
 
 

 

 
 
 

Appetizers 
  
Shrimp Cocktail 7.99                    Clams Casino 6.99              

Escargot Florentine 6.99               Fried Calamari (hot pepper-ring sauce) 5.99 

Baked Stuffed Mushrooms (crabmeat dressing, sun-dried tomato glaze) 6.99 

Stuffed Portabella Mushroom caramelized onions, roasted red peppers,  

                                                      baby spinach, fresh mozzarella.  6.99 

Scallops in Bacon (cran-apple chutney) 12.99 

 

Soups 
 
Cup of N.E. Clam Chowder 4.99         Cup of Soup du Jour 3.99         

                            Crock of French Onion Soup 4.99 
 

Salads & Sides 
 
Homemade Cole Slaw  1.99       Roasted Seasonal Vegetables  1.99   

Steamed Broccoli  1.99            Asparagus Hollandaise 3.99 

 
Caesar Salad 4.99               w/ Chicken  10.99     w/ Grilled Shrimp 12.99 
 
* Spinach Salad 6.99  shredded Swiss, mushrooms, hardboiled egg,  choice of dressing. 
 
* Double Garden Salad 7.99   w/ Chicken  12.99     w/ Grilled Shrimp 14.99 
 
* Roasted Eggplant Salad sautéed spinach, grilled portabella, bleu cheese, sun-dried tomatoes, 

                                              roasted eggplant; balsamic vinaigrette. 8.99 
 
* Cranberry Waldorf Salad  chopped roasted chicken, walnuts, shredded carrots, chopped  
   apple & celery over romaine; sun-dried cranberry vinaigrette dressing.  12.99   

 

Sandwiches 
  
CLT  grilled chicken breast, lettuce, tomato, herbed mayo on grilled ciabatta bun.   

           Sweet potato fries. 12.99    
 
Monte Christo roast turkey, ham, provolone on marble bread dipped in French toast batter and 

grilled.  With a light dusting of powdered sugar and a honey-mustard dip. Seasoned french fries 

or sweet potato fries..  12.99   
 
Fried Sole Sandwich  on a grilled ciabatta bun. Served with seasoned french fries and 
                                       homemade tartar sauce. 10.99 
 
Chicken Salad Sandwich  seasoned chicken with cranberries, mayo, celery & lettuce on a 

grilled ciabatta bun.   Seasoned french fries or sweet potato fries..  11.99 
 
Club Sandwich  choice of roast turkey or grilled chicken in a triple-decker sandwich with  
applewood smoked bacon, lettuce, tomato & mayo; white, wheat or marble toasted bread.  12.99  
 
Pub Burger  8 oz. Angus beef on a grilled ciabatta bun, topped with a fried onion ring.  With 

lettuce & tomato and choice of American, Swiss, cheddar or provolone.  Seasoned fries.  11.99 
 

 
 

 * Indicates item is available gluten-free and may require extra time. 

 
 

 Benjamin’s   Lunch Benjamin’s   Lunch Benjamin’s   Lunch Benjamin’s   Lunch    
   Sunday thru Friday    11:00 - 3:30 

Before placing your order please notify your server  
if a person in your party has a food allergy. 
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Benjamin’s Lunch   Benjamin’s Lunch   Benjamin’s Lunch   Benjamin’s Lunch   Sunday thru Friday   11:00 - 3:30 
 
Entrees 
Served with potato or rice pilaf and vegetable of the day. 
 
Vegetable Ravioli sautéed with spinach, tomatoes, mushrooms, in a white wine sauce.  12.99 
 
Beef Bourguignon  (while it lasts)  Chunks of prime rib braised in burgundy wine, mushrooms,          

                                  pearl onions and bacon.  Mashed redskin potatoes &  vegetable.  10.99 
 

Sole Francaise sole fillet dipped in egg batter, sautéed in white wine lemon sauce.  
                          Rice pilaf and vegetable of the day.  14.99 
 
Old Fashioned Pot Roast  slow simmered roast beef with a rich brown gravy;  

                                              mashed redskin potatoes, vegetable of the day.  14.99 
 
Veal Benjamin breaded cutlet baked with mushrooms and Swiss cheese.  13.99 
 
Baked Stuffed Shrimp (4) stuffed with a seafood dressing, served with clarified butter.  13.99 
 
Fried Shrimp (4) with seasoned french fries, cole slaw, clarified butter.  13.99 
 
Chicken Marsala sautéed with mushrooms and shallots in a delicate marsala wine sauce.   

                                          Choice of mashed redskin potatoes or angel hair pasta.  14.99 
 
Roast Turkey Dinner  fresh roasted turkey with our own cranberry-apple stuffing,   
                                       mashed redskin potatoes, gravy, vegetable of the day,  

                                       cranberry sauce.  14.99 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Herb-Crusted Haddock  Fresh haddock, baked with seasoned crumbs  

                                          and a touch of white wine.  16.99 
 
Fish & Chips  fresh haddock fillet, seasoned fries; cole slaw & tartar sauce.  16.99 
 
Treasures of the Sea bay & sea scallops, baby shrimp, crab baked in amoricaine sauce.   

                          Topped with hollandaise & parmesan; served in a homemade pastry shell.  14.99 
 
Baked Sea Scallops  tossed in seafood crumbs, drizzled with a light chablis, served  

                                    en casserole, with rice pilaf & vegetable.  18.99 
                                    Available fried, served with french fries, cole slaw & tartar sauce. 

  

Liver & Onions baby beef liver with sautéed onions & bacon, mashed redskin potatoes  

                            and vegetable of the day. 12.99 
 
* Sirloin Steak  8 oz. cut topped with fried onion strips.  Mashed redskin potatoes, veg.  16.99 
                                 (* without onion strips) 

 
*Indicates item is available gluten-free and may require extra time. 

 
Prices and selections subject to change without notice. 

S a lmo n  T r i l o g y   
  

 Salmon Chardonnay  14.99 
Baked herb-crusted salmon fillet topped with  

a light chardonnay wine sauce. 
 

* Honey Glazed Salmon  14.99 
Grilled fillet, topped with tomato-mango chutney. 

 

* Sweet Potato Salmon  14.99 
 Crusted with shredded sweet potatoes & 

 maple balsamic vinaigrette. 


