Starters

French Onion Soup Gratinée Daily Soup Creation
with Swiss Cheese Bowl - $5.00 Cup - $4.00
$5.50

Caesar Salad (Side portion available)
Crispy Hearts of Romaine, Creamy Caesar Dressing, Herb Croutons and Shaved Pecorino Romano
$7.95
add Grilled Shrimp, Chicken, Salmon, or Seafood Cakes $4.75

Bentham’s House Salad

Seasonal Greens, Tomato, Cucumber and Carrots with Choice of Dressing
$4.95

Baby Spinach Salad (side portion available)
Cherry Vinaigrette, Goat Cheese, Bagel Chips, Dried Cherries and Red Onion
$9.00

Modern Cobb Salad (side portion available)
Romaine Chiffonade, Smoked Turkey, Crisp Bacon, Ham, Blue Cheese, Avocado, Egg, Tomato and Croutons
tossed together in a Buttermilk Ranch Dressing
$12.50

Fresh Fruit and Berries - With Michigan Maple Yogurt - $10.25
Pan Seared Seafood Cakes - With Mango Chutney and Basil Chive Oil - $10.00

Shrimp Cocktail
4 Jumbo Shrimp with Cocktail Sauce, Lemon Wedges and Cucumber Relish - $10.00

Chicken Potstickers - With an Asian Dipping Sauce - $7.50
Fried Mozzarella Sticks —lightly breaded and Deep-Fried served with Zesty Sauce Marinara - $7.50

Breaded Chicken Tenders — served with Honey Mustard Sauce or Ranch Dressing - $8.00

Pasta
Artichoke Stuffed Spinach Ravioli
with Fire Roasted Red Pepper Tomato Sauce, Asparagus, Cured Olives, and Goat Cheese
$14.25

Penne Pasta
with Sautéed Tomatoes, Red Onions, Broccolini, Spinach, Pecans and Blue Cheese in Basil Pesto Broth
$14.25

Fettuccine Alfredo
with Wild Mushrooms, Seasonal Vegetables in a Creamy White Wine Sauce
$14.25
add Grilled Shrimp, Chicken, Salmon or Seafood Cakes to any Pasta $4.75

* Cooked to Order
* Consuming raw or undercooked meat, shellfish and eggs may increase your risk of food-borne illness
18% gratuity will be added for parties of six or more.
Split charge for all meals - $2.00



Sandwiches
served with French Fries, House Made Potato Chips or Fresh Fruit

Grilled Portobello

Onion, Tomato, Alfalfa Sprouts, Pepper Jack Cheese, Roasted Red Pepper Hummus on a Onion Focaccia
$10.95

Reuben
Corned Beef, Swiss Cheese, Sauerkraut and 1,000 Island Dressing on Dark Rye
$10.95

16 Hour Smoked BBQ Beef Brisket

Open Faced on a Kaiser with Pepper Jack Cheese and Red Onion
$10.95

Baked Focaccia

Ham, Turkey, Bacon and Smoked Swiss Cheese
$10.95

* All American Burger
Char Grilled Half Pound of fresh Ground Lean Beef with Lettuce, Tomato and Onion on a Homemade Kaiser Bun
$10.00

add Cheese, Bacon, Sautéed Mushrooms or Onions $.50 per item

Grilled Chicken Breast

with Roasted Red Pepper Tomato Sauce and Mozzarella Cheese on a Focaccia Bun
$10.95

Entrees
all Entrees served with vegetable of the day and choice of one starch:
Au Gratin Potato, Baked Potato, Risotto of the Day, or Whipped Potato

* 12 0z. Grilled New York Strip - with Homemade Steak Sauce $24.95
Pretzel Crusted Great Lake Walleye —with Roasted Red Pepper Cream $22.95
Roasted Breast of Chicken - with Michigan Cherry Chutney $16.95
* Grilled Atlantic Salmon —Wwith a Lobster Cream Sauce $16.95

Beef Tenderloin Tips - Sautéed with Wild Mushrooms in Red Wine Demi with Tobacco Onions $16.95

House Smoked, Gtilled Pork Chop - with Warm Apple Port Chutney $19.95

Braised Flat-Iron Steak —Wwith a double smoked Bacon and Onion Sauce $17.00

Beverages Coffee, Hot Tea, Lemonade Henry Weinhard’s
Pepsi Iced Tea Orange Cream Soda
Diet Pepsi $2.00 (free refills) Root Beer
Mountain Dew Vanilla Cream Soda
Sierra Mist Raspberry or Strawberry Steward’s Ginger Beer
Mug Root Beer Lemonade & Iced Tea $3.00
$2.00 (free refills) $2.75

As a Conrtesy to your fellow dinners please turn off any cell phones or pagers while dining.



