken, rice,
egg ani chopped vegetables with garlic

flavored aitier, $1.75
BEMNIHAMNA SALAD

Crisp preens, red cabbage, carvots amd grape
toamators in homemade tangy ginger dressing. 83,95

MISO SOLIP 54.25

BEMIHAMA SUSHI RICE 5325

SASHIMI® SAMPLER $12.%0
SUSHI®* SAMPLER 511,50
CALAMARI SAUTE 57.50

SHRIMP SAUTE s7.95
SCALLOP SAUTE s10.95

SOFT SHELL CRAB s1250

SPECIALTY SUSHI ROLLS

VEGETARLE ROLL
Gireen leaf, avocado, cugumber, bomabo,
red cabbage, yamagobao
S, 0}

CALIFORMIA ROLL
Crab, avocado, cucumber
&8.00)

ASPICY TUNA ROLL
Tuma®, cucumber, spiq' SaLE

58,00

LAS VEGAS ROLL
Salmnn, avocada, cream cheess, j:lap-:il.-u.

spicy sawce on top (deep fried)
L1050

SHRIMP LOVERS ROLL
Crab, avocada, shrimp tempura,
:]1rim|:l. cucumber
L1650

ROSTON ROLL
Crab. avocada, cucoumber, tuna®*
L1850

DRAGOM ROLL
Eel, avocada, crab, cucumber
51550

SPIDER ROLL
Soft shell crab, crab, green leal, cucumber,

avocado, soybean paper, yamagobo
$13.50

BEMIHAMA ROLL
Crab, avocade, cecumber, smelt egg
S5 0}

SALMON SKIN ROLL
Salmenn skin, cioumiber, }nrruwhn.
bonite flakes on top
S0

MHILADELMHIA ROLL
Marinated almon®, cream cheee,
cucamber, anocado
H10L50

SHRIMP CRUNCHY ROLL
Shrimp tempura, avocsdo, cucumber,
crab, tempura crumbs
g1250

ALASEAM ROLL
Crab, ovocado, salmon®, cucamber
L1550

CATERPILLAR ROLL
Eel, cuocumber, mvacado

51250

RAINBOW ROLL
Tuna*, shrimp, yellowiail®, izumidai®, salmon®, crab,
avocado, cucumber
L1750

SUMO ROLL
Crab, avocado, cucumber, shrimgp tempura, salmon,
special mayo sawce (baked)
L1950

SPICY SEAFOOD s0UP

Salmen, shrinp, calamari and mixed vegetables served ina spicy garlic
anlan s, &0 )

Exira serving of hosmernadie Benthama hot sauce 75 cenis.
Exira serving of sboamed sice §1.00,

“We wre required by the Healil Depannsent to inform veu that ihe items indicsted contain rine fish snd consuming ras o
unsdercoobod mueals, poaliey, sealoed, shellfial o eggs o |ﬁmjmr risk of fnod borne illeess, especially if pou have
el i wal ¢ LA,



SASHIMI ¢
EGG $325
SMELT ROE" 32095
OCTOMUS $325
EEL $3.25
TURMA® 8528
SALMOMN ROE™ 5375

SUSHI (PER PIECE)
CHRAB STICK 5205
SHRIMP $3.50
SQUID" $3.25
IZUMIDAI - TILAPIA® $3.25
SALMON® 5328
YELLOWTAIL® s3.25

ROLLS AND HAND ROLLS (HR)

CUCUMBER ROLL $5.00
OSHINKO ROLL 5425
SALMON® ROLL $z.00

YELLOWTAIL® ROLL $%.00
TUNA® ROLL 5500
EEL BLILL $7.00
SHEIMEP TEMPLIEA RUMLL $02.50

CUCUMBER HR $5.00
FHILADELPFHIA® HR 51050
SALMON SKIN HR sz00
CALIFORNIA HR $5.00
TUNA" HE $%.00
EEL HR sz00
AHEIMEPF TEMIMURA HE $12.50

LOUNGE SPECIALS

1964 ROLL CRISEY SPICY TUNA
Crab, shrimip, cuoumber, cranchy spinach tempura Bpbcy tuna® mix served an crispy scsame rice balls,
bits in & sweet eel sauce, drizzled with soy chili sasce.
$1050 $12.50

SASHIMI CEVICHE SASHIMI CUCUMBER ROLL
Citrus-marinated tuna®, albhacore®, maskpn®, Chindee of tuna® or salmon®.
shinmp®, octopus® and tilapia®, 51550

11550
TRIC OF FISH TACOS
CHILI SHRIMP ROLL Tana®, salmon® and tilapia® with avocedo, grape
Craby, cream cheese and seaweed tlempura in a tomaso, shalled salsa and (200 sauce.

nph;g' chili sauce, 1np-pad withk nplq.' crah and L1650
i pos of shrimp,
41550 CHILI PONZUYELLOWTAIL

TI1I.11I:.l sliced :,.'cllu'.ﬂlii', :i:i'lup-ﬂ‘ln.-c.llnnl:rn and
GOTHAM ROLI masage in a chili ponam sance.

Crab, cream cheese and seaweed tempura bastered, 1650

lnppni with 1pi|::." tuna®, crab, sliced lotus roat and
spinach tempura hits in & sweet ool sace, VOLCAMNO SHREIMP
216,50 Crispy shrimp served on a bed of mixed greens with
a creamy s.'ruq.- d:lp;pim; AALLE,
L1750

HIBACHI ENTREES
Al of ovr Bezef is USDA Cheoice, aped 100 perfection amd hasd-cut oo premase. Served with
Bershana omdon soup, Renibana salsd, hibachi shrimp appetizer, hihachi vegetables, homemade dipping
saisoe, eamied rce and |apanese hol groen tea

LOBSTER ROLL 52950 SPICY TUNA" HR $8.00

HIBACHI CHICKEM
Chicken breast and musheooms grilled with butter
and sesarme seeds.
31595

FILET MIGHOM

Tenaderloin® amd rshrooms lightly seasoned and

grilled o perfeciion,
33295

SUSHI ENTREES
Served with salad and miso soup.

SUSHI® COMBIMNATION s24.95

SUSHI/SASHIMI® COMBIMATION
WITH RICE 53155

SASHIMIY COMRBINATION
WITH RICE $27.95

HIBACHI SFECIALTIES
Al of o beel is USIA (ke i;p.-d 1 perfection ard haed.cut on premise, Servod with

Benihang onion soup, Bendhing salad, hibachi shirimgp sppetizer, hibachi vopetables, musheooms, bomemade
dippiag ssuces, steamal rice, fapascse kot grocm ses and fee oncam o iberhet,

ROCKY'S CHOICE
Hibachi steak® and chicken breast grilled o your specification.
52095

A 15% service change will be addiod 1o your bill

Benihana Safllensor Chl° (8006% Monosaturabed. 15.0% Polvumsaturaled) and Rice Bran oil (82 1%
Unsaturated. |7.9% Saturated ) are used for cooking and frying. Free of trans fatty acid.

“Wi wre reqquired by the Health Departmeent soinform vos that the itoms indicated contain raw fish and cossaming e or

unsderconcked meabs, posling scafoosd, shelllish o r[e;p rr:‘}'m.rns-t mllr sk ool firnd-boame illneess, espocialily i you have
CrTiEn

BENIHANA DELIGHT
Chicken breast and colossal shrimp lightly
seasomed amd gralled,

52995

SPLASH "N MEADOW

Hibachi steak® and grilled colossall shrimp lightly

seasaned and grilled to vour specification.
42095

Full teprpanyaki menu available upon request.
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