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Reservation |/

PECOPECO! LR SV FHY —ER: A= a1—/Benjamin Steak House

Drmk/iaﬁﬂ&l LUTFTH51DERVTFTE)

PINOT NOIR, Jelu, Patagonia, South Argentina '06/ &*/ - MALBEC, Trapiche, Oak Cask, Mendoza, Argentina 2007
) U=V (B IA=T /T IVE T ) JRT A 120064 YNy I (R TEF T IVE T U)RY A 20074

O CABERNET SAUVIGNON, Beringer, Founders Estate, GRENACHE&SYRAH, Almira “Los Dos”, Campo de Borja,
Napa'06 TV K« V=17 4 =3 (F/YB Y 74 A=T) Spain'06 / /' V) v 28T — (B K« F « BANAALL
J70 A 20064 > )20064F

O SHIRAZ, Rolling Estate, Central Ranges, New South Wales [J | ZINFANDEL, Artezin, Mendocino County, '06
05V 7 =R (ma—HPURAT 2 —)LRIF—A KT Y T)HRK ST TN (A Ry =) IO T 4B ) T A N=T) R
U A | 20054F U A | 20064F
MERLOT, Raymond Estates, R Collection, Napa '04 TRIMBACH, Riesling, Alsace, France 2005 / VU /3y 27 /1
Ana— (FIHAY T HN=T)IRTA | 20044F —AY T (TP R/TFR) ATA /20064
RHONE DE ROBLES, Robert Hall, (Rhone Blend, CHARDONNAY, Chateau St. Jean, Sonoma County '06 / v
Grenache + Syrah) Central Coast, '06 =7 —X - 7 - =7 L NER/ V% b=k o= (V) =/ BV THV=T)AY
A= T TNF a2l T (B T HNV=T)HRT A A /20064
> 120064F

[0 | PINOT GRIGIO, Kris, Veneto’06 / £/ « 7V —Ya (7 [J | SAUVIGNON BLANC, Matua, Marlborough, New Zealand '06/
=3x— N/ AXVT) BT A /20064 V=g =ar e T5y (v—AAn/ma—U—F5 0 R) A

U A /20064

[1 | Coke/=—F [1 | Sprite/ A7 Z A b [J | GingerAle/Y > V¥ —x—)L

[J | Sapporo/# v~ R u [ | Budweiser/’N KU A #— [1 | Sam Adams/# I =)L - 7 X AR

Appetizers/giZE (LUTAS51DEEVTFEN, XEIOHDIFRL Y IHbEEVTEN)

O | % Mixed Green Salad/IYIRT)—2H545 O | Caesar's Salad/>—H—H54

O | Lobster Bisque Soup/B T RAEA—NDHRE—L a1 R— O | Casino six littleneck clams baked with pancetta: # &

BESVDORVF =X

*Dressing /2y RTY—H55DHIR. UTFHS5RLyL V5% TO) ICXEITIDERUV TSN,

| OBlue Cheese/J JL—F—X [Caesar/>—H— [OIl & Vinegar/#A 4 JL&E £ — OHouse Dressing//\ 9 ARL w24

Entree /A A 2 (LIFTHH1DEEVT SN,

KEIDBHDIFBEEMR/ Y —RAHBEREVL T E LN,

)

O *USDA Prime Chef Selected / 783§ 8HDUSDATSA LE—TXT—F
O *Dry Aged Porterhouse Steak (Ordered in Pairs) / FSATA DK A R—A—/\D R AT—F (HEZALLLE)
O | Grilled Norwegian Salmon//JLx—E S JILEY—EY | O | *Veal Chops/FH DA (BHFE)

*Steak Sauce / A7 —FDAF, UTFHAS5Y—R%E [0 ICXEITIDHERUT XL,

OBernaise Sauce/ N7 JL3x—HY—R([EHEDHDHIIR—

[OBenjamin Steak Sauce/# )23 LY —XR OPeppercorn Sauce/ X/ \—a1—2Y—X
ZIRDBMANVY—R)

*How Do you like your meat? / BEEMiEZ LTS M0 ICXEITIDEREV TN,

OVery Rare/N1)—L7 [ORare/L' 7 OMedium Rare/ST47LL 7 OMedium/ST47 L
OMedium Well Done/ST 47 L= x)LF > OWell Done/™xJLE > [OVery Well Done/N!J—-Hx)LF >

Potatoes & Vegetables /iRF k & X H TV (UTFTHSH1DEZEVTFE W)

German Potato/ ¥ —<YURTE (RTh, RA—aY  Z3T AT DN HED)

Creamed Spinach/ ") —LRREFYFERILVEDRITA ) —RFZ)

g|gQ

Steak Fries & Onion Rings/ 754 RKRTFrEF=F2) 5

O | Broccoli/FOwyal)—

Chef’ s Selection of Dessert /FH — bk (LITMHS51DERULTEY)

Apple Strudel/YAZ DALY IL—T L

Key Lime Pie/¥—54 LA

Chocolate Mousse Cake/F3aL—hkL—RY—F

Bourbon Pecan Pie//N\—RUE—H 8

Cheesecake/F—X4~ —*

Hot Fudge Sundae/7Ry b7y oH LT —

Créme Brulée /ZL—LT1)al

Assorted Ice Cream/7 A4 R9')— L

Carrot Cake/Fv¥Ovhk7r—F

g|og|o|-

Assorted Sorbet/>y—Rwk

g|ogio|g|b

Tirami su/ T4 23X

Hot Drinks /i@ D WHEH (L THS1DEHEV T ELY)

| O | Freshly Brewed Tea/& %45 | O | Coffee/a—t—

| O | Decaffeinated Coffee/T4H 7T -a—E—




