
 

LUNCH SPECIALS
SERVE WITH POTATO AND VEGETABLE

APPETIZERS
CRAB CAKE $9.95
GERMAN SOUP $7.95
SOUP OF THE DAY $7.95

SALADS
MIX GREEN SALAD $7.95
CAESAR SALAD $8.95
FRESH MOZZARELLA & BEEFSTEAK TOMATOES $10.95
BENJAMIN SALAD $11.95

Choose any salad above & add:
PRIME SIRLOIN STEAK add $16.00
CHICKEN PAILLARD add $10.00
FILET OF YELLOW FIN TUNA add $15.00

STEAK AND CHOPS
STEAK, SMALL SIRLOIN, USDA PRIME $29.95
LAMP CHOPS, TWO SINGLE, USDA PRIME $22.95
PETIT FILET MIGNON, USDA PRIME $24.95
ROAST PRIME RIBS OF BEEF, USDA PRIME $18.95
CHOPPED STEAK, USDA PRIME $13.95
CHICKEN MILLANESE $15.95
VEAL MILLANESE With Chopped Fresh Tomatoes, Onions, and Basel $24.95
BENJAMIN BURGER, USDA PRIME Over1/2 Lb. on Bun $12.95
    Add French Fries     $1.95                     Add Cheese     $1.95                     Add Bacon $2.75
CHICKEN SANDWICH $17.00

Caramelized onion, grilled zucchini, smoked mozzarella, basil aioli on a grilled ciabatta with herb fries
YELLOW FIN TUNA SANDWICH $19.00

Marinade of soy, sake, and ginger, seasame seaweed salad, asian ketchup, and wasabi tobiko

SEAFOOD
FISH OF THE DAY $24.95
SHRIP SCAMPI $24.95
CHILEAN SEA BASS $24.95
SEA BASS $24.95
YELLOW TUNA $24.95
WILD SALMON $24.95

CAPELLINI SEAFOOD $24.95
Shrimp, clams, mussels, salmon, and tossed with 
basil seafood fumet

PANKO-CRUSTED SHRIMP $24.95
Butterflied, with a cilantro-ginger crust with a 
corn relish, micro greens, and a citrus-ginger 
vinaigrette

GRILLED GULF SHRIMP add $12.00
FILET OF ORGANIC SALMON add $13.00



DESSERTS

APPLE STRUDLE

CHEESE CAKE

CHOCOLATE MOUSSE CAKE

KEY LIME PIE

PECAN PIE

TIRAMISU

HOT FUDGE SUNDAE

FRESH FRUIT IN SEASON

ASSORTMENT OF SORBET

ASSORTMENT OF ICE CREAM

ALL DESSERTS ARE AVAILABLE WITH HOMEMADE  SHLAG 

(WHIPPED CREAM)

ALL DESSERTS

$7.95

COFFEE, DECAF,  TEA, ESPRESSO, CAPPUCCINO, IRISH COFFEE




