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APPETIZERS

*FRESH OYSTERS ON THE HALF SHELL 7Vvyatfzxsy— 3,000
*SEAFOOD PLATTER (per person) ¥—7—F75v%— (1%44M) 4,800
JUMBO SHRIMP COCKTAIL (4) Yx>®ya )y 7hr7V(4) 3,200
JUMBO SHRIMP COCKTAIL (6) ¥x>K¥a)¥ 7477V (6) 4,800
JUMBO LUMP CRAB MEAT COCKTAIL 7/573—-t#2751L 4,800
LOBSTER COCKTAIL ®w725—#25IV 4,500
LUMP CRAB CAKE 7577—% 3,200
BAKED CLAMS ~AZFz7F24 1,400
FRIED CRISPY CALAMARI 29yz2¢—%5<Y 2,400
SIZZLING JUMBO BACON XV y7YxvfN—av 1,200

BENJAMIN SIGNATURE TARTARE’S

*TUNA TARTARE =7uosvsyn 2,500
*KUROGE WAGYU BEEF TARTARE WITH CAVIAR RERFOIVINVAT—FLFXET 12,000

SOUPS

BENJAMIN SOUP ~yvx3ivzx—7 2,300
FRENCH ONION SOUP 7Vv>yF4=%>2—7 2,300
LOBSTER BISQUE w7z%—-v2s 2,100

SALADS

WEDGE SALAD blue cheese dressing, bacon 1,300
DLy IV I (TN—F =X Ly vy - N—aY)

MESCLUN SALAD frisée, cherry tomatoes 1,400
ART GV TGH (TVE-F2)= b TART L)

BENJAMIN SALAD (for two) 2,800
RyIvIvYI45 (288H) (573=1 Ty TN -TVE - F )= T 4R L)

CAESAR SALAD / with PREMIUM BACON 1,700/ 2,800
V=W —HIF = —HFF TLITAN—T U E

CHOPPED SALAD tomatoes, onions, bacon 1,600
Fav T NHIFF (bxb-dody-R—av)

BIBB SALAD crumbled blue cheese, candied pecans, dried cranberries, balsamic vinaigrette —— 1,500
CTHFGH (Th—F—Z =AY F oI FTAZ T RY— SV HIv 7T 457 Ly )

BUFFALO MOZZARELLA & TOMATOES (for two) basil, olive oil 3,600

Ry 77—y Y7 LIERNTE (2GR U AY=T A AT R )

*These items are, or may be served raw or undercooked. Consuming raw or undercooked meats, seafood or shellfish increase
your risk of foodborne illness, especially if you have certain medical conditions.

Consumer Information: There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders,
you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, please consult a physician.

*YECIIHGE L 72 M 2 AT B PRAF 2 LTSS, L LRS- TORVEAL TR S L OMABE R FEBEMHORDHLNOIAZ 2 LIF 2 RESHYET,
R MBS TORWIIZIRTOI 0595 (Rl M, F0655) BT 56, POV A7 9355 2% THHIES v,

FORIZTH BB T3 o BEFTH, JIEF—E AF10% 2 THIRL THYET,

The prices listed do not include sales taxes. 10% service charge will be added to your bill.
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STEAK HOUSE

ENJI &AMy,

STEAK & CHOPS

CHEF SELECTED, DRY AGED IN OUR OWN AGING BOX
USDA PRIME | ;)\ i s s PRIMIE % MR B 35855 L 3

+STEAK (for two) A7—%2%#H 16,000

+STEAK (for three) z7—%34%kM 24,000

*STEAK (for four) z7—¥444H 32,000

*NEW YORK SIRLOIN STEAK =a-3—7%-ufrz25—% 9,000

*RIB EYE STEAK V77427 —% 12,000

w
*FILET MIGNON 7{v3=avr 9,000
*RACK OF LAMB 5253y~ 8,500
STEAK ENHANCEMENTS 27 —+0#ftic
PEPPER CORN SAUCE / RED WINE SAUCE / MUSHROOM SAUCE 700
RYNWN=T=Y V)= JIL VI =R [ 9T 2 =LY —2A
SEAFOOD
*LIVE LOBSTER steamed or broiled 54707 A%— AF—21 / HKHEE 20,000~
*GRILLED ATLANTIC SALMON 7t 749 7%—Ev07 )L 4,000
*GRILLED SPICY TUNA ~<Zunz{{y—2x7—% 4,200
LOBSTER TAILS u72%—5—u 6,800
SURF AND TUREF (per person) #—77YF&—7 (1%M) (741 3I=av- a7 A5—5—)) 9,000
*FRESH FISH IN SEASON #fiofff 3,800
VEGETABLES
CREAMLESS CREAMED SPINACH ZV—A4LA2)—AAEFvF 1,400
ASPARAGUS sautéed or steamed 2V —=YT ANGH A V5F— / AF—A 1,500
BROCCOLI sautéed or steamed 7aval)— V55— / AF—2A 1,300
ONION RINGS #=#vyr7 1,200
SAUTEED ONIONS v5—*4=%v 1,100
PEAS AND ONIONS v—7rrt=%*v 1,100
SAUTEED MUSHROOMS v7—=v¥al—2 1,500
POTATOES

BENJAMIN HOME FRIES XY Yx3ivh—2774 1,500
MASHED POTATOES <y a®7b 1,200
STEAK FRIES 75AF&7 b 1,300

BAKED POTATO ~A4ZFH7 b

1,100
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