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STEAK HOUSE

BENJAMIN STEAKHOUSE TAKE OUT MENU

BURGER
BENJAMIN BURGER 2,500
RYY Y IV A==
SIRLOIN STEAK SANDWICH ——— 3,200

P—UAYRF—FF Y45 F

SIRLOIN ROAST BEEF SANDWICH
F—ufru—AtE—=7H Y T4 F

2,000
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SALAD

BENJAMIN SALAD 2,800
RYIXIvHI5

CAESAR SALAD 1,700
V=55

WEDGE SALAD 1,300
TIvIHIY

APPETIZERS

JUNBO SHRIMP COCKTAIL ———— /2,800
Vv RY ANV THIFNAR) 6p/ 4,200

IxXVRY a2V THITIV(6R)

LUMP CRAB CAKE 3,200
297 —%(218)
FRIED CRISPY CAKAMARI 2,400
ZVAE—=HhF=Y)
SIZZLING JUMBO BACON —————————————— 1,200
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—— USDA PRIME STEAK ——

CHEF SELECTED, DRY AGED IN OUR OWN AGING BOX
USDA PRIME | ;s A [ 2 s 4 725 PRIME # S S & 5455 L E

7477 bt

STEAK for two(5408) — 16,000 12,000
AT —% 2 H
STEAK for three(720g) ——— 24,000 18,000
AT —F 3HMM
STEAK for four(900g) —————— 32,600 22,000
A7 —F 4%

USDA PRIME SIRLOIN ROAST BEEF(200g) 3,480
USDA 7744 ARBO—2IE—7

KYOTO BEEF STEAK(2508) — 7,800
A A T —F

BENJAMIN STEAK HOUSE ORIGINAL SAUCE 600

RYTVXIVAT—FINTAARBAT—FV—R

SEAFOOD

LOBSTER TAILS(240gx2) 6,800

O7 Ay —F =)

GRILLED ATLANTIC SALMON(340g)

TrIVTAYIH—EVDT) NV

3,400

SIED DISH
STEAK FRIES
AT—=%754
MASHED POTATOS

<y ¥yaRFT b

CREAMLESS CREAMED SPINACH ——

V=LAV AZ)—KAEF v T

ASPARAGUS sautéed or steamed
FV=YTANTHA V55— AF—A

BROCCOLI sautéed or steamed
Tuya)— VF—/AF—1

ONION RINGS
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DESSERT

NEW YORK CHEESE CAKE
Za—I—rF—Xr—F

KEY LIME PIE
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1,300
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1,500

1,500

1,400
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