APPETIZERS

VEGETABLE TEMPURA
sweet potato, zucchini,
carrot, asparagus,

mushroom and onion
8

SHRIMP TEMPURA
tender white shrimp
13

EDAMAME
served hot and sprinkled
with sea salt
6

CALAMARI TEMPURA
sliced Humboldt calamari

SALAD
crisp greens, carrots and
grape tomatoes in a
tangy ginger dressing
4

SCALLOP TEMPURA
succulent sea scallops
13

MISO SOUP
traditional Japanese
miso seafood broth

4

ONION SOUP
this Benihana specialty

10 simmers for six hours
4
RICE BOWLS
SUSHI RICE BROWN RICE

steamed short grain
Japonicarice
3

steamed natural whole
grain Gen-Mai rice
3

COMBINATION ENTREES

Served with miso soup and salad

SUSHI PLATE
(8 pieces)
Chef’s selection of fresh sushi
served with rice

24

SUSHI/SASHIMI PLATE
(12 pieces)
Chef’s selection of fresh sushi
and sashimi served with rice

28

CHIRASHI SUSHI
an assortment of thinly sliced fish
in a bowl of sushi rice

22

TERU SPECIALTY ROLLS

BENIHANA ROLL
crabmeat, avocado,
cucumber, smelt roe

9

PHILADELPHIA ROLL
marinated salmon,
cream cheese,

cucumber, avocado
9

BOSTON ROLL
tuna, avocado,
cucumber, crabmeat
12

ALASKAN ROLL

crabmeat, avocado,
salmon, cucumber
12

SPIDER ROLL
soft shell crab, crabmeat,
green leaf, cucumber,

avocado, yamagobo
15

RAINBOW ROLL
tuna, shrimp, yellowtail salmon,
crabmeat, avocado, cucumber
15

CATERPILLAR ROLL
eel, cucumber, avocado
9

SALMON SKIN ROLL
salmon skin, cucumber
yamagobo, bonito flakes
9

CALIFORNIA ROLL
crabmeat, avocado,
cucumber
9

SHRIMP CRUNCHY ROLL
shrimp tempura,
avocado, cucumber,

crabmeat, tempura crumbs
12

LOBSTER ROLL
lobster, crab,
smelt roe, cucumber
19

DRAGON ROLL
eel, avocado, crabmeat,
cucumber
15

VEGETABLE ROLL
green leaf, avocado,
cucumber, tomato, red

cabbage, yamagobo
9

SHRIMP LOVER’S ROLL
crabmeat, avocado, shrimp
tempura, shrimp, cucumber

15

LAS VEGAS ROLL
salmon, avocado, cream
cheese, jalapeno and spicy
sauce (deep fried)

12

SPICY TUNA ROLL
tuna, cucumber, spicy sauce
9

SUSHI & SASHIMI

Two pieces per order

TUNA
ALBACORE
YELLOW TAIL
MACKEREL
OCTOPUS
SMELT ROE
SALMON ROE
SURF CLAM

CALIFORNIA
SALMON SKIN
SHRIMP TEMPURA
LOBSTER

SPICY TUNA

GEKKEIKAN
HOT SAKE

well balanced traditional

Junmai Sake

Small (50z) 8.95 Large (100z)

14

7 SALMON (Fresh) 6
6 SALMON (Marinated) 6
7 STRIPED BASS 6
6 SHRIMP 6
6 HALIBUT 6
6 SQUID 6
6 TAMAGO EGG 6
6 EEL 6
HAND ROLLS
Each
9 CUCUMBER 8
9 SPIDER 15
9 PHILADELPHIA 10
19 EEL 8
9 TUNA 9
BEVERAGES
SAKE
FLIGHT

Sample three hand selected

premium cold sakes
Nigori, Zipang and Plum
13

JAPANESE BEERS
Sapporo, Kirin and Asahi
Small (120z) 6 Large (240z) 9

FULL BAR SERVICE AVAILABLE

Seafood items are served raw or undercooked

Consuming raw or undercooked seafood, shellfish or eggs
may increase the risk of food-borne illness.

Items may include sesame seeds.
Please inform your server of any food allergies.



