THE JAPANESE STEAK HOUSE

.

CHEF'S CHOICE TASTING IMENUS FOR TWO

Both of these menus begin with:

BENIHANA ONION OR MISO SOUP « PIRIKARA PRAWNS
SPRING ROLLS * CALIFORNIA ROLLS * SALMON TARTAR
FRESH, SEASONAL SALAD
PRAWN APPETISER * VEGETABLE APPETISER
HIBACHI VEGETABLE * HIBACHI RICE

These dishes are followed by your choice of mains

“Haru” means spring in Japanese, symbolizing “Takumi” means mastery, representing the
renewal and fresh beginnings. art and craftsmanship of Japanese cuisine.
It is a perfect introduction to the heartwarm- This menu is crafted for those seeking a
ing tastes of Japanese teppanyaki dining, and luxurious and refined taste of Japan. The
includes: menu includes:
PRAWNS PRAWNS
SALMON BLACK COD
TERIYAKI CHICKEN LOBSTER TAIL
SIRLOIN STEAK CHATEAUBRIAND

£110 FOR TWO GUESTS £150 FOR TWO GUESTS

Please ask a member of staff for any information on allergies or intolerances.
A discretionary 12.5% service charge will be added to your bill.
Available 1 February to 30 April Inclusive.



