.

STEAK > SEAFOOD*SUSHI

Opening Hours
Sunday to Thursday: 6 pm - 12 am
Friday to Saturday: 12.30 pm - 12 am
Friday Brunch:12:30 pm - 4:30 pm

Menu prices are subject to change (Updated July 2018)
All prices are in UAE Dirhams and inclusive of all governmental fees, service charge and applicable
value added tax (VAT). If you are allergic to any of the ingredients, we will be more than willing to
adjust our menu in order for you to enjoy an allergy-free dining experience.

(v) vegetarian



HIGHLIGHTS

encounter three sides to Japan with Benihana's themed nights

THEME NIGHTS
Menu of sushi, sashimi, mains, desserts
HIRO buffet on tuesdays
IIKANJI  all you can eat on wednesdays
KUIDAORE wunlimited sharing portions on saturdays

evenings 6 - 10.30 pm

kuidaore also available on saturdays from 12.30 - 3.30 pm

219  inclusive of soft drinks
289 inclusive of selected house beverages

419  inclusive of premium japanese sake




TEPPANYAKI

our specialty | what we’re known for

All dishes come with miso soup, signature salad, prawn appetizers, vegetables,
choice of steamed or fried rice, choice of harumaki or citrus rice pudding dessert

SIGNATURES

The best of Benihana since its opening more than 50 years ago
ROCKY'S CHOICE black angus beef ribeye, corn-fed chicken 230
BENIHANA ROYALE black angus beef tenderloin, lobster tail 285
BENIHANA DELIGHT  tiger prawns, corn-fed chicken 220
BENIHANA COMBINATION  black angus beef sirloin, corn-fed chicken, tiger prawns 265
BENIHANA SEAFOOD norwegian salmon, lobster tail, tiger prawns 295
BENIHANA LAND & SEA  black angus beef ribeye, tiger prawns 270
BENIHANA ORIENT PEARL  salmon, lobster tail, tiger prawns, seabass 325

MEAT
CHICKEN  200g corn-fed chicken breast 170
BEEF RIBEYE 200g black angus 200
BEEF SIRLOIN  200g black angus 210
BEEF TENDERLOIN 1809 black angus 235
WAGYU BEEF  200gqg, grade 9, ribeye 395

SEAFOOD
SUZUKI  seabass 199
EBI  tiger prawns 185
SAKE  norwegian salmon 185
ESI EBI  lobster tail 195




ZENSA]

appetisers | brought to you as they're ready

BENIHANA SALAD

GOMA WAKAMI SALAD
DUCK & LYCHEE SALAD
KANI SARADA SALAD
PRAWN & CHICKEN SALAD

EDAMAME

CRISPY VEGETABLE ROLL
BENIHANA SHORT RIBS
WASABI PRAWN TEMPURA
GREEN BEAN TEMPURA
SALT & CHILI PEPPER SQUID

SHIRO MISO
UDON NOODLE
MISO RAMEN

THE COLD

gems lettuce, plum tomatoes, carrot, ginger dressing (v) 32
seaweed salad, cucumber, toasted sesame (v) 37

tomato, red onion, honey-coriander dressing 45

surimi crab, tobiko, avocado, mango, creamy sesame dressing 42
mint, pomelo, coriander, coconut, pomegranate 46

THE HOT

sticky sriracha with coriander or classic steamed with salt (v) 25
mango-dijon dip (v) 32

bone-in beef ribs, ginger, scallion 68

battered prawns, wasabi dip 55

yuzu soya, sriracha mayo (v) 30

shiso ponzu 46

SOUP

traditional style, seaweed, tofu, spring onions 24

prawns, calamari, tofu, mushroom, baby bok choy 46

grilled beef ribeye, coriander, crispy nori, soft boiled egg 48



ZENSA]

appetisers | brought to you as they're ready

PAN-SEARED CHICKEN GYOZA
FRIED MONEY BAG
PAN-SEARED/STEAMED VEGETARIAN
STEAMED DUCK GYOZA

STEAMED PRAWN DUMPLING

CHICKEN
LAMB
PRAWN

GYU TATAKI
USUZUKURI HAMACH]
KARASHI MAGURO PIZZA
SOYA-ME SAKE
MI-YUZU AKAMI

DUMPLING

chicken, scallion 42

crispy prawn, coriander 43
vegetable dumpling (v) 32

roast duck, soya, spring onion 44
scallion, soya dip 46

KUSHIYAKI

Grilled bamboo skewers served with pickled spicy cabbage

sweet teriyaki 45
char siu sauce 55
ginger ponzu 55

RAW BAR

Benihana new style sashimi

beef sirloin medium rare, spicy garlic dressing 54

yellow tail, yuzu, ginger, jalapeno, chive 58

tuna, creamy aioli, coriander, crisp tortilla, yuzu-truffle 56
salmon, ginger, soya, sesame seeds 54

tuna, sweet miso, yuzu, black truffle, coriander 52



SHUSHOKU

no japanese meal is complete without sushi

SUSHI OZARA
SUSHI NIGIRI PLATTER  selection of 4 assorted sushi (8pc) 95
SASHIMI PLATTER  selection of 3 assorted sashimi (15pc) 130
MAKIMONO DELUXE selection of 3 assorted makimono (18pc) 154
GRAND TASTING OMAKASE  selection of 3 sushi nigiri, 3 sashimi, 2 makimono (33pc) 290

SUSHI BAR
2pc nigiri S5pc sashimi
SAKE salmon 28 48
MAGURO  tuna 32 50
HAMACHI yellow tail 34 55
EBI  prawn 32 48
SUZUKI  sea bass 32 50
TAKO  octopus 32 44
UNAG! fresh water eel 36 58
TEMAKI

Hand roll selection of 2pc
CALIFORNIA  avocado, crab surimi, cucumber, tobiko 40
SPICY TUNA  yellow fin tuna, spicy mayo, tempura flakes 46
SPICY SALMON salmon, spring onion, spicy mayo, avocado 44



SHUSHOKU

no japanese mealis complete without sushi

CALIFORNIA
SPICY TUNA
CRISPY PRAWN TEMPURA

CRAZY CRAB ROLL
THE SAMURAI
SPIDER ROLL

RAINBOW
ULTIMATE ROLL
CATERPILLAR

MANGO ROLL
THE LAST DRAGON
ROCK N"ROLL

MAKIMONO ROLL

avocado, crab surimi, cucumber, tobiko 45
chili paste, spring onion, avocado 48

red chili, crab, togarashi, spicy mayo 52

crab surimi, avocado, tobiko, cucumber 52
salmon, shrimp tempura, cream cheese, raspberry glaze 72
crispy soft shell crab, unagi, asparagus, sriracha mayo 75

tuna, salmon, unagi, crab surimi, avocado 50
hamachi, tuna, salmon, ebi, surimi crab, wasabiko 65
unagi, prawn tempura, avocado 69

asparagus, avocado, mango, passion fruit glaze (v) 40
avocado, unagi, crab salad, tobiko 69
shrimp tempura, crab, asparagus, wasabiko, jalapeno 56

AMBE SIGNATURE

asparagus, tuna, scallion, wafu sauce, spicy mayo 70




SPICY KING PRAWNS
SAMURAI CHICKEN
CRISPY CHILI BEEF

CHICKEN & CASHEWS

YAKI SOBA NOODLES

BENIHANA FRIED RICE

GLAZED SEABASS

SALMON NORI

WAGYU BEEF

TERIYAKI RIBEYE

GRILLED CORN FED CHICKEN

CHUKAN

in the middle | the main courses

WOK

wok-fried jumbo prawns, dried chilli, peanuts 82
spring onion, dried chili, broccoli 72

beef striploin, carrot, spring onions 78

onion, capsicum, coriander 75

calamari, shrimp, stir-fried with vegetables 84

egq, vegetables, shiitake mushroom, coriander (v) 35
chicken / prawns 40/45

GRILL

Served with vegetables & choice of steamed or fried rice
marinated in ginger ponzu 165

nori-wrapped norwegian salmon 145

200gqg, grade 9, striploin steak 335

2004, grain-fed u.s. beef 185

caramelized with ginger-mirin soya 120



DEZATO

leave room for a sweet finish

DARK CHOCOLATE FONDANT
CITRUS RICE PUDDING
HOKKAIDO PANNACOTTA
ICE CREAM MOCHI

BENIHANA GRAND FINALE

SWEET & SOUR CHICKEN
FRIED RICE

HONEY CHICKEN

EGG NOODLES

STEAMED VEGETABLES
RAMEN NOODLE SOUP

DESSERTS

green tea gelato, honey comb 38
mango granite, sesame tuille 35
hazelnut sable, mixed berry compote 38
ask about our flavour of the month 45

signature dessert tasting experience for two or four 65/94

KODOMO

Kids’ menu

battered chicken, rice, sweet & sour dipping sauce 30
choice of chicken, tofu or vegetables 25

crispy chicken, rice, sesame-honey dipping sauce 30
wok-fried egg noodles with chicken 25

healthy steamed seasonal vegetables, rice 25

choice of chicken, vegetables or only noodles 28



