
HAPPY HOUR
Available in the sushi bar and lounge for dine-in only.

Not available with any other promotion.

MONDAY–FRIDAY 3–6PM

BEER 
BUD LIGHT  3.5 
KIRIN LIGHT  4. 

PREMIUM WELL DRINKS  5. 
SVEDKA VODKA  

MYERS’S PLATINUM RUM
NEW AMSTERDAM GIN

EARLY TIMES KENTUCKY WHISKY  
SAUZA BLUE 100% AGAVE TEQUILA

SAKE  3. 
BENIHANA HOT SAKE small 

WINE  6.
CANYON ROAD CHARDONNAY

HAYES RANCH CABERNET SAUVIGNON
BENIHANA PLUM WINE

BENIHANA PUNCH
MAI TAI

SAKE SANGRIA
White Peach | Red Plum

BENIHANA MOJITO
Classic | Exotic | Coconut

BENI-TINI

BLUE OCEAN PUNCH BOWL 15. 
For two or more.

MIN
2/16

SPECIALTY COCKTAILS  6.

BLACK CHERRY & PLUM MANHATTAN  11.
Hibiki Harmony Japanese Whisky mixed to perfection with black cherry liqueur, 

Choya Dento and Angostura bitters.



5.
TERIYAKI WINGS

HAPPY HOUR
Available in the sushi bar and lounge for dine-in only.

Not available with any other promotion.

MONDAY–FRIDAY 3–6PM

*We are required by the Health Department to inform you that the items indicated contain raw fish and consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. †Kani kama crab & kani kama crab mix contain imitation crab.

TOP SHELF SAKERITA  10.
Patrón Silver Tequila, Junmai Ginjo Sake and fresh lime topped with Grand Marnier.

TY KU CUCUMBER SAKE (300 ml)
Delicate, light and refreshing with the crisp flavor of fresh cucumber and a smooth finish.

SALMON* NIGIRI 2 pieces
SHRIMP NIGIRI 2 pieces
TUNA* NIGIRI 2 pieces

YELLOWTAIL* NIGIRI 2 pieces

SALMON* HAND ROLL 
SHRIMP TEMPURA† HAND ROLL 

SPICY TUNA* HAND ROLL
YELLOWTAIL* HAND ROLL

4.

CALIFORNIA† ROLL
PHILADELPHIA* ROLL

SPICY TUNA* ROLL
PAN-FRIED BEEF GYOZA DUMPLINGS

SHRIMP TEMPURA
YELLOWTAIL SASHIMI* w/Jalapeño

4.5

CHILI SHRIMP† ROLL
DRAGON† ROLL

LAS VEGAS ROLL
RAINBOW*† ROLL

SHRIMP CRUNCHY† ROLL
CRISPY SPICY TUNA* 

6.

EDAMAME SEAWEED SALAD 
3.

KAPPA COLLINS  9.5
Hendrick’s Gin, Ty Ku Cucumber Sake and Ste. Germain 
liqueur shaken with crushed cucumber and lemon sour.


