The Story of Benkay

Benkay traces its roots to the renowned Japanese restaurant of the same name in Ginza,
Tokyo. It later became one of the signature dining brands of Nikko Hotels International,
earning recognition and admiration in Japan and around the world for its dedication to
authentic Japanese cuisine, craftsmanship, and hospitality.

Today, the name Benkay represents the evolution of this celebrated legacy:.

While moving beyond the original kanji “/#B”, the name has been thoughtfully
reimagined to reflect a new era while honoring the spirit and heritage that shaped its
identity. Rooted in. tradition yet open to innovation, Benkay embraces the timeless
essence of Japanese cuisine while exploring new expressions of culinary artistry.

At Benkay, Grand Nikko Bangkok Sathorn, we inherit the craftsmanship, passion,
and spirit that Benkay has cultivated across generations. As an Innovative Japanese Fine
Dining destination, we reimagine Japanese gastronomy beyond traditional forms and
formalities, creating experiences that are both authentic and contemporary.

We invite you to discover a refined journey through Japanese culinary culture, where
tradition inspires innovation, and every dish tells a story.

Team Benkay
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AMUSE-BOUCHE Seasonaliamuse-bouche
St EEIO ST

Gekkeikan Namazake 90ml

SASHIMI  Sashimi two kinds
- BEY  BHED 2
Horin Junmai Daiginjo 90ml

MAINDISH Seafood paper-hotpot of the day
WE  ARHOAMHE
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Australian wagyu tenderloin tataki-style
F—ANTVUTE WF ToF—ufviclE

MEAL CLOSER  Seafood “Takikomi Gohan” steamed with
&% rich seafood broth, miso soup

BIREAHTIZA LKIGT

DESSERT Ice Cream
FHF—F | TARIY—L

Gekkeikan Amakoi Ume wine 80ml

Gekkeikan Sake Pairing
THB 830++

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
BRI AN—Y TSR —EAF+— 10% EFie 7% DiNESNET,
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THB 3,500

AMUSE-BOUCHE Seasonaliamuse-bouche
St EEIO ST

Gekkeikan Namazake 90ml

CHAWANMUSHI  Silky chawanmushi with Hokkaido uni,
BBADY  hotate and ikura
JeiEERE NI BEE. EF LWEZRAT: BITRBEAL

SASHIMI  Executive chef’s choice, sashimi of the day three kinds
BEY HEREGE BiED EE '
Horin Junmai Daiginjo 90ml

MAINDISH Wagyu paper-hotpot of the day
A  AHOMEME -

MEALCLOSER  Seafood “Takikomi Gohan” steamed with
&% rich seafood broth, miso soup

BNIRERABTIZA LRI

DESSERT  Macha panna cotta
FTH—k . MBSV FavF ~HEFRORE~

Gekkeikan Amakoi Ume wine 80ml

Gekkeikan Sake Pairing
THB 830++

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
BRI AN—YFRMEASICHR Y —EAF+— 10% EFte 7% BiNESNET,
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THB 4,500

Seasonal amuse-bouche

EHiD %1

Gekkeikan Namazake 90ml

Silky chawanmushi with Hokkaido uni,
hotate and ikura
e LB, Ef LWBERRAZ RNHRBIZAL

Executive chef’s choice, sashimi of the day three kinds
FHEREGE Bi80 &R
Horin Junmai Daiginjo 90ml

Tender Australian bone-in lamb chops
F—ANTUT EEMNETLTaVS

Waf u-Dandan-sDJ%yle noodle with sous-vide chicken
sl MR A F (R

Crispy fish-bone walffles filled with matured tofu cream
& ice cream

BRETYIN BEERIY—L & TAAT)—L4

Gekkeikan Amakoi Ume wine 80ml

Gekkeikan Sake Pairing

THB 830++

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
BRI AN—Y TSR —EAF+— 10% EFie 7% DiNESNET,





