(¥)BENIHANA

THE JAPANESE STEAK HOUSE

CHEF'S CHOICE
SUMMER MENU FOR TWO

All menus begin with:
« BENIHANA ONION OR MISO SOUP -
« SEASONAL KITCHEN APPETISERS -
« FRESH, SEASONAL SALAD .

with ginger dressing
« PRAWN APPETISER « VEGETABLE APPETISER -
HIBACHI VEGETABLE « HIBACHI RICE

These dishes are followed by your choice of mains

NATSU MENU TAKUMI MENU

Includes all of the following: Includes all of the following:
PRAWNS PRAWNS
SALMON BLACK COD

TERIYAKI CHICKEN LOBSTER TAIL
HIBACHI STEAK CHATEAUBRIAND
£110 ror Two suEsTs £150 ror Two suEsTs

STEAK SHOWDOWN MENU

Compare our finest Filet Mignon with authentic
Japanese A5 Wagyu in an unforgettable tasting experience.

FILET MIGNON
JAPANESE WAGYU A5 GRADE

£150 ror Two cuesTs

Please ask a member of staff for any information on allergies or intolerances.
A discretionary 12.5% service charge will be added to your bill.




