SOUP
MISO SOUP

9.000

Soy beans paste with tofu, spring onions and seaweed

TEMPURA UDON

17.000

TORI SOBA

16.000

White noodles, shrimp tempura and vegetables
Buck wheat noodles, chicken and spring onions

SALAD
EDAMAME Boiled green soy beans

9.000

BENIHANA

7.000

Lettuce, cucumber, tomato and carrots with sesame dressing

KANI

17.000

MAGURO TATAKI Seared tuna with ponzu sauce

23.000

CRUNCHY SALMON

17.000

CRUNCHY TUNA

19.000

SPICY SCALLOPS SALAD

26.000

Lettuce, crabsticks, ebiko, mango and Japanese mayonnaise

Crispy salmon salad with a special dressing
Crispy tuna salad with a special dressing
Scallops, roca, ebiko, and a special dressing

TEMPURA

Deep fried in a light rice flour batter, served with radish and chef’s
sauce

YASAI Assorted vegetables

12.000

EBI Prawns

26.000

MORIAWASE

22.000

GYOKAI Assorted seafood

25.000

Shrimps, calamari, red snapper and vegetables

HOT SIDES
Ika

20.000

BREADED SHRIMP with special dip

16.000

BREADED SCALLOPS with special dip

30.000

BREADED CRAB with special dip

15.000

HIBACHI MUSHROOMS Grilled mushrooms

12.000

NEGIMA YAKITORI*

10.000

YAKISOBA

17.000

Breaded deep fried calamari with tonkatsu sauce

Grilled chicken breast skewers with leeks
Sautéed Japanese noodles with assorted vegetables

Chef’s Choice
*Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
*Prices are in LBP including VAT.

RICE
GOHAN Steamed rice

6.000

YASAI YAKI MESHI

8.000

Fried rice with garlic and vegetables

GYUNI YAKI MESHI

11.000

EBI YAKI MESHI

12.000

Fried rice with beef and garlic
Fried rice with shrimps

TORI YAKI MESHI
Fried rice with chicken

9.000

SUSHI, MAKI & SASHIMI
COMBINATIONS
Kashi combination (13 pieces)

34.000

All cooked sushi and maki (13 pieces)

40.000

Benihana mix (14 pieces)

42.000

Royal mix (30 pieces)

76.000

Red snapper sushi
Shrimp sushi
Salmon sushi
Ura maki
Tanoki maki
Spicy tuna maki

Shrimp tempura sushi
Octopus sushi
Crab sushi
Shrimp sushi
Omelet sushi
Salmon skin maki

Tuna sashimi
Salmon sashimi
Red snapper sushi
Shrimp sushi
Ura maki
Tanoki maki

Salmon sashimi
Tuna sashimi
Calamari sashimi
Red snapper sashimi
Tuna sushi
Red snapper sushi
Ura maki
Spicy shake maki
California maki

1 piece
1 piece
2 pieces
3 pieces
3 pieces
3 pieces

2 pieces
2 pieces
2 pieces
2 pieces
2 pieces
3 pieces

2 pieces
2 pieces
2 pieces
2 pieces
3 pieces
3 pieces

5 pieces
5 pieces
5 pieces
3 pieces
2 pieces
2 pieces
3 pieces
3 pieces
2 pieces

Chef’s Choice
*Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
*Prices are in LBP including VAT.

SASHIMI (5 pieces)

Raw fish served with wasabi and pickled ginger

MAGURO Tuna

14.000

SHAKE Salmon

13.000

TAI Red snapper

14.000

UNAGI Fresh water eel

20.000

TAKO Octopus

13.000

EBI Shrimp

13.000

HOTATE GAI Scallops

24.000

EBIKO Shrimp eggs

18.000

IKURA Salmon eggs

21.000

KANI Crab

10.000

IKA Calamari (Seasonal)

11.000

UNI Sea urchin

23.000

FRESH LOBSTER

125.000

SUSHI (2 pieces)

Raw fish on vinegared rice

MAGURO Tuna

9.000

SHAKE Salmon

9.000

TAI Red snapper

10.000

UNAGI Fresh water eel

17.000

TAKO Octopus

9.000

IKA Calamari (Seasonal)

9.000

KANI Crab

8.000

EBI Shrimp

10.000

TAMAGO Japanese omelet

5.000

EBIKO Shrimp eggs

18.000

IKURA Salmon eggs

19.000

UNI Sea urchin

27.000

EBI TEMPURA Shrimp tempura

12.000

GRILLED SHAKE Grilled salmon

11.000

HOTATE GAI Scallops sushi

17.000

HOTATE GAI GUNKAN Scallops gunkan sushi

16.000

SPICY SHAKE GUNKAN Spicy salmon

11.000

SPICY MAGURO GUNKAN Spicy tuna

11.000

Chef’s Choice
*Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
*Prices are in LBP including VAT.

MAKIMONO

(4 pieces)
Vinegared rice roll in dry seaweed

SESAME CALIFORNIA

10.000

CRISPY CALIFORNIA

11.000

TANOKI

10.000

EBI SALADA

12.000

Sesame outside, crab, avocado and cucumber inside
Tempura flakes outside, crab, avocado, cucumber inside
Tempura flakes outside, crabsticks and mayonnaise inside
Diced lettuce outside, shrimp and cucumber inside

LEBANESE

Parsley outside, cooked tuna and spinach inside

9.000

URA

11.000

GRILLED SALMON

10.000

Ebiko outside, crab, mango and cucumber inside
Grilled salmon with teriyaki sauce and tempura flakes

VEGETERIAN FUTO MAKI

Nori outside, spinach, carrots and avocado inside

7.000

EBI TEMPURA

10.000

FUTOMAKI

11.000

SPICY VOLCANO MAKI

11.000

CRISPY UNAGI MAKI

16.000

LAS VEGAS MAKI

11.000

NAKED SPICY VOLCANO MAKI

12.000

SENSATION MAKI

12.000

CRISPY SHRIMP MAKI (mild or spicy)

12.000

Tempura flakes outside, shrimps inside
Nori outside, crab, tamago and vegetables inside
Tempura flakes outside, salmon and crab inside,
spicy salmon topping
Eel wrapping outside, crab, avocado and crispy inside
Tempura flakes outside, grilled salmon,
Philadelphia cheese and avocado inside
Tempura flakes outside, salmon, avocado
and cucumber inside, spicy salmon topping “no nori”
Salmon wrapping and crispy outside, breaded crab,
salmon, avocado and cucumber inside
Tempura flakes outside, shrimps, salmon, avocado
and cucumber inside, shrimps mix topping

Chef’s Choice
*Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
*Prices are in LBP including VAT.

MAKIMONO

(4 pieces)
Vinegared rice roll in dry seaweed

SPICY SCALLOPS MAKI

16.000

FRESH ASPARAGUS MAKI

11.000

NAKED CUCUMBER MAKI

10.000

CRISPY NAKED MAKI

11.000

AVOCADO CRISPY MAKI

10.000

SALMON CRAZY MAKI

11.000

Green tobiko outside, scallops, rocca, spring onion
and jalapeno inside
Rocca outside, salmon, Philadelphia cheese
and fresh asparagus inside
Cucumber wrapping, filled with cooked salmon,
shrimps, crab and avocado, “no nori, no rice”
Cucumber wrapping, filled with fresh salmon, shrimps,
avocado and special crispy flakes, with crab on top
Avocado wrapping outside, salmon, crab, special
crispy flakes and cucumber inside, crazy crab topping
Salmon wrapping outside, crab and avocado inside,
salmon mix on top

AVOCADO HOSO MAKI

7.000

KAPPA HOSO MAKI

5.000

SHAKE HOSO MAKI

9.000

Nori outside, avocado inside (3 pcs)
Nori outside, cucumber inside (3 pcs)
Nori outside, salmon inside (3 pcs)

BOSTON HOSO MAKI

10.000

SPICY SHAKE HOSO MAKI

10.000

SPICY MAGURO HOSO MAKI

10.000

Nori outside, tuna and asparagus inside (3 pcs)

Nori outside, salmon, onion, leeks and togarashi inside (3 pcs)
Nori outside, tuna, onion, leeks and togarashi inside (3 pcs)

KANI HOSO MAKI

6.000

SHAKE SKIN HOSO MAKI

5.000

Nori outside, crab inside (3 pcs)
Nori outside, roasted salmon skin inside

UNAGI HOSO MAKI

13.000

TEKKA HOSO MAKI

9.000

Nori outside, eel and cucumber inside (3 pcs)
Nori outside, tuna inside (3 pcs)

DONBURI SUSHI
Scattered sushi in a bowl

SHAKE DON

17.000

CHIRASHI SUSHI

27.000

TEKKA DON

17.000

Salmon with vinegared rice
Mixed sashimi with vinegared rice
Tuna with vinegared rice
Chef’s Choice

*Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
*Prices are in LBP including VAT.

BENIHANA SPECIAL ROLLS (8 pieces)
BENIHANA ROLL

18.000

CANADIAN ROLL

18.000

ALASKAN ROLL

18.000

DRAGON ROLL

28.000

EBI ROLL

23.000

LOBSTER TAIL MAKI

25.000

RAINBOW MAKI

22.000

CATERPILLAR MAKI

21.000

SHRIMP LOVER ROLL

24.000

Crab, avocado, ebiko and cucumber
Tuna and avocado wrapping, crab and cucumber inside
Salmon and avocado wrapping, crab and cucumber inside
Eel and avocado wrapping, crab and cucumber inside
Steamed shrimp wrapping, breaded shrimp inside
Avocado outside, lobster tempura inside
Salmon, tuna and white fish wrapping, crab,
avocado and cucumber inside
Avocado outside, eel and shrimp tempura inside

temaki

(1 piece)
Hand rolled sushi in a cone shape with vinegared rice

SHAKE Salmon
MAGURO Tuna

9.000
10.000

CALIFORNIA

8.000

SHAKE SPICY

10.000

Crabsticks, avocado and cucumber
Spicy salmon with togarashi and Japanese mayonnaise

SPICY SALMON SKIN

Roasted salmon ski, onion, leeks and togarashi

9.000

MAGURO SPICY

11.000

EBI SALADA

10.000

Spicy tuna with togarashi and Japanese mayonnaise
Shrimp, lettuce and special sauce

KANI SALADA

8.000

NORWEGIAN

10.000

EBI TEMPURA

11.000

UNAGI

14.000

Crab, lettuce and cucumber
Salmon, tuna, onion, leeks and lemon juice
Shrimp tempura and Japanese mayonnaise
Cooked eel and teriyaki sauce

Chef’s Choice
*Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
*Prices are in LBP including VAT.

LUNCH TIME

The lunch time menu is served with Benihana salad
and your choice of steamed rice or hibachi vegetables

YAKISOBA

28.000

HIBACHI CHICKEN

28.000

FILET MIGNON

33.000

SHRIMPS

47.000

SALMON

38.000

VEGETABLE DELIGHT

23.000

BENTO BOX

39.000

A mixture of noodles, chicken, cabbage,
bean sprouts, mushrooms, onion and special sauce
Tender chicken breast, light and juicy
1st choice beef cut, served in a lunch size
Sautéed shrimps with lemon and butter sauce
Fresh salmon, tender and tasty
A great combination of vegetables put together
for a tasty lunch
A choice of beef Julienne, chicken teriyaki
or salmon robata yaki, served with miso soup,
appetizer, salad, steamed rice and mixed tempura

TRADITIONALS

Served with miso soup, Benihana salad, kobachi appetizer,
hibachi vegetables, garlic fried rice and green tea (upon request)

BENIHANA YAKISOBA DINNER

40.000

HIBACHI CHICKEN

40.000

HIBACHI FILET MIGNON

47.000

HIBACHI PRAWNS

69.000

HIBACHI SALMON

53.000

HIBACHI TUNA

59.000

SEAFOOD DIABLO

52.000

HIBACHI SCALLOPS

67.000

HIBACHI SCALLOP with mushroom sauce

75.000

SAMURAI SPECIAL

69.000

Japanese sautéed noodles with chicken, vegetables
and a special sauce
Tender chicken breast, light and juicy
1st choice beef filet, with mushrooms
King prawns, specially chosen
Fresh Scottish salmon, tender and tasty
Yellow fin tuna, the gourmets favorite
Spicy seafood combination and assorted vegetables
with Japanese udon noodles
Tasty scallops, best decision you take

Filet mignon, lobster tail and king prawns

Chef’s Choice
*Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
*Prices are in LBP including VAT.

SPECIAL MENUS

Served with miso soup, Benihana salad, kobachi appetizer,
hibachi vegetables, garlic fried rice and green tea (upon request)

ROCKY’S CHOICE

45.000

BENIHANA DELIGHT

55.000

LOBSTER TAIL

66.000

LAND AND SEA

61.000

VEGETABLE DELIGHT

32.000

Garlic chicken and filet mignon with mushrooms
Chicken and shrimps

Lobster tail with lemon and butter sauce
Beef filet and shrimps

Assorted fresh vegetables with special seasonings

BENIHANA SPECIAL (for 2 persons)
Beef filet and cold water lobster

BENIHANA MARINA

Prawns, calamari and fresh salmon

COLD WATER LOBSTER

Lobster with lemon and butter sauce

167.000
69.000
135.000

Chef’s Choice
*Some products may contain traces of sesame seeds and nuts.
Please let your floor attendant know if you need to avoid these or any other ingredients.
*Prices are in LBP including VAT.

