TO GO LUNCH MENU
11:30-15:00 (14:00 L.O)

TOGO GRAND MENU
11:30-15:00 (14:00L.0) & 17:00-

THES B b
FRERESET
03-5413-4266
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e
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A CUT ABOVE @ THE REST
STEAK HOUSE

LUNCH MENU

GRILLED JUMBO SHRIMP SALAD 7 )nkvxdyayy 7455

3,200 (3,456)

USDA PRIME USDA K[ Fe B 4 252 PRIME % ¥ B 25 B 5 L 1-d & i

BENJAMIN CHEESE STEAK SANDWICH 7= x27—%#>Fv1v5

BENJAMIN BURGER  ~>vv3vi—7—

3,200 (3,456)

2,500 (2,700)

APPETIZERS

SEAFOOD PLATTER (per person) ¥ —7—F75v5— (14HH) 6,800 (7,344)
JUMBO SHRIMP COCKTAIL (4) x> Kva)yThsrsl@y———"""— 3,200 (3,456)
LOBSTER COCKTAIL w725—%25Lm 6,300 (6,804)
LUMP CRAB CAKE (1) 7977 —%(1) 2,400 (2,592)
FRIED CRISPY CALAMARI 7y2¥—n5<1) 2,400 (2,592)
JUMBO BACON  vvrin—av 1,200 (1,296)
WEDGE SALAD blue cheese dressing, bacon 1,300 (1,404)
WLy VHGY (Th—F ARy vy R=ay)

MESCLUN SALAD frisée, cherry tomatoes 1,400 (1,512)
ART GV TE (TVE-Fr)=b<h T 17T Lob)

BENJAMIN SALAD (for two) 2,800 (3,024)
NV R IVHSY (244 /) (/57 3=k 7T TUE - F )=k b RS L)

CAESAR SALAD 1,700 (1,836)
DA s

CAESAR— S“ALA\D wiph PREMIUM BACON 2,800 (3,024)
V=W —HF5 FLITANR—T X

CHOPPED SALAD tomatoes, onions, bacon 1,600 (1,728)

Fay T FH I (beb A=ty x-av)

n ~ CHEF SELECTED, DRY AGED IN OUR OWN AGING BOX
USDA PRIME USDA k2 85 4725 PRIME & 8 IS5 BRH L 5
STEAK (for two) =7 —2%#H (#500¢)
STEAK (for three) =7 —%3%#t/ (13700g)

23,500 (25,380)

35,000 (37,800)

STEAK (for four) A7—44# (¥900g) 46,000 (49,680)
NEW YORK SIRLOIN STEAK =a—3—2#—ufy27—% (#270g) — 15,000 (16,200)
RIB EYE STEAK 77425 —% (#550g)

23,000 (24,840)

w
PETIT FILET MIGNON 75711 3=a> (#240g)
FILET MIGNON 7L 3=a> (#340g)
RACK OF LAMB 5272y~

6,900 (7,452)

13,000 (14,040)

8,500 (9,180)

SEAFOOD

GRILLED ATLANTIC SALMON 75> 57197 —E207 )b - 5,000 (5,400)
LOBSTER TAILS u7z2%—5—v 7,800 (8,424)
SURF AND TUREF (per person) #—77>F4—7 (1%8H) (74L3i=av-u72%—5—\V) —I11,000011,880)
FRESH FISH IN SEASON  Z#io&fi 4,800 (5,184)

SIDE DISHES

CREAMLESS CREAMED SPINACH 2V—24LA2)—2AKEFvF —— 1,500 (1,620)
ASPARAGUS sautéed or steamed 7)) —> T ANFGH A I F— /| AF—L —— 1,500 (1,620)
BROCCOLI sautéed or steamed 70192 — VF— / AF—2A 1,300 (1,404)
ONION RINGS #=#>9r7 1,200 (1,296)
SAUTEED ONIONS v7—#4=%> 1,100 (1,188)
PEAS AND ONIONS ©—7rFA4=%> 1,100 (1,188)
SAUTEED MUSHROOMS v7—~vyal—4 1,500 (1,620)

POTATOES

BENJAMIN HOME FRIES ~v2x3vh—0754 1,500 (1,620)
MASHED POTATOES ~vya®sh 1,300 (1,404)
STEAK FRIES 751 F&7+ 1,300 (1,404)

BAKED POTATO ~A2F#&7E 1,100 (1,188)




