Benjamin’s TWlllght Menu

Sunday thru [Friday %:30 - 5:30 (except certain holidays)

CUP N.E. C]am Chowdcr 4.99 Cacsar Salacl 4.99 Crock l:r. Onion SOUP 4.99
Housc Chccsc SPrcacl w/crackers sm. 1.50 lg. .99 Colc Slaw 1.99

Twilight entrées served with cup of Soup du Jour orgarden salad,

Potato orrice, vcgctable, coffee ortea and dessert.

Tilapia 12.99 Fcnnc Fasta Carbonara 10.99
Fccan~crustcd white fish served with Diced tomatoes, choppccl bacon in
rice Pila]c and vcgctablc. alfredo sauce. [resh parmesan cheese.

Fried Bag Sca”ops 12.99 \/cal Bcnjamin 1%.99
Small tender sca”ops fried in canola olil; Breaded cutlet baked with sautéed mushrooms,

seasoned french Frics, cole slaw, tartar sauce. ToPPccl with Swiss cheese.

@aﬂ sca//ops available fried on/y, )

Roast Turkcy Dinner 14.99

Frcs"\ roasted turkcy with our own cranbcrrg-applc stuﬂ:ing,
mashed redskin Potatocs, gravy, vcgctablc of the clay, cranbcrry sauce.

\/cgetablc Ravioli 12.99 | iver & Onions 12.99
Sautéed with babg sPinach, tomatoes and Babg beef liver with sautéed onions & bacon,
mushrooms, in a white wine sauce. mashed redskin potatoes, veg. of the clag.

Beef Bourguignon 11.99 (while it lasts)

Cubed Primc rib braised in burgundy wine, mushrooms, Pcarl onions, bacon.

Masl'lccl Potatocs, vcgctablc.

Baked Stuffed Slﬁrimp 15.99 Fried Shrimp 15.99

5 shrimP with seafood clrcssing, 5 shrimP fried in canola oil, served with

served with clarified butter. seasoned french fries and clarified butter.

\' Twiliglﬂt SPccial
il Crane | ake Wines  $5.95 glass
Cl‘narclonnay . Mcrlot

Before Placinggour order Plcasc notify your server if a person in your party has a food a“crgy.

No Substitutions. Not available for Takcout.

** NMore Twilight items on next page. ** 1/12



Twi f ght Men U (conrd)

Sunday thru Fridag %5:30~5:30
Twi!ight entrées served with cup of Soup du Jour orgarden salad,

Potato orrice, vegetablc, coffee ortea and dessert.

Old Fashioned Pot Roast 14.99

Slow simmered roast beef with a rich brown gravy; mashed redskin potatoes,

vcgctablc of the day.

Chickcn Marsala 14.99 Hcrb~Crusted Haddock 16.99

Sautéccl with mushrooms & sha”ots, ]:rcsh haclcloc‘c, baked with seasoned crumbs

finished in a delicate marsala wine sauce. and a touch of white wine.

* Fresh chctablc Plate 12.99

A\ crown tomato filled with roasted red pepper & 5Pinach risotto, surrounded bg roasted carrots,

zucchini, summer squash & maPle g|azed sweet potatoes.

* g/ut@n free without risotto; rcp/acca/ with sautéed 5/0/’/757&11 and (gar//c.

Salmon Trilogg

Salmon Chardonna3 16.99
Baked herb-crusted salmon fillet toPPccl with

a light chardonnay wine sauce.

* Honc G]azcd Salmon 16.99
Y

Grilled fillet, toPPcd with tomato-mango chutncy.

* Sweet Fotato Salmon 16.99
Crustcd with shredded sweet Potatoes &

maPlc balsamic vinaigrcttc.

Solc rancaise 14.99 Frimc Rlb of Bccf: 19.99

Sole fillet diPPcd in egg batter, sautéed Slow roasted Primc rib aujus, served
in white wine lemon sauce. with a do”op of horseradish sauce
Kice PilaF and vcgctablc of the clag. and a home baked popover.
Dessert Selections

Chocolate Moussc GraPcnut Custard Brcad Fudding, caramel sauce
Dcsscr‘l: of the Dag (ask your scrvcr)

* /nalfcatcs jtem is available g/utcn~f;'cc and may rcquirc extra time.

No Substitutions. Not available for T akeout.



