THE JAPANESE STERR HOUSE

CHEF'S CHBICE
SUMMER MENUS FOR TWO

All menus begin with:

« BENIHANA ONION OR MISO SOUP « PRAWN APPETISER
« SEASONAL KITCHEN APPETISERS « VEGETABLE APPETISER
« FRESH, SEASONAL SALAD  HIBACHI VEGETABLES
WITH GINGER DRESSING « HIBACHI RICE

These dishes are followed by all the dishes from your chosen menu below:

N AT S U M E N U £120 FOR TWO GUESTS

e, ———— — —————
The menu includes all of these items

« PRAWNS .« SALMON
« TERIYAKI CHICKEN - HIBACHI SIRLOIN STEAK

TA K U M I M E N U £160 FOR TWO GUESTS

e
The menu includes all of these items

« PRAWNS « LOBSTER TAIL
« BLACK COD « CHATEAUBRIAND

WITH MISO SAUCE

FUJIYAMA MENU ero0 ror rwo suess

N . ——————————————
The menu includes all of these items

« SCALLOPS « LOBSTER TAIL
« BLACK COD  WAGYU BEEF

WITH MISO SAUCE JAPANESE A5 GRADE

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.



