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STEAK HOUSE

ENI XMy

LUNCH PETIT MENU 2,800 .050

SOUPS
Choice of one. B2 BV 125\,
FRENCH ONION SOUP 7LV v54=4vz2—7
LOBSTER BISQUE u7zs—v2s TODAY’S SOUP kHopz—7

MAIN DISHES
Choice of one. B—OBENLLEZ W,

THE BENJAMIN BURGER ~> v+ 3 vi—d—

Only use 28 days or more aged beef v Y v I ¥ 3—7— 28 HEL EBKKH DAL

BENJAMIN'S CHEESE STEAK SANDWICH #—x257—%%>Fv4vF
DRY AGED MEAT PASTA BOLOGNESE #kio/ 328 Ruh—¥

LUNCH PRIX FIXE MENU 6,000 600

Choice of one. B—2BEIF LS,
SEASONAL GREENS SALAD  CLASSIC CAESAR SALAD / WEDGE SALAD
FEHMOT) =V H S5 =R G Sy VS S

Choice of one. B—2BEIFL LS,

BENJAMIN SOUP / ONION SOUP / LOBSTER BISQUE / TODAY’S SOUP
RYVVYIVA—T F=F VA—F /U TAY—CR7 /KADA—F

@

Choice of one. B—2OBEILZE WV,

USDA PRIME FILET MIGNON , KYOTO BEEF / RACK OF LAMB
TODAY’S FRESH FISH
T4VIza v/ BHAAT—F% 5 LF a7 AL

USDA PRIME PORTERHOUSE STEAK for two (2P~)
MASHED POTATOES / CREAMLESS CREAMED SPINACH

USDA 794 & K=F—NTJAZXT—F Q4H»rLK) ET)

XY VaRF L/ ZY—ALA ZY—LHAETF v F

+7,000 (7,700) / 14

LUNCH DESSERTS 600 w0

Choice of one. B—2BEUIZE .

KEY LIME PIE / CREME BRULEE  TIRAMISU ,” NEW YORK CHEESE CAKE

F—=FA LM I V=2T )2V TATFIR Za—T— T F— A —F

COFFEE/TEA SELECTION 600 60

Choice of one. B—2BEUWI S,

HOT COFFEE  #vbha—t— ICED COFFEE 742 a—t—

CAFE LATTE »7x 55 TEA 35K darjeelin/ earl grey
CAPPUCCINO  #7%—/ HERB TEA  »—754—%fi

ESPRESSO IATL Y emerald matcha/ african nectar/mint mélange/ chamomile citrus

ICED TEA 7A4A54—

DESSERT & COFFEE SET +1,000 c.100
FH—h &=t — (KIK) £ b

Choice of each one.

EROFHF -, BEYOrL TN TN —DBEIL7ZE v,

Bk, Pl —E 2R 10% 2 HIRL TBY £57 Ay INEBLAIi T 5.
10% service charge will be added to your bill. Inside is the tax-included price.
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TIYRAZ 2= obBREVLETIT

Grand menu is also available

APPETIZERS

FRESH OYSTERS ON THE HALF SHELL 7Vv¥at4zs—

SEAFOOD PLATTER (per person) ¥—7—F75v%— (1%48H)

JUMBO SHRIMP COCKTAIL (4) Yx #2747 (4)

JUMBO SHRIMP COCKTAIL (6) Yx¥& v a )y 7Hhr5(6)

JUMBO LUMP CRAB MEAT COCKTAIL 72573—-t4271V
LOBSTER COCKTAIL uw7zxs—#27NV

LUMP CRAB CAKE (1) 7577—%(Q)

FRIED CRISPY CALAMARI 79x¥—#%5<Y

SIZZLING JUMBO BACON ¥ xVy7yxrfR—av

3,600 (3,960)
6,800 (7,480)
3,200 (3,520)
4,800 (5,280)
4,800 (5,280)
6,300 (6,930)
2,400 (2,640)
2,400 (2,640)
1,200 (1,320)

BENJAMIN SIGNATURE TARTARE’S
TUNA TARTARE <Zuosnsn

KUROGE WAGYU BEEF TARTARE with CAVIAR BEAFEOINI VAT —FLFXET

2,500 (2,750)
12,000 (13,200)

SOUPS

BENJAMIN SOUP ~x¥¥x3ivzx—7
FRENCH ONION SOUP 7V rFF4=FvA—=7

LOBSTER BISQUE w7z2%—-t 2

2,300 (2,530)
2,300 (2,530)
2,500 (2.750)

APPETIZERS SALADS

WEDGE SALAD blue cheese dressing, cherry tomatoes, bacon

Ty VY GE (TN—F—AKLy Yy 7 Fo)—bb-R—ay)

MESCLUN SALAD frisée, cherry tomatoes, vinaigrette

ARG UHGH (FVE-F )= T4RTLoL)

BENJAMIN SALAD crab meat, sliced apples, frisée, cherry tomatoes, vinaigrette
RYIXIVHFHF(5TI=b Ty T V- 79€ - F2Y=F< T4 2T L)

CAESAR SALAD

V==t 55
CHOPPED SALAD blue cheese dressing, tomatoes, onions, bacon

F v T RYFF (TN—F—ZRLyy v hRbF=F Y- R—aY)

BIBB SALAD crumbled blue cheese, candied pecans, dried cranberries, balsamic vinaigrette
ETHIGT (ThN—F—Z =AY FuY-FT425RY— N ITT 4 RA—)

BUFFALO MOZZARELLA & TOMATOES basil, olive oil, balsamic vinaigrette ~——

Ny T7A—FEYY7LFTENTR SN F =T F AN SV HFITT 4 RH—)

1,100 (1,210)

1,100 (1,210)

2,000 (2,200)

1,400 (1,540)

1,600 (1,760)

1,200 (1,320)

2,500 (2,750)

MAIN DISH SALADS

GRILLED JUMBO SHRIMP SALAD
VxRN THIY
CAESAR SALAD with PREMIUM BACON

V—W—HF¥ TLUITAR—T T E
GRILLED SPICY TUNA SALAD

RTODANA Y —=H5 5

3,200 (3,520)

2,500 (2,750)

3,000 (3,300)

LUNCH ENTREES

GRILLED ATLANTIC SALMON
T TAYTF—FYDT )N
GRILLED SPICY TUNA

RTUDANA Y — AT —F
RACK OF LAMB

FhFavs

PETIT USDA PRIME FILLET MIGNON
774 USDATI4L 74 3I=a>

NEW YORK USDA PRIME JUNIOR SIRLOIN STEAK
Za2—3—2USDATIA4 L Ja=7Hh—uf A5 —F

BRGHE PET—E AR 10% 2 THIRLTBYE 5. Ay INEBLAIIE T

10% service charge will be added to your bill. Inside is the tax-included price.

3,400 (3,740)

3,800 (4,180)

5,000 (5,500)

6,900 (7,590)

13,900 (15,290)
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