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OUR CONCEPT

Rooted in the time-honored techniques of traditional Japanese cuisine and refined
with a modern sensibility, our dishes are crafted with carefully selected ingredients
from across Japan, harmonized with the natural bounty of Guam’s land and sea.
Each plate is a testament to the skill and artistry of our chefs—

an expression of Japanese culinary craftsmanship.

Dining here is more than just enjoying a meal; it is a multisensory experience.
Discover unexpected flavors. Feel a sense of calm inspired by Japanese hospitality,
even while abroad. Every moment is curated to offer an experience that can only be
found here—unique, memorable, and deeply satisfying.

Each visit brings new surprises and a deeper appreciation of Japanese cuisine.

ebnERTZAVETSH

Eﬁﬁg@&iﬂ:fﬁﬁ@@l&%in BASHN SEOE LT-BM & I T LORMM EBORE
HERE.
PROFEN—M—MICES<RIEEAREIETY,
CITHRDSDIF e OBETIF AL ARTREL
ek e “HE LV EEOHICLVAELS
IRTHCCTLAFDRBVWOEEEEEDE T,
INB TN FLLWESORWEREZEEITLET,

OUR CHEF “NAO” NAOYUKI TAKANO

He began his culinary journey at the renowned “Kigawa Asai” in Osaka,

where he mastered the fundamentals of Japanese cuisine.

He later opened his own namesake restaurant in his hometown,

earning acclaim for his refined style and deep respect for tradition.

Driven by a passion to share Japanese cuisine with the world, he served as

a diplomatic chefin Saudi Arabia, where his work was honored with a commendation
from Japan’s Minister for Foreign Affairs.

Now based in Guam, Chef Takano is devoted to introducing the essence

of Japanese culinary culture to the island through every carefully crafted dish.

HER =% BF

KIRDBIETE)%H ) THROERZZ U\ O5ICHIM TEE DR ZT LS ZH%.
2% AREIEZHANLH TV EVWSEDDHE Y UITIET TREBFEEA LT
TEELIABAELDEOIEICH L TREZR T %0

REIRT T LEZRRIS BERXEDREEICHEENTV S,




CHILDREN’S MENU
BFFRRAZa2—

KID’S GOZEN 18
& F IR

Fried shrimp, tomato spaghetti, sausage,
french fries, rice ball

IETS14 KRN T T
V—t—Y TISARRTH BICTFD

Happy shaved ice time create your own shaved ice
CLRATDLE hEKLZA L

KID’S UDON SET 15
BFEROEAMRE
Warm udon noodles topped with fish cake,

seaweed, and egg
BOLA HFREFT LY FED

Takoyaki
felBESE

Happy shaved ice time create your own shaved ice
CRATDLE B EKEZAL

KID’S HAND
ROLL SUSHI SET 17

BFHEFEESHEIT LY L

Setincludes: Tuna mayo, crab stick, fried shrimp,
sweet egg omelet, cucumber create your own roll
FESLYbIYFIYI AZAY BE
7740 EFBE HM

Miso soup
Ik 1 5+

Happy shaved ice time create your own shaved ice
CRATDLE B EKEZAL
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SUSHI LUNCH SET
FEovFtyhk

MATSU 55
A
8 pieces of nigiri served with fatty tuna and pickled radish roll
« Tuna, fatty tuna, seasonal fish, amberjack, salmon roe, eel,
red shrimp, and sea urchin

EDBE + hOKKET
5 b0 BR AVAF (U5 8B RBE Ef

TAKE 42
T

8 pieces of nigiri served with tuna California roll
« Tuna, salmon, today’s white fish, amberjack, salmon roe, eel,
red shrimp, and scallop
EBO8E + /00NN TAIL=TO—I
<85 —EY AHOBSR AVNF 105 8B e
£ ML

UME 30
i

8 pieces of nigiri served with California roll
« Tuna, salmon, sea bream, amberjack, squid,
sweet egg omelet, red shrimp, and scallop
EBOD8E + AUTAxIL=7O—IL
i Y—E> B HONF B EF BT i

ROLLED SUSHI SET
ETEE (BEm)

SUSHI ROLL DUO 24
EEHFF 2@

4 pieces of California roll

and 4 pieces of Chef’s selection
AILT7FxIL=—r7O—I)L

4B ITDEEBOESER 45

*All sushi lunch sets include three kinds of seasonal appetizer, simmered
dish of the day, miso soup, and dessert.
XL TOFE Y MMIIFRR=FERD. ANH DOEY. K.
TH—rZEBMIFLTEDFT,
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IRODORI SET MEAL 38
F U H AR

Three kinds of seasonal appetizer
HI=RED

Two kinds of today’s sashimi

AHOBREG ZEED

Simmered dish of the day
AHDOEY

Tempura and seasonal vegetables
BELHFRDORRS

Grilled seasonal fish
FHOBRSH

Roasted Angus beef striploin
TYARFEOO—ZLE=T

Premium Japanese rice, miso soup, and pickles
BAREITSVRK KB+ O

Dessert
Spto

ANGUS SIRLOIN
STEAK MEAL SET 36
TYAREY —OA VAT — 1k

Three kinds of seasonal appetizer
BIE=FERED

Simmered dish of the day
ABDEY

Angus sirloin steak (6.50z) with garlic

sesame sauce & truffle-infused finadeni sauce
TYAREY—O1>RT—F 180g
H—UwIERY =R aTRKD
T4 TZV—R

Premium Japanese rice, miso soup, and pickles
BAREITSVRK KB+ O

Dessert
FH— bk

NG

N NN
2 (AN AN AN

N

SUKIYAKI HOT POT
SET MEAL

g EREHE

36

Three kinds of seasonal appetizer
AIX=RED

Simmered dish of the day
AEHDOEY)

Mini sukiyaki hot pot with Angus beef ribeye, napa
cabbage, enoki mushroom, green onion, udon
noodle, and soft-boiled egg (sukiyaki sauce)

JEBESNB

Premium Japanese rice, miso soup,
and pickles

BAREISVRAK K@+ Fo
Dessert

TH—h

s s A i TR

A

AN/

N2

a4 o\
LAV ST
N2 N2 WA N

\
\1//2=

/

NN

~\
AV

\\\ 172 A\



TEMPURA BOWL
SET MEAL 32

REFERE

Three kinds of seasonal appetizer
HIR=TED

Chilled inaniwa-style udon noodles,
fresh tomato sauce or grated yam
TLysabIEOAPLEERS CA
XiF AR LTRER 335

Tempura rice bowl

3 shrimp tempura, seasonal fish,
and 4 kinds of vegetables
XH BEXRIAN Z=HOR FRif

Pickles

0Ly

Dessert
TH=F

SEAFOOD CHIRASHI
SUSHI SET MEAL 35

¥ 55 LR

Three kinds of seasonal appetizer
BIR=TRD

Chilled inaniwa-style udon noodles,

fresh tomato sauce or grated yam
TLy abIOAPLEERS CA
XiF AR LBER 225

Sushi rice bowl topped with assorted fresh
seafood and pickles

BES5LER AU

Dessert
TH—k

*All prices are subject to a 10% service charge. Menu is subject to change due to stock availability.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.




GRILLED FISH SET MEAL 27
Bt = R HRE

Three kinds of seasonal appetizer

FIE3=Y:1220]

Simmered dish of the day

AEOEY

Today'’s grilled fish

AHDOBEEHA

Premium Japanese rice, miso soup, and pickles
BAREISVRK K+ Fo¥

Dessert
TH—k

VEGETARIAN SET MEAL 25
BITEREBTRONI 2T 1k

Three kinds of seasonal appetizer
HIR=TRED

Chilled inaniwa-style udon noodle,
fresh tomato sauce or grated yam
TLyabIbDOAPLBERD LA
XiE A LEER 335
Deep-fried tofu with thick savory sauce,
avocado, eggplant and shishito pepper
BEIBITER 7RAR IF LLE
Pickles

EF0Y

Dessert
TH—k

Food prepared in our restaurant may contain the following ingredients: milk, eggs,
wheat, peanuts, and tree nuts. If you have a food allergy, please notify your server.
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COLD DISHES A% Lk SIMMERED DISHES =%/

Tofu and leafy greens garden salad with 18 Oden 15
Benkay’s signature onion dressing 5TA
= FEEZ T ST S 1
gﬁf;%s%zﬂi{igT HIY RERN Deep-fired tofu with grated daikon sauce 13
SFHLE 3 M
Shrimp salad with a hint of truffle 23 BITHLEE &%hﬁ'ﬁ/b 7 )
AU FHSE U TDED Steamed egg custard with seafood in 15
Assorted pickles of the day 12 ;’jmﬁa\lm-n‘;h c;aﬁh;,)broghib
ST DRIV R DR B
REOEMBEADY N DA
Edamame pepperoncino 10 )3 =
KO ORAROSF—) GRILED DISHES BESHD
Amberjack collar 23
3 NYNFHEBRS
FRIED DISHES BTy -
Black cod marinated in saikyo miso 25
Shrimp tempura (5pcs) 15 IRATOFREME IS BES
E%o)?{')\b, SE Angus sirloin steak (8o0z) with seasonal 38
Assorted shrimp and vegetable tempura 20 vegetables
BECHROBOEDERRNS TYUAREH —O1 V2T —F LFHEFR
Assorted vegetable tempura 12 220g
FROBODEDERRS
RICE DISHES BE
Two specialty rice balls 10

salmon & salmon roe, dinanche tuna mayonnaise
BIEBICED ZB Y —FE>105 YFRITAF VT

Grilled crispy eel rice ball in dashi broth, 10
served with seasonal pickles

BOBITRABICTOREIT EOY) HARX

Steamed rice in Japanese pot (serves 2-3) 18
*Please allow approximately 30 minutes to cook

FIMEEER (BARET S RKER-2 -3 AF)

30D BRREE WS EET,

Rice set: steamed rice, miso soup, and Japanese pickles 6
SAZLYhER HEt F0)

Steamed rice 4
=]

Miso soup 3
KRG+

Fish head miso soup 6
BOT A DKM
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A LA CARTE
— IR

NIGIRI SUSHI EDET ROLL SUSHI EEHEE
Sea bream 4 Tuna roll 15
] BTAEE
Amber jack Cucumber roll 6
HYINF HAINES
Tuna Pickled radish roll 6
5 HEEE
Fatty tuna Eel & cucumber roll 13
~O SHEFWOIESE
Squid Fatty tuna roll 25
5 EAHMNES
Sea urchin California roll 18
=5 AUTAL=TE—IL
Spicy tuna roll 19
salmon roe 28 S—wFa—L
(A
Scall Philadelphia roll 18
catiop T45FIL T TA—L
Lihva )
Assorted seafood futomaki roll (4pcs) 5
Salmon BEXET (45)
-t
|
Red shrimp SASHIMI R &
TOBE Sashimi 3 kinds (9pcs) 32
HEBEOH=TE
Eel
48 Sashimi 5 kinds (15pcs) 45
PEBEOEE
Conger eel Tuna (5pcs) 18
NF <3
Seasonal fish Salmon (5pcs) 15
NS0k Pr=EY
Sweet sliced omelet Ambeurjack (5pcs) 17
7 HNYINF
Seasonal fish of the day (5pcs) 24
ENE0k)=:t
Seared scallop (5pcs) 24
MRIZK D
Marinated seafood with soft-boiled egg 18
TBEO Y/ IRRIVAR
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“BENKAY” COURSE 45
a4l

Warm Dish & fift

Steamed egg custard with seafood
in umami-rich dashi broth

BHADH W EOBERBAL
Sashimi &0

Three kinds of today’s sashimi-
sourced directly from Japan
BAANSER HA=EBEOSLE

Main Dish 3¢
*Please select one:
X FRRLD—DERUE TV
+ Angus sirloin steak (6.50z) with five kinds of
condiment and sauce
TYARFY—O1 VAT —F180g SEOEKCY—X
« Black cod marinated in saikyo miso
Lotus root, pickled ginger, and grated daikon with yuzu
REOTRKIDE ST HE TEEIR
FLhHEE HMTFARIBESL
« Assorted fried specialty including shrimp tempura,
crispy fried chicken, and breaded beef cultet with
five kinds of condiment and sauce
BIMELDEDE KBEXRNS BOZEHEBS
4HY SBOEKRCY—X

Rice &BF
Premium Japanese rice
ARETS > KK

Pickles &)
Housemade lightly pickled local vegetables

BRE MTHEROLET
Soup LE 8

Kyoto-style red miso soup infused with umami
from fish and fresh dashi broth
—HFBHTTROSkzHE L

FF—

RREEL

Dessert

Vanilla ice cream with roasted soybean powder
and brown sugar syrup
ToRDERMLBEBEONZSTARI) =L

“AOI” KAISEKI COURSE 65
ZRXFEI—X

Appetizer St
Two kinds of seasonal appetizer
HIX_BOEDEDLE

Sashimi @)Y

Three kinds of today’s sashimi-
sourced directly from Japan
BAANSER HA=EBEROELE

Lidded Dish Z#)

Clear soup with clam and bamboo shoot fish
cake, garnished with mitsuba, shredded leek,

and dried mullet roe
AHCBELOSRVWY) =20E HERT

NSX=2

Hassun Plater j\~F

Black cod marinated in saikyo miso with

Lotus root shrimp and vegetables mixed tempura with
seaweed salt sweet shrimp marinated in spicy cod roe
REDRMRB (TS TEER

BEOHEHT BEADEE
HAUVDBEKXFET

Main Dish 32

Mini sukiyaki hot pot with Angus beef ribeye,
napa cabbage, enoki mushroom, green onion,
udon noodle, and soft-boiled egg
TYARFUTO-XOITIHES/NB BE
I/¥ B SChA RBREW

Meal Dish B=%
Premium Japanese rice, and pickles
HEAEISVRK HOY

Soup LE &
Kyoto-style red miso soup infused with umami
from fish and fresh dashi broth

—EBHATREOERZHME LT =RAKFLEL
Dessert FTH#—Fh

Today’s dessert

AEHOTH—F




“ANGUS BEEF” HOT POT COURSE 65
FOHZRED)TO—X BEIEI—X

Appetizer 4t
Three kinds of seasonal appetizer
AX=BEDOEDLE

Sashimi [
Two kinds of today’s sashimi selection
AEOEREG Z@BED

Hot Pot kHE
Sukiyaki or Shabu-Shabu
TEBET XIF LeRleR
+ Angus beef r\beye slices 90z
TYARF)TO—RRZAR  255¢
- Napa cabbage, green onion, tofu, mizuna greens,
and two kinds of mushroom
HX FxF% ZF K¥E —Eox/1

-Udon noodles
SCA

Dessert 71—
Green tea ice cream or vanilla ice cream
BRTARAV)—L Xi& NZST7ARI)—LA

Add-ons BN -

Premium wagyu ribeye (60z) 2EMHFVTIO—XZF1X  170g 80
Angus beef ribeye (60z) FYARFI)TO—RZAFAR 170g 20
Assorted seasonal vegetables FREDEDE 10
Udon noodles SCA 6
Thin-sliced mochi L3N8 3
Soft-boiled egg (sukiyaki sauce) BRI I

Sukiyaki and Shabu-Shabu requires a minimum of 2 orders.
FTERELPRLPRIE 2 AFIDSTEXWRITET,

U




CHILDREN’S MENU
BFHEAZa—

KID’S GOZEN 18
& F IR

Fried shrimp, tomato spaghetti, sausage,
french fries, and rice ball

IET7514 MIMANTTo
V—t—> IJSARRFE HBIZED

Happy shaved ice time
create your own shaved ice
LRATDLB hEKZA L

KID’S UDON SET 15
BFHED EAMEBE

Warm udon noodles topped with fish cake,
seaweed, and egg
BOLA HEIEFT bHo ED

Takoyaki
TelBESE

Happy shaved ice time
create your own shaved ice
LRATDLD D EKET L

KID’S HAND 17
ROLL SUSHI SET

BFHRFEEHET LY L

Set includes: Tuna mayo, crab stick, fried shrimp,
sweet egg omelet, cucumber create your own roll
FEILYbIYFII AZAY BE
7740 EF/BEE HM

Miso soup
TR g 7+

Happy shaved ice time
create your own shaved ice
CRATDLB DNEKEA L
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“KIWAMI” SUSHI COURSE 150
“*ﬂj” %E‘]_Z

Advanced reservation is required the day before.
AT ETOFHIREX

Appetizer 4t

Tamatebako selection

«+ An assortment of seasonal appetizers presented
in a treasure box

EFH/\T ZHOFIREBDIEH T

Meat Dish Fi3
Chef’s meat selection of the day

AHODARE
Lidded Dish Z=#)

Clear soup with clam and bamboo shoot fish cake,
garnished with mitsuba, shredded leek, and dried mullet roe
ANCBESLOSRY) =208 BERT ARSI

Grilled Dish &
Black cod marinated in saikyo miso
SREEDFARKME TS

Sushi Dish &%

10 pieces of “OMAKASE” nigiri sushi,
Kyoto-style red miso soup infused with umami
from fish and fresh dashi broth
SELEEDEFRL0E
—BEATROERZHMELE AL

Dessert 71 —h
Today’s dessert
AHOTH -k




“PREMIUM WAGYU” HOT POT COURSE 150
HREEMF BHEI-X

Appetizer 4cfiff
Three kinds of seasonal appetizer
AXR=ZBEDEDE

Sashimi @1
Two kinds of today’s sashimi selection
AHOBRE —EED

Hot Pot A I
Sukiyaki or Shabu-Shabu
TEME XIE LeRleR
+ Premium black wagyu ribeye slices 90z
2EMNHF)TO—XAF1R 255g
+ Napa cabbage, green onion, tofu, mizuna greens,

and two kinds of mushroom
BHX &x% §F k& Zfo+/0

+Udon noodles
S

Dessert 71—k
Green tea ice cream or vanilla ice cream
HWRTAROU—L XIE NZZTARIU—L

Add-ons B0 -

Premium wagyu ribeye (60z) EEMFUTIO-—IRZAZX  170g 80
Angus beef ribeye (60z) TYAZRFITO—ZARZAZ 170g 20
Assorted seasonal vegetables FREOEDE 10
Udon noodles SEA 6
Thin-sliced mochi Lo 38t 3
Soft-boiled egg (sukiyaki sauce) RRON I

Sukiyaki and Shabu-Shabu requires a minimum of 2 orders.
FTERE L RLP R 2 AFIDSTEX W RITET,
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“HANA” SUSHI COURSE 55
uﬁn %E_]:]_Z

Appetizer 4t
Steamed egg custard with seafood in umami-rich dashi broth
BHA DIV EOBERBAL

Fried Dish #|F#%)
Tempura of shrimp and seasonal vegetables
BELHRORRSEDEDLE

Main Dish F 3

8 pieces of nigiri served with 4 pieces of California roll
« Tuna, fatty tuna, salmon, seasonal fish, amberjack, squid,
salmon roe, and egg

EBO8E +HUT74/)L=T7O—)L4%E
8 O Y—F2 BE HAVNF B U5 EFF

Soup #E4)

Kyoto-style red miso soup infused with umami
from fish and fresh dashi broth
—BEATROEREZHME L RALL

Dessert T —Fh

Vanilla ice cream with roasted soybean powder
and brown sugar syrup
TeoRXDEBMEBRBEDNZFTARY)— L

*All prices are subject to a 10% service charge. Menu is subject to change due to stock availability.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions




“TSUKI” SUSHI COURSE 85
«ﬁ n%gj :l _X

Appetizer el
Steamed egg custard with seafood in umami-rich dashi broth
BHAOHMWE EDBERBAL

Fried Dish 5 17%)
Tempura of shrimp and seasonal vegetables
BECBHRORISERDEOE

Main Dish £33

10 pieces of premium nigiri served with

3 pieces of chopped tuna & green onion roll

« Marinated tuna, squid, today’s white fish, red shrimp
scallop, salmon roe, fatty tuna, sea urchin, amber jack,
and conger eel

ED10%E + XF ~OEE3IE
CRIRIO A KBOBE FBE KRT 107
Feabo ER VAT ORF

Soup Y

Kyoto-style red miso soup infused with umami
from fish and fresh dashi broth

—BH T TROSEKREME L RALL

Dessert 7 —*h

Vanilla ice cream with roasted soybean powder
and brown sugar syrup

o RDEBMEBEDODNZSTARI)— L

Food prepared in our restaurant may contain the following ingredients: milk, eggs,
wheat, peanuts, and tree nuts. If you have a food allergy, please notify your server.
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