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Talented chefs create sumptuous Teppanyaki dishes with dazzling theatrical cooking displays,
promising unforgettable “eatertainment” at every table. Alternatively select from
an a la carte menu of hand crafted sushi, sashimi and signature rolls.

Benihana at Anantara Riverside Bangkok Resort

257/1-3 Charoennakorn Road, Thonburi, Bangkok 10600, Thailand
T: +66 (0) 2476 0022 E: benihana.ariv@anantara.com
www.benihanathailand.com/anantara-riverside-bangkok
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THE JAPANESE STEAKHOLISE




APPETIZERS

Ebi Tempura Fried prawns in tempura 530
Manaalnue
V' Vegetable Tempura Seasonal vegetables 300
NEGTEEAAGY
Gyoza with Pork  Crispy pan fried Japanese dumplings 330

a [} = a
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'V Gyoza with Vegetable Crispy pan fried Japanese dumplings 280
e einnaanIauku Lg%

¥ Grilled Scallop Spicy Japanese rayu sauce, crispy vegetables 630
wasLTaaing masmhduwinidauuudiu dnnaansay

Takoyaki Japanese octopus ball dumplings bonito homemade sauce 340
and beni shoga
mlnzeni

SALADS

Tako Abokado Octopus and avocado salad with lettuce, ikura
and tangy dressing 570
aaaUaniinnuezlhanla

Uminosachi Japanese shirauo fish, vegetable, salmon roe, tobiko, 580
wasabi sauce
saaLadunea Uanduglu in ldausavan sasnand

Hamachi Marine  Marinated hamachi on the bed of vegetables 480
with yuzu sauce
CRML RV RKE RN
Yawarakani-So  Crispy 'soft shell crab salad with white miso vinaigrette 420
saaylhunaa
Hotatekai lkura Scallop salad with salmon roe, chuka chinmi & 550

kurage seasoned with Japanese yuzu dressing
NOULTARFAN

? Chef's Recommendation Vegetarian

Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions, BE“IH“““

allergies or special considerations.
THE JAPANESE STERKHOLSE

Some products may contain traces of sesame seeds and nuts.




OTHER SPECIALTIES

Miso Soup Tofu, seaweed, shitake mushroom 170
ldla87 AN awNe uaziRanay

Miso Udon Noodle Prawns ﬁimqﬁar‘j\a 470
Miso Udon Noodle Vegetarian ~ filaiza@iin 370
Tori Karaage Fired chicken marinated in Japanese spices 300
and served with Japanese mayo and fresh lime
Irineaaladdiu

ENJOY TEPPANYAKI BEEF SET

All Teppanyaki sets include onion soup, salad, shrimp appetizer, hibachi vegetables and steamed rice.
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TEPPANYAKI BEEF

Australian Angus  laduluaasasids waaiw 2,100
Tenderloin (1824) 200g

¥ Australian Angus Rib Eye  ila5Uan800matae waana 2,200
(Black Onyx) 250g

Australian Wagyu Oyster  Lilalunianfin sasiaside 2,400
Blade Score 8 250g

Australian Wagyu Striploin  L#a&4#an117 aasLasLae 3,250
(Stockyard) 200g

¥ Japanese Kobe Wine Rib Eye  iilalniuSuans 5,640
280g

¥ Australian Wagyu Lflalnunganinfin sasaside 5,240

Tomahawk 1 kg

¥ Miyazaki Wagyu Striploin  tiladuuaninii fuani A5 5,600
200g

? Chef's Recommendation Vegetarian

Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions, BE“IH“““

allergies or special considerations.
THE JAPANESE STERKHOLSE

Some products may contain traces of sesame seeds and nuts.




TRADITIONAL TEPPANYAKI SETS

All Teppanyaki sets include onion soup, salad, shrimp appetizer, hibachi vegetables and steamed rice.

L&J‘k}mﬂumﬁL%ﬂﬁd%ﬂ@ﬁLﬁ%ﬂW%@N ﬂqjﬂﬁmaw 00 rj’a NANN LRZUNIRIE

¥ New zealand Lamb  1itadlasunsfinduane
Cutlet 3pcs

Corn Fed Chicken Breast 200g i
Kurobuta Pork Cutlet 250g %%JQITI;IW (Grain fed and hormone free)
Black Tiger Prawn 74pcs  19nanen
Jumbo Tiger Prawn 3pcs  N9aneLia
Norwegian Salmon 180g  Usuwanauwaldd
Snow Fish  dan#iue
Hokkaido Scallop 150g uasmaa“jﬂu
Mexican Abalone 90g vagiihdaiiingln
Foie Gras 120g §UW%
Hiramasa Fish 150g Ua81u1sy

Calamari 180g Uanin

Western Lobster r:]u\‘l 9N

1,650

890

980

1,250

1,560

1,250

1,650

1,700

1,750

1,490

1,370

970

2,450

(Phuket, Western Rock) Please ask your attendant for today’s selections

VEGETARIAN TEPPANYAKI SET

Beyond meat set includes miso soup, salad, avocado maki, hibachi vegetables and steamed rice.
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Beyond Meat 120g  L$%2398336

? Chef's Recommendation Vegetarian

Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions,
allergies or special considerations.

Some products may contain traces of sesame seeds and nuts.
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ROCKY’S COMBO TEPPANYAKI SETS

All Teppanyaki sets include onion soup, salad, shrimp appetizer, hibachi vegetables and steamed rice.

Lwhl,m‘i’]umﬁLs‘ﬁwﬁmmﬁl,ﬁa?WW%au sgﬂﬁmau 5019 fj’a HANN WasUINIFIL

Benihana Delight

Rocky’s Choice

Shogun’s Feast

Seafood Palace

Hanam Matsuri

Benihana Special

Seafood Diablo

Y Yaki Udon

? Chef's Recommendation Vegetarian

allergies or special considerations.

Black Tiger Prawn 7pcs and Corn Fed Chicken 130g 1,200
with lemon butter sauce
Amadli semusuzuni

Australian Angus Tenderloin 90g and Corn Fed 1,640
Chicken 130g with cream butter
adulu wasimeasands INFsu uaziuoasy

Australian Tenderloin 90g and Black Tiger Prawn 7pcs 1,700
with garlic butter

Lﬁaﬁuluaaamuﬁﬂ iﬂq&’]ﬁ’] LLazL%UﬂizLﬁﬂﬁJ

Western Rock Lobster (Half), Hokkaido Scallops 80g, 2,900
Cod 80g, Salmon 100g and lemon butter

v = [ 4 S @ 6 23

Medevmaasylyl (A3907) navwraszaninla Uadan dausauan
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Australian Tenderloin, Corn Fed Chicken, 3,800
Salmon and Black Tiger Prawn 6 pcs
Lﬁaﬁulu aaﬁL@]iLﬁU vl,ﬁ Uauranah LLﬂzfj/\‘lQﬂ’]@ci’]

Kobe Rib Eye 180g, Western Rock Lobster (Half) 4,600

‘jl, a Y = 6 dl s
WalniwSuens qaaauamaisﬂsﬂ (GEM))

NOODLES

Udon noodles with homemade spicy sauce with 980
prawn, scallop and squid
EVLEADRREI 16’({1’0 ROLLTAR wazUanniin

Hibachi style with vegetables 520
\dugeada lain

Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions, BE“IH“““

Some products may contain traces of sesame seeds and nuts.

THE JAPANESE STEAKHOUSE



SIDES

Hibachi Rice dnHansziiow 220
with Prawns li?hifd 390
Signature Benihana garlic fried rice

Y Flaming Mushrooms A combo of shimeji, golden enoki, wild Asian mushrooms 240
WRaTINiaT
" Yakimono Shiitake  Grilled shiitake mushrooms with butter sauce 210

IAATAZLNZAALNINUTDRLAE

V' Okra Spiced okra shoots with young ginger 230
NIAVURANATY

? Chef's Recommendation Vegetarian

Prices are subject to 10% service charge and applicable government tax.
Please inquire with senior management if you have any dietary restrictions, BE“IH““"

allergies or special considerations.
THE JAPANESE STERKHOLSE

Some products may contain traces of sesame seeds and nuts.




