
TRADITIONAL 
Hibachi LUNCHES

HIBACHI CHICKEN	 16.00

HIBACHI or teriyaki STEAK 	 22.50

FILET MIGNON 	 26.00

HIBACHI SALMON 	 18.00

HIBACHI PRAWN 	 19.00

SUSHI & HIBACHI STEAK	 25.00

	

Deluxe Sushi Lunch	 9.75
	 2-Tuna; 2-Salmon; 1-Prawn; 6-Salmon Roll 	

deluxe lunch combo	 14.80
	 2-Yakitori; 3-Salmon Sashimi; 6-Crunchy Prawn Tempura Roll & Rice

Sushi & sashimi combo	 19.75
2-Tuna; 2-Salmon; 2-Prawn Sushi, 3 - Tuna, Seabass & Salmon Sashimi

Yakisoba wtih Tiger prawn & Chicken 	 9.75
Miso soup, Salad and Yakisoba Noodles

 Chef 's Choice

Sushi Counter
Marinated YELLOWTAIL	 £9.80 
Served with pink peppercorn ponzu and daikon	

Marinated SALMON	 £8.20
Served with yuzu ponzu and passionfruit	

Ebi Tempura Maki	 £9.80
Served with sweet teriyaki and spicy kewpie sauce	

California Maki	 £8.20
Served with wasabiko 	

King Crab Cucumber Roll	 £7.80
Served with white truffle dressing wrapped in cucumber
		

Sashimi & Nigiri 
(Three per Plate)

Hamachi Yellowtail	 £8.00
Sake Salmon	 £7.25
Akami Tuna	 £7.50
Suzuki Seabass	 £7.50

Salads
Duck with cucumber noodle	 £7.80
Served with mint hoisin dressing

Wakame Salad Served with sesame ponzu dressing	 £4.80

Benihana Salad Served with ginger dressing	 £3.80
	

Hot Plates
Edamame (V) Served with crushed sea salt	 £4.20	

Spicy Edamame (V) Served with lemon garlic chili sauce	£4.50

Pirikara Prawns	 £5.80
Tempura shrimp pieces served with our spicy mayonnaise sauce
	Tori Kare Age	 £7.80
Fried chicken thigh pieces served with yuzu kosho dressing 
	Chicken Gyoza Served with yuzu ponzu sauce	 £6.80

Mushroom Gyoza 	 £6.20
Served with yuzu ponzu sauce	

Nasu Dengaku(V)	 £6.20
Aubergine marinated in den miso and served with 
caramel walnuts (vegan)

Spring Rolls(V)	 £6.20
Vegetarian rolls served with sweet chilli dipping sauce

Hibachi  C ombinat ion

Dinner  Menu Avai lable  During Lunch

benihana lunches 	 from the kitchen

TRADITIONAL LUNCHES include: 
	Salad with Ginger Dressing	 Hibachi Vegetables	
Prawn Appetiser	 Hibachi Rice

bento b ox

*	 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. 

*	 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. 

SMALL DISHES

chicken teriyaki & hibachi salmon 	 12.25
	 Sesame Seaweed & Rice, Miso Soup

beef teriyaki & tempura 	 13.75
	 Tempura (crab, prawn, courgette, carrot), Sesame Seaweed, Miso soup

HIBACHI CHICKEN & PRAWNS	 24.00

HIBACHI STEAK & CHICKEN	 28.00

HIBACHI STEAK & PRAWNS new 	 32.00

Vegetable Delight	 14.00
Miso soup, Tempura and Hibachi Vegetables 



seafood palace

rocky’s choice

chateaubriand	 41.50
Best part of Filet of Aged Tenderloin

WAGYU BEEF	 78.00
Choice of Japanese or Australian Wagyu 	

HIBACHI MISO BLACK COD	 42.00
Popular Miso Black Cod	

HIBACHI SALMON or  SEA BASS	 29.50
Tender Salmon or Sea bass

HIBACHI PRAWN	 33.50
Juicy Prawns Grilled in Lemon & Butter

Tuna Filet Steak	 32.50
Tuna Grilled in Teriyaki Sauce with Pickled Ginger

TERIYAKI SIRLOIN STEAK	 33.00
Thinly Sliced Sirloin Steak with Teriyaki Sauce & Mushrooms

SEAFO OD DIABLO	 27.00
Prawns, Scallops, Calamari, Noodles and Assorted Vegetable mix with  
Benihana Spicy Sauce

Vegetable Delight	 26.50
Miso Soup, Tempura, Hibachi Vegetables & Vegetable Steak

BENIHANA
“ TRADITIONAL” DINNERS

~Since  1964~

TRADITIONAL DINNERS include: 
		B enihana Onion Soup 	 Hibachi Vegetables
		 Salad with Ginger Dressing	 Steamed Rice
		 Prawn Appetiser 		

HIBACHI SIRLOIN STEAK	 32.50
Aged Sirloin Steak with Mushrooms 	

FILET MIGNON	 38.50
Aged Tenderloin with Mushrooms	

HIBACHI Chicken	 24.50
Choice of Grilled or with Teriyaki Sauce

CRISPY FRIED GARLIC	 3.00
Very Good with Steak

Spicy Sauce	 3.00
SPICY PRAWNS	 8.00
Hibachi SCALLOPs	 7.50
Shiitake Mushrooms	 4.75 
Fresh green Asparagus	 4.75
Fresh spinach	 4.75  
LoBSTER TAIL	                                            30.00  
garlic chicken rice	 4.50
HIBACHI RICE	 3.90

HIBACHI SIDE ORDERS

*	 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. 

*	 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. 

 Chef 's Choice

SPECIALTIES
DINNERS

SPECIALTIES DINNERS Include: 
		B enihana Onion Soup 	 Hibachi Vegetables
		 Salad with Ginger Dressing	 Steamed Rice              		
		 Prawn Appetiser 	

chocolate pyramid	 6.00
ice cream tempura	 6.75
FRUITS OF THE DAY	 5.50
banana tempura	 6.75

	

DESSERTS
ICE CREAM
Black Sesame Ice Cream	 4.80
green tea ice cream	 4.80
vanilla/CHOCOLATE/STRAWBERRY	 3.50
Mango Sorbet	 3.50

SPECIALTIES DESSERT

shogun’s feast

39.00

38.00

52.50

45.00

48.00

57.00

62.00

Benihana special

Benihana Delight 
Hibachi Chicken & Juicy Prawns

LAND & SEA

Filet Mignon & Miso Black Cod

Hibachi Steak & Juicy Prawns

Lobster, Black Cod, Salmon & Scallops

benihana royal

Chateaubriand, Scallops & Lobster Tail

Hibachi Steak & Hibachi Chicken

Hibachi Steak & Lobster Tail


