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STEAK & CHOPS

CHEF SELECTED, DRY AGED IN OUR OWN AGING BOX
[ USDA PRIME ] USDA KIS 554 125 PRIME % W A0S i 5 358 5 L 3

DRY AGED #3H
[USDA75 42 HK—%—, 225 —% (USDA PRIME PORTERHOUSE STEAK) ]

*For two 2%4KH 23,500 (25,850)
*For three 3%t 35,000 (38,500)
*For four 4%kH 46,000 (50,600
*NEW YORK SIRLOIN STEAK =—a—3—2¥%—ufr257—% 15,000 (16,500)
‘RIB EYE STEAK V774257—% 23,000 (25,300)
W
* = $ 9,000 (9,900)
FILET MIGNON 7+L3=a3v R 13000 (14300
*VEAL SHORT LOIN #4ova—tufr 7,500 (8,250)
*KYOTO BEEF STEAK si#fz7—* 7,800 (8,580)
*RACK OF LAMB 35253v7 8,500 (9,350)
PEPPER CORN SAUCE / RED WINE SAUCE / MUSHROOM SAUCE %700 (770)
RyN=T=VV =R/ FILVI=A / XY 2V—=LY—2R
"BENJAMIN'S CHEESE STEAK SANDWICH 2,800 (3,080)

F—XATF—FF VT4 F

SEAFOOD

*LIVE LOBSTER steamed or broiled 54707 A% — AF—2Ah / HABEE MARKET PRICE
*GRILLED ATLANTIC SALMON 77 74979 —€ 7YV ——— 5,000 (5500)
*GRILLED SPICY TUNA =<=Z70®A/fI—AF—F 5,000 (5,500)
LOBSTER TAILS w7 2%—75— 7,800 (8,580)
SURF AND TUREF (per person) #—7 &% —7 A4k (741323207 25—57—)) 11,000 (12,100)
*FRESH FISH IN SEASON ZFHiofiffi 4,800 (5,280)
SIDE DISHES
CREAMLESS CREAMED SPINACH 72V—AVAZ7Y)—2AA¥FvF ——— 1,500 (1,650)
ASPARAGUS sautéed or steamed 7 V)—Y T ANGH A V55— / AF—A 1,500 (1,650)
BROCCOLI sautéed or steamed 70yaV)— V57— / AF—H ———— 1,300 (1,430)
ONION RINGS #*=%¥vr7 1,200 (1,320
SAUTEED ONIONS vy —s#=%v 1,100 (1,210
PEAS AND ONIONS v—&*=*> 1,100 (1,210
SAUTEED MUSHROOMS vV7—<v ¥ al—Aa 1,500 (1,650)
MAC AND CHEESE ~/hu=&¥F—X 1,400 (1,540)
LOBSTER MAC AND CHEESE w7 z24—<hu=&F—2X ——— 2,400 (2,640
SEASONAL ‘KYO YASAI’ LOCAL VEGETABLES Zffio 5t #3¢ 1,600 (1,760)
BENJAMIN HOME FRIES XYY x3IVF—L754 1,500 (1,650)
MASHED POTATOES ~v¥a&R7h 1,300 (1,430)
STEAK FRIES 77AFK7 b 1,300 (1,430
BAKED POTATO A~XAZF&KT 1,100 (1,210

BEFHE PSS —C AR 10% 2 L TBYE9. &y aNEBLAfIIKE T,

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

*CAVIAR *xt7 10g 6,500 (7,150)

50g 20,000 (22,000)
*FRESH OYSTERS ON THE HALF SHELL 7J7Vvyyatfzx%— 3,600 (3,960)
*SEAFOOD PLATTER (per person) Y—7—F75v%— (148MH) 6,800 (7,480)
JUMBO SHRIMP COCKTAIL (4) Yx>®Ryay7hr7L(4) 3,200 (3,520)
JUMBO SHRIMP COCKTAIL (6) Yx¥®¥ayy7h77L(6) 4,800 (5,280)
JUMBO LUMP CRAB MEAT COCKTAIL /573-t#27571L 4,800 (5,280)
LOBSTER COCKTAIL w7 z2%—#75WV 6,300 (6,930)
LUMP CRAB CAKE (1) 7577—%() 2,400 (2,640)
FRIED CRISPY CALAMARI 79y2¥—#%5<1) 2,400 (2,640)
SIZZLING JUMBO BACON XV y7 Yy rRN—av 1,200 (1,320

BENJAMIN SIGNATURE TARTARE’S

*TUNA TARTARE <~<Zuorrsin 2,500 (2.750)
*KUROGE WAGYU BEEF TARTARE with CAVIAR $ 6,000 (6,600)
BEMEOINVI VAT —FLFYET R 12,000 (13,200)

SOUPS

BENJAMIN SOUP ~xyvy¥x3ivz—7 2,300 (2,530)
FRENCH ONION SOUP 7Vv>yF4=%>2x—7 2,300 (2,530)
LOBSTER BISQUE w7xz25—-tvz> § 1,500 (1,650)

R 2,500 (2,750)

SALADS

WEDGE SALAD blue cheese dressing, cherry tomatoes, bacon S 900 (990)
Dy IYNSGH A TN—F—XFLyy vy - Fo)—hvb-R—ay) R 1,300 (1,430)
MESCLUN SALAD frisée, cherry tomatoes, vinaigrette 1,400 (1,540)

ARG /Y GH (FVE-F)— LT AFT L)

BENJAMIN SALAD crab meat, sliced apples, frisée, cherry tomatoes, vinaigrette § 1,600 (1,760)

RUTVXIVYTY (I5T73I=bToTN-TVE-F2Y=hIF T4 RF L) R 2,800 (3,080)
CAESAR SALAD 1,700 (1,870)
S5

CAESAR SALAD with PREMIUM BACON 2,800 (3,080)
V=P —HF5 FTLITAR—TUfE

CHOPPED SALAD blue cheese dressing, tomatoes, onions, bacon § 1,000 (1,100)
Fav TRV IFF (TN—F—=XF Ly v s b=ty -"—av) R 1,600 (1,760)

BIBB SALAD crumbled blue cheese, candied pecans, dried cranberries, balsamic vinaigrette 1,500 (1,650)
ET T8 (TN—F =X E—=hvFy V- FF4 750 R)— NI 4 7 H—) ’

BUFFALO MOZZARELLA & TOMATOES (for two) basil, olive oil, balsamic vinaigrette 3,800 (4,180)
Ny 77a—FEyY7LIEN N (2HMH) SV FY=TF AN FITT A RI—)

*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.

* YT GE L M 2 R B PR 2 L TS L LAYl o TORWIEAL AL 4R OB BN HEBEHORD VOV A% LIF2HESHYET.
R MBS TR WIZILIT I DT (Filnd dEkt, F0655) BRT GG RhBO) A7 HdHI L2 TR SV,

BRFEHE, g —E 2R 10% 2 L TBY 9. &y TN BLAIIE T 5.
10% service charge will be added to your bill. Inside is the tax-included price. 202311



