


Japanese Caesar Salad

e romaine lettuce | ajitama egg | //
barley | tempura nori | caesar dressing
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Salad de Tokyo $10

cabbage | fried tofu | silver fish |
crushed peanut | goma dressing




SNACKS

B¥D

Crispy Fried Calamari *14

fresh squid | shishito peppers |
yuzu mayo

Truffle Chawanmushi %8

steamed egg | truffle bits |
crab stick | chicken chunk

Tempura Moriawase %18

ebi | eggplant | japanese
sweet potato | shiitake
mushroom | pumpkin

Spicy Edamame 7 $10

japanese bean | mirin |
japanese spicy sauce

Tori Karaage 11 Homemade

X 5 5 Pan-fried Gyoza $15
fried chicken thigh | : :
shishito pepper | yuzu mayo chicken | sesame oil |

ponzu chilli oil

Deep-fried Russet
Potato with Cheese $13 Tempura Sweet Potato $12

japanese sweet potato |

potato | himalayan salt | ’
daikon | tempura sauce

shredded cheddar cheese



SIGNAT

Godzilla Roll

torched wagyu | crab stick |
tamago | kyuri | truffle sauce

Crazy Salmon Roll $20

salmon | ebi tempura kyuri |
avocado | mayonnaise

Mighty Dragon Roll $26

grilled unagi | ebi tempura |
green onion | kyuri |
truffle kabayaki sauce

Rocky V Roll $20

aburi salmon | crab stick |
tamago | ito kezuri |
kyuri | fire sauce

California Dream Roll $13

crab stick | tamago | kyuri |
tobiko | mayonnaise

Boston Roll $27

lobster bits | ebi tempura |
kyuri | tobiko | lobster sauce



Sukiyaki

house-brewed sukiyaki soup |

assorted vegetables | pasteurised egg |
japanese rice

Premium Wagyu $45 @ Beef
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superior dashi soup | assorted vegetables |
pasteurised egg | japanese rice | ponzu sauce

Premium Wagyu

s45

@ Beef $30



ROBATA
YAKI

AP i 5t &

Nasu Dengaku $12

japanese eggplant |
homemade sweet miso |
roasted sesame seed

Grilled Asparagus $12

asparagus | ito kezuri | mirin

Grilled Tofu Steak
with Miso Mayo $10

tofu | miso mayo | bonito flakes |
nori | sakura denbu

Grilled Portobello
with Citron Sauce $12

portobello mushroom |
himalayan salt |
homemade citron sauce

Grilled Tebasaki $14

chicken wing | honey glaze |
roasted sesame seed

Grilled Mentaiko
Half-shell Scallop $18

half-shell scallop |
homemade mentaiko mayo

*fish dishes may contain small bones



Salmon Mentaiko Mayo $25

salmon | homemade mentaikyo mayo

Mon Mentaiko May© m

Grilled Gindara Saikyo $38

black cod | saikyo miso sauce

enjoy robatayaki selections with our
Premium Garlic Fried Rice | Premium Udon Set
served with hot vegetables, seasonal sides,
pickles, onion soup

Grilled Kama $30

yellowtail cheek | himalayan salt

Grilled Saba Saikyo $20

saba | saikyo miso sauce

Grilled Unagi $30

eel | kabayaki sauce

*fish dishes may contain small bones K

NIMONO™
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Homemade Hamburé with Caramelised Ofion Jus

homemade hamburg | special caramelised onion jus |
grated daikon | pasteurised egg yolk







BEEF STEAK SELECTIONS

AUS Striploin Steak $28
AUS Ribeye Steak $32
TRADITIONAL SELECTIONS

Fresh Boneless Chicken Thigh $20
Norwegian Salmon Belly $26
Wild-caught Cod Fish $35
COMBO SELECTIONS

Benihana Delight $30
fresh boneless chicken thigh |

half-shell scallop

Rocky’s Choice $55

aus lamb rack | aus ribeye steak |
half-shell scallop

-

\ Premium Garlic Fried Rice Set

PAIR WITH

Homemade Hamburg Steak $30
AL Japanese Wagyu Steak &1 $50
Jumbo Tiger Prawn $32
Hokkaido Scallop $28
AUS Lamb Rack $38
From The Ocean $34
norwegian salmon belly |

half-shell scallop | jumbo tiger prawn
Benihana Special $35

aus striploin steak | jumbo tiger prawn

enjoy teppanyaki selections with our
Premium Garlic Fried Rice | Premium Udon Set
served with hot vegetables, seasonal sides,
pickles, onion soup

Premium Udon Set

~

“fish dishes may contain small bones



RICE &
NOODLES
SR

Umami Furikake
Japanese Rice with -
Egg & Seaweed $10

pasteurised egg yolk |
toasted seaweed | furikake |
infused tsuyu

Yaki Udon with I "‘
Moonlight Egg $15 /
udon | cabbage | mixed mushrooms |

pasteurised egg yolk |
japanese black sauce



Premium Garlic Fried Rice / 38

pasteurised egg | garlic |
spring onion | butter shoyu

Teppan “Ramen Goreng”
(Singapore Special) $12

crab stick | pasteurised egg |
cabbage | homemade sauce

Japanese Rice $3

DESSERT

54—

Pure Matcha Ice Cream $9

biscotti crumbs | matcha jelly |
matcha cream

Banana Fritter $12

vanilla ice cream |
okinawa sugar syrup

Matcha Cake 14

azuki beans | matcha cake |
biscotti crumbs | vanilla ice cream

Homemade Burnt Dark
Chocolate Mousse Cake $16

dark chocolate mousse cake |
pistachio crumbs

Bunny Hokkaido
Milk Pudding (] $13

biscoff cookie |
okinawa sugar syrup

Inaniwa Udon Soup
with Ajitama Egg $12

udon | ajitama egg |
naruto fish cake | superior dashi soup

Beni Onion Soup $6

onion flower | onion soup

Beni Miso Soup $3

seaweed | tofu | miso

/773 de

Bur.
Nt Darjc Chocolate Mousse C2¥€

Prices are subject to 10% service charge and prevailing taxes.

Photos of food items may not be an exact representation of the actual dish.






