SIDE ORDERS
EDAMAME

SERVED HOT AND SPRINKLED WITH SEA SALT

BENIHANA ONION SOUP

THIS HOMEMADE BENIHANA SPECIALTY SIMMERS FOR S1X HOURS
A FAVORITE SINCE 1964
3

VEGETABLE TEMPURA
7.50
CALAMARI TEMPURA
9.50
SHRIMP T

12.9

SCALLOP T
12.9

CALAMARI

9.50

SHRIMP
11.9
SCALLOP
12.9¢

BENITHAN
CRISP GREENS. CARROTS AND GRA
TANGY GINGER
3.50

HIBACHI CHICKEN RICE

THE ORIGINAL BENIHANA CLASSIC. GRILLED CHICKEN, RICE. EGG

AND CHOPPED VEGETABLES WITH GARLIC FLAVORED BUTTER
5.95

BENIHANA SUSHI RICE
2.95

BROWN RICE
2.95
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SUSHI

FULL ROLLS

BENIHANA ROLL

CRABMEAT, AVOCADO, CUCUMBER, SMELT EGG

BOSTON ROLL"®

CRABMEAT, AVOCADO. CUCUMBER, TUNA
11.95

ALASKAN ROLL"®

CRABMEAT, AVOCADO, SALMON, CUCUMBER

11.95

DRAGON ROLL

EEL, AVOCADO, CRABMEAT, CUCUMBER
14.

STEAK AND CHICKEN
ALL OF OUR BEEF 15 USDA CHOICE, AGED TO PERFECTION
AMD HAND-BUTCHERED ON PREMISES. SERVED WITH BENIHANA
ONION SOUP, BENIHANA SALAD, SHRIMP APPETIZER, HIBACHI
VEGETABLES, HOMEMADE DIPPING SAUCES, STEAMED RICE
AND JAPANESE HOT GREEMN TEA

HIBACHI STEAK

NEW YORK STRIP STEAK" HIBACHI GRILLED
29.95

HIBACHI CHATEAUBRIAND

8.5 OUNCES OF CENTER CUT TENDERLOIN® LIGHTLY
SEASONED AND GRILLED WITH GARLIC BUTTER
38.95

FILET MIGNON

ERLOIN® LIGHTLY SEASONED AND
GRILLED TO PERFECTION
33.95

TERIYAKI STEAK

D STEAK,” SCALLIONS AND MUSHROOMS
IN A HOMEMADE TERIYAKI SAUCE
29.95

IMPERIAL STEAK

OUNCE NEW YORK STRIF STEAK®

GRILLED TO PERFECTION
39.95

IBACHI CHICKEN

REAST HIBACHI GRILLED AND SEASONED
TH BUTTER AND SESAME SEEDS
25.93

SPICY HIBACHI CHICKEN

SLICED CHICKEN BREAST GRILLED WITH A SPECIAL
SPICY HOMEMADE 5AUCE
25.95

HIBACHI LEMON CHICKEN
CHICKEN BREAST HIBACHI GRILLED AND
FINISHED WITH FRESH LEMON
25.95
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SEAFOOD

)] - = - e o b i
SPECIALTY ENTREES NOODLES & VEGETABLES
SERVED WITH BENIHANA ONION SOUP, BENIHANA SALAD, ALL OF OUR BEEF 15 USDA CHOICE, AGED TO PERFECTION AND SERVED WITH BENIHANA ONION SOUP, BENIHANA SALAD, SHRIMP
SHRIMP APPETIZER, HIBACHI VEGETABLES, HOMEMADE DIPFING HAND-BUTCHERED ON PREMISES. SERVED WITH BENIHANA ONION SOUP, APPETIZER, HIBACHI VEGETABLES, HOMEMADE DIPPING SAUCES
SAUCES AND STEAMED RICE, UNLESS OTHERWISE NOTED. BEMIHS A SALAD, SHRIMP APPETIZER, HIBACHI VEGETABLES, HOMEMADE AND STEAMED RICE, UNLESS OTHERWISE NOTED
DIPPING SAUCES AND STEAMED RICE. JAPANESE HOT GREEN TEA
T AND HAAGEN-DAZS ICE CREAM OR SORBET
TWIN LOBSTER TAILS

SPICY TOFU STEAK

SCALLIONS AND CILANTRO GRILLED IN

TWO COLD WATER LOBSTER

TAILS GRILLED
WITH

BENIHANA DELIGHT ot
BUTTER AND LEMON :
48.95 CHICKEN BREAST AND COLOSSAL SHRIMP -
LIGHTLY SEASONED AND GRILLED EMPEROR'S SALAD
= 37.50 GARDEN SALAD WITH GRAPEFRUIT, AVOCADO, ASPARAGUS,
HIBACHI TUNA STEAK ENGLISH CUCUMBER AND ASSORTED FRESH VEGETABLES,
SESAME CRUSTED TUNA STEAK® WITH TOMATO, AVOCADO LAS VEGAS DELIGHT
AND EDAMAME IN A WHITE BALSAMIC REDUCTION
SERVED MEDIUM-RARE

SERVED WITH WASABI DRESSING, OIL & VINEGAR OR GINGER
HIBACHI CHICKEN AND KING SALMON
29,95 39.50

DRESSING ALSO AVAILABLE, SERVED WITH BROWN RICE
CHICKEN 23.95 | STEAK®" 25.95 | COLOSSAL SHRIMP 26.95
HIBACHI SCALLOPS
TENDER SEA SCALLOPS GRILLED HIBACHI STYLE

SEAFOOD DIABLO
JULIENNE WITH SCALLIONS AND COLOSSAL
WITH BUTTER AND LEMON

SEA SCALLOPS, CALAMARI, SHRIMP, ASSORTED VEGETABLES AND
SHRIMP JAPANESE UDON NOODLES WITH A HOMEMADE SPICY SAUCE
39.50
35.93

29.95
BENIHANA SPECIAL YAKISOBA
OCEAN TREASURE HIBACHI STEAK'

JAPANESE SAUTEED NOODLES WITE
PAIRED WITH A COLD WATER LOBSTER TAIL WITH A SPFECIAL
47.75
COLD WATER LOBSTER TAIL, SEA SCALLOPS
AND COLOSSAL SHRIMDP
GRILLED TO PERFECTION

TOFU, A SPICY TOFU HOT SAUCE

BENIHANA EXCELLENCE

TERIYAKI BEEF®

{ CHICKEN AND MIXED VEGETABLES

SAUCE AND SPRINKLED SESAME

SEEDS
24.95
SPLASH ‘N MEADOW
46.95

TENDER SLICED STEAK®

SHRIMP LIGHTLY D E SS E R‘TS
SEASONED AND GRILLED TO YOUR SPECIFICATION
HIBACHI COLOSSAL SHRIMP

AND GRILLED COLOSSAL

39.50
COLOSSAL SHRIMP SEASONED WITH

GREEN TEA ICE CREAM
4.95
s, DL ROCKY'S CHOICE RAINBOW SHERBET
34.95 HIBACHI STEAK" AND CHICKEN BREAST GRILLED 498
TO YOUR SPECIFICATION
SALMON TSUTSUMI-YAKI e

SEA SALT

SALMON WITH VEGETABLES AND A HINT

OF LIME AND
DILL, WRAPPFED

MANDARIN CHEESECAKE
JUR SPECILA TY-
HIBACHI SUPREME S oW
.-\NIJ};.[‘;;HIU ON THE GRILL £.5 OUNCES OF OUR FINEST

el
CENTER CUT TENDERLCIN,
A COLD WATER LOBSTER

SERVED WITH ¥ - . - -
TAIL SAUTEED WITH BUTTER AND LEMORN HAA(I[-N_DAZS I(-E (‘R[AN‘|
57.75 CHOCOLATE, VANILLA OR STRAWBERRY
SURF SIDE
GRILLED COLOSSAL SHRIMP, CALAMARI AND

4.95
DELUXE TREAT -E g
TENDER SEA SCALLOPS e it BINDI OR."\J:IS(JE SORBET

AND COLD WATER LOBSTER

GRILLED WITH BUTTER AND LEMON
49.95 STRAWBERRY SHORTCAKE

COLOSSAL MANGO SHRIMP 4 _ 5.95
COLOSSAL SHRIMP C LLED WITH YELLOW BELL PEPPER., I“I\NI) N SI—A
ASPARAGUS, LIME AND CILANTRO IN A TENDER FILET MIGNON" AND SEA SCALLOPS
SWEET MANGO SAUCE GRILLED IN BUTTER AND LEMON
36.95 43.5
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