BREAKFAST 7.30am > 11.15am

MUESLI served with fruit salad and natural yoghurt

RAISIN TOAST with choice of preserves

TOAST with choice of preserves

CROISSANT with choice of preserves

CROISSANT filled with ham, cheese and tomato

PANCAKES served with maple syrup, strawberries and banana

BENNY’'S BIG BREAKFAST eggs, bacon, tomato, mushroom
and sausage served with toast

EGGS BENEDICT poached eggs on toast, accompanied with
ham, hollandaise sauce and grilled tomato

EGGS FLORENTINE poached eggs on toast with sautéed
spinach and hollandaise sauce

BACON AND EGGS fried, scrambled or poached on toast
HASBROWNS
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APPETISERS 11.45am > |ate

GARLIC BREAD (4 Slices) 7.0
FRIES OR WEDGES with your choice of sweet chilli, tomato

or sour cream 7.9
MARINATED OLIVES AND FETA CHEEESE 8.9

VEGETABLE FRITTATA combination of vegetables and
egg, oven baked 12.5

TOMATO BRUSHETTA toasted Italian Bread topped with fresh
tomato, basil, onion, garlic and extra virgin olive oll 115

EGGPLANT BRUSHETTA ricotta cheese, eggplant and sundried
tomatoes served on garlic bread 13.0

MUSHROOM BRUSCHETTA toasted Italian Bread with pan fried
mushrooms, balsamic vinegar, extra virgin olive oil and pine nuts
with a touch of chilliand shaved parmesan 16.5

BENNY’S TASTIN PLATE 22.5
SOUP OF THE DAY please ask your wait person for today’s selection 9.9
DIPS PLATE toasted Turkish bread served with a selection of 3 dips 16.5

CAJUN SCALLOPS local scallops lightly seasoned in Cajun spices
served with a chilli pepper mayonnaise 25.5

SALSICCIA authentic grilled Italian sausages accompanied with
marinated Kalamatta olives and feta cheese 17.9

GARLIC PRAWNS cooked in sizzling garlic and extra

virgin olive oll Entree 18.5
OYSTERS Main 27.0
Natural Half Doz 13.5 Doz 19.9
Kilpatrick Half Doz 18.0 Doz 25.9

Bloody Mary — dressing of tomato juice, vodka, worcestershire,
fresh celery. Lime zest and Tabasco sauce Half Doz 18.0 Doz 25.9



SALADS 11.45am > Late

GARDEN SALAD mixed greens served with extra virgin olive oil and
red wine vinaigrette 8.5

GREEK SALAD traditional style Greek Salad 13.9

CAESAR SALAD baby cos lettuce with bacon, egg, croutons, shaved
parmesan and anchovies tossed through our own special dressing 16.5

SPINACH SALAD baby English spinach, crispy pancetta, shaved
parmesan, cherry tomatoes, toasted cashews in a balsamic dressing 16.5

SALMON AFFUMICATO smoked salmon with mixed greens, sundried
tomato, capers, Spanish onion, lemon juice and olive oil dressing
and garnished with avocado 22.0

OCTOPUS SALAD marinated octopus, gourmet lettuce, cucumber,
fresh capsicum, spanish onion, tossed in a extra virgin olive oil and
balsamic dressing 20.9

SQUID SALAD pan fried squid tossed in sweet chilli sauce served
on a bed of garden greens 20.9

CHICKEN SALAD gourmet lettuce, cucumber, capsicum, tomatoes,
avocado and roasted pine nuts in a balsamic dressing 20.5

MARINATED GILLED CHICKEN SALADS 20.5
Caesar Salad with chicken
Spinach Salad with chicken

Greek Salad with chicken



PASTA 11.45am > late

SPAGHETTI BOLOGNESE classic beef, tomato and basil 17.5

SPAGHETTI NAPOLETANA a combination of slow cooked roma
tomatoes and basil sauce 16.5

PENNE ARRABBIATA ltalian sausage, pan fried in a white wine,
garlic, chilli, basil and tomato sauce 20.5

SPAGHETTI MARINARA a fresh combination of seafood cooked in
a white wine, garlic, basil and tomato sauce 27.5

TORTELLONI CREMONESE tortellini filled with veal, chicken and
pistachio served with mushroom and bacon in a creamy sauce 22.9

PENNE GAMBERI cooked prawns in a tomato, basil, baby spinach
and creamy brandy sauce 245

PANZEROTTI FUMO pasta filled with spinach and ricotta in a creamy
tomato sauce, sundried tomato, mushrooms and asparagus 23.9

PENNE ALLA VODKA chicken tenders sautéed in vodka, tomato
and cream sauce, garnished with roasted pine nuts 23.5

FETTUCCINI CARCIOFI artichoke, sundried tomato, chicken and
avocadoln a light tomato sauce with a dash of cream 22.5

BEEF RAVIOLI BOLOGNESE classic beef, tomato and basil sauce 20.5

CANNELLONI homemade pasta tubes filled with spinach, ricotta
cheese in a tomato and basil sauce 20.5

RISOTTO OF THE DAY please ask your wait person MP



ROLLS 11.45am > 6.00pm

CRUMBED VEAL CUTLET roll with lettuce, tomato, cucumber
and fresh onion 14.5

GRILLED CHICKEN tender loins with roasted capsicum, tomato
and mayonnaise 14.5

CLUB ROLL filled with assorted cold meats, fresh tomato,
cucumber and lettuce 14.5

BURGERS 11.45am > 6.00pm

STEAK BURGER with salad, avocado, fried onion and tomato sauce 16.9

BENNY’S BURGER homemade beef patty served with fried onions,
lettuce, fresh tomato, cheese, egg and tomato sauce 16.9

FISH BURGER grilled fish with lettuce, tomato, cucumber and
tartar sauce 16.9

CHICKEN BURGER chicken breast with tomato, lettuce, cucumber
and mayonnaise 16.9



CHICKEN 11.45am > late

CHICKEN GRILLED 22.5

CHICKEN CAMEMBERT crumbed chicken breast filled with
camembert cheese and asparagus with a creamy cheese sauce 26.5

CHICKEN SCHITZEL chicken breast coasted on seasoned bread
crumbs and grilled until golden brown 225

CHICKEN PARMIGIANA freshly crumbed chicken breast, topped
with a rich tomato sauce and mozzarella cheese 24.5

CHICKEN SCALLOPINI tender chicken breast cooked in; 26.5

Boscaiola: creamy mushroom and white wine sauce
or
Marsala: marsala wine with a dash of cream

CHICKEN INVOLTINI tender chicken breast filled with smoked ham,
spinach and ricotta sautéed in a mustard, bay leaf and cream sauce
topped with roasted pine nuts 26.5

POLLO ALLA GRIGLIA succulent grilled chicken breast, pan fried
in a creamy pink peppercorn sauce, topped with prawns 27.5

CHICKEN TROPICANA pan fried chicken breast with creamy
honey mustard, fresh asparagus and mango 27.5

*ALL MAINS SERVED WITH SIDE SALAD AND OVEN BAKED POTATOES



MEAT 11.45am > |ate

VEAL SCHNITZEL coated in seasonal bread crumbs and grilled
until golden brown 22.5

VEAL PARMIGIANA freshly crumbed, tender veal cutlet topped
with a rich tomato sauce and mozzarella cheese 245

VEAL SCALLOPINI tender veal medallions cooked in; 26.9

Boscaiola: creamy mushroom and white wine sauce
or
Marsala: marsala wine with a dash of cream

RIB EYE STEAK prime cut of beef on the bone, grilled to your liking
served in a rich red wine and rosemary sauce 34.0

PRIME EYE BEEF FILLET grilled to your liking and served with
mushroom Or peppercorn brandy sauce 355

SURF AND TUREF grilled fillet steak served with grilled prawns
and scallops in a creamy garlic sauce 38,5

*ALL MAINS SERVED WITH SIDE SALAD AND OVEN BAKED POTATOES



SEAFOOD 11.45am > late

CHILLI MUSSELS fresh local mussels in a white wine, chilli garlic

and tomato sauce 21.9
FISH OF THE DAY please ask your wait person MP
CALAMARI rings tossed in saffron and shallow fried 225
CALAMARI grilled and marinated in garlic and herbs 225

GAMBERONI local king prawns grilled and finished with a drizzle
of extra virgin olive oil 325

BENNY’'S SEAFOOD PLATTER a selection of fresh grilled seafood

including prawns, oysters, calamari, scallops, mussels and fish 36.5
SIDE SERVING:

Spaghetti napoletana or Bolognese 7.5
Vegetables 7.5

*ALL MAINS SERVED WITH SIDE SALAD AND OVEN BAKED POTATOES



