
*These items may be cooked to order ● Well done items take time to cook, please be patient ● Consuming raw or undercooked meats, poultry, seafood, shellfish, 
and eggs may increase your risk of foodborne illness ● Prices are subject to change without notice ● Parties of 8 or more may be assessed an 18% gratuity                    

● There will be a $4 charge for plate splitting ●  indicates an item is vegetarian friendly     ●  indicates an item is gluten free 
 

Appetizers 
 

Spinach & Artichoke Dip: Tender artichoke 
hearts and fresh baby spinach combined with our 
signature homemade parmesan alfredo cheese 
dip served warm with mozzarella cheese and 
hand-cut tortilla chips |16|  
        (gluten-free potato chips available) 
 

Benji’s Loaded Fries: Basket of crispy golden 
fries smothered in cheddar cheese sauce & bacon  
|14| 
 

Humongous Pretzel: Pizza platter-sized soft 
pretzel, deep fried to golden perfection, sprinkled 
with salt, and served with warm cheddar cheese 
sauce, honey mustard & ranch |18|  
 

Appetizer Baskets: Cheese sticks, battered 
mushrooms, fried shrimp, or onion rings fried 
until golden and served with marinara sauce or 
house-made ranch |12|  
 

Homemade Potato Chips: Hand-cut, skin-
on potato chips fried until golden and tossed in 
your favorite seasoning or plain with a side of our 
special chip dip |10| 
 
 

  Burgers 

Choice of classic side | Premium side (+2)  

 

Roadhouse Burger: .Angus Reserve burger 
expertly seasoned and topped with crispy bacon, 
our signature BBQ sauce, cheddar cheese, and a 
crunchy onion ring |16|  
              

Steak Burger: Angus Reserve burger expertly 
seasoned and topped with fresh grilled 
mushroom, onion, A1 aioli and melty Swiss cheese 
|15| 
   

Black & Bleu Burger: Angus Reserve burger 
expertly seasoned, grilled in Cajun, and topped 
with bleu cheese crumbles |16|  
 

Build Your Own Burger: ½ pound Angus 
Reserve premium burger expertly seasoned & 
grilled to order, atop a toasted brioche bun with 
lettuce and tomato |14|     
                     

½ lb. Burger Options 
*No Charge: Lettuce, Tomato, Raw Onion 
 
*Cheese [+1] : American | Swiss | Provolone | Cheddar | 
Bleu Crumbles | Mozzarella | Pepperjack  
 
*Extras [+2]:  Bacon | Egg | Grilled Mushroom & Onions  
Pepper & Onions | Jalapenos | Chili | BBQ Pulled Pork  
 

**Ask your server about our vegetarian burger or 
alternative grilled chicken options ** 

       

                                         
 

 
**Proudly serving grain-fed USDA select Aged 
Prime Rib every Friday & Saturday evening 
 

*All-you-can-eat fried COD Friday evenings 
 

*½ off-wing special on Thursday evenings  
       
            (while supplies last on all specials) 

Wings 
 

Orders of bone-in by the dozen or boneless wings 
by the pound with carrots & celery   |14| / |12|  
 

Flavor Options 
Mild | Medium | Hot | BBQ | Honey BBQ | Lickers   

Spicy Bleu | Butter Garlic | Garlic Parm | Wet 
Ranch | Dry Ranch | Golden Garlic | Sweet Chili | 

Arizona Ranch | Dry Cajun | Honey Mustard | 
Dry Lemon Pepper 

 
 

Sandwiches 

Choice of classic side | Premium side (+2) 
 

Chicken Bacon Ranch Wrap: Marinated 
chicken, bacon, cheddar cheese, lettuce, and 
tomato drizzled with ranch and rolled in your 
choice of a garlic and herb, cheddar jalapeno, or 
spinach wrap |15|  
Make it crispy chicken for $1.00 more 
 

Roadhouse Reuben: Thinly sliced corned beef 
piled high and grilled with sauerkraut, Swiss 
cheese, and Thousand Island dressing on thick-
cut Rye |16| 
 

BBQ Pulled Pork: Fall apart, tender pulled pork 
smothered in our signature BBQ sauce and 
topped with melted pepper jack cheese on a 
brioche bun |15| 
 

Philly/Chicken Cheesesteak: Philly steak meat 
grilled and topped with cooked peppers, onions, 
and either provolone cheese or cheddar cheese 
sauce on a hoagie bun |17|   add grilled mushroom 
[$1.00] 
 

Fried Cod: Large, battered cod filet, deep fried to 
golden perfection, with lettuce and tomato on a 
hoagie bun |16|   add American cheese [1.00] 
 

Hot Turkey: Oven-roasted thick-cut turkey breast 
grilled on thick white bread with a layer of 
cranberry mayo and topped with fries and 
homemade gravy |17|   
 

Open Faced Pot Roast: Slow-cooked pot roast, 
served on toasted thick white bread and 
smothered in brown gravy, then topped with an 
onion ring |17| 
 
 
 
 

Classic Sides  
French fries | Mashed potatoes | White Rice | 

Coleslaw | Applesauce | Cottage cheese | Broccoli  
Roasted veg| Baked Potato (after 4 pm)  |3| 

 Rice and potatoes are gluten free, but not fries 

Premium Sides 
Sweet potato fries | Cup of soup | House salad | 
Stuffing | Mac & Chz | Onion Rings | Chips  |5| 

 

Homemade Soups  
French Onion ● Homemade Chili ● Soup of the 

Day 
Cup |4|   Bowl |6| 

 
 

 



*These items may be cooked to order ● Well done items take time to cook, please be patient ● Consuming raw or undercooked meats, poultry, seafood, shellfish, 
and eggs may increase your risk of foodborne illness ● Prices are subject to change without notice ● Parties of 8 or more may be assessed an 18% gratuity                    

● There will be a $4 charge for plate splitting ●  indicates an item is vegetarian friendly     ●  indicates an item is gluten free 
 

Salads 

Pecan Crusted Chicken Salad: Pecan and 
cranberry hand-crusted chicken breast atop 
mixed greens with cucumber, tomato, extra 
pecans, cranberries, and mandarin oranges |19| 

Grilled Chicken or Steak Salad: Sliced chicken 
breast or grilled steak cooked to your preference 
on a bed of mixed greens with onion, tomato, and 
cucumber, then finished with shredded cheese 
and fries |18/20| 

Black and Blue Steak Salad: Mixed greens 
topped with tomatoes, crumbled blue cheese, 
candied walnuts, and Cajun-seasoned sirloin 
steak cooked to your preference |20|   

Cran-Turkey Salad: Slow-roasted turkey breast 
atop a bed of mixed greens with cucumber, 
tomato, cranberries, and dollops of mascarpone. 
Served with a homemade Cranberry Ranch |18| 
 

 

Dressings 
Raspberry Vinaigrette, Balsamic Vinaigrette, 

Honey Mustard, French, Thousand Island, 
Golden Italian, Bleu Cheese, Ranch, Raspberry 

Ranch, Canberry Ranch, Oil & Red Wine 
Vinegar 

 
 
 

Pasta  
Served with a house salad 

       Chicken 6 |Steak 10 |Salmon 10 |Shrimp 7 | Broccoli 4 
 

Fettuccine Alfredo: Fettuccine tossed in a rich, 
creamy house-made Alfredo sauce and finished 
with parmesan cheese |16| 
 

Vodka Tortellini: Cheese-filled tri-colored 
tortellini tossed in a creamy blush vodka sauce 
and topped with parmesan cheese |17| 
   

Tomato Risotto: Risotto made with tomato and 
mascarpone, then topped with sundried 
tomatoes [22] 
 

Bruschetta Chicken: Grilled chicken breasts 
topped with bruschetta and melted mozzarella 
then drizzled in our balsamic glaze over angel hair 
as side|22| 
 

Chicken Parmesan: Hand-breaded chicken 
breast topped with marinara sauce and 
mozzarella cheese served over angel hair pasta as 
side |21| 
 
 
 
 
 
 
 

Beverages 
Gourmet Hot Chocolate or French Vanilla 

Cappuccino   |5| 

Coffee, Decaf, Lemonade, & Iced Tea   [3] 

Fountain Soda Pepsi Products  [3] 

       

 
 

Meats  
Served with a house salad and 

Choice of classic side | Premium side (+2) 
15 oz. Bone-in Ribeye: A 15-oz. Ribeye steak 

expertly seasoned and grilled to order, cooked 
over an open flame to enhance its flavors |32| 
 

12 oz. NY Strip Steak: A juicy, thick cut of 
expertly seasoned New York Strip grilled to order 
over an open flame to enhance its flavors. |29| 
 

7 oz. Sirloin Steak: A juicy traditional cut of 
expertly seasoned Angus Reserve sirloin grilled to 
order over an open flame to enhance its flavors. 
|24| 
 

Roadhouse Ribs: Tender, falling off the bone 
St. Louis ribs, slow-cooked and seasoned to 
perfection, then basted with our homemade BBQ 
sauce 
                Half Rack |20|    Full Rack |30| 
 

12 oz. Pork Chop: A juicy, thick cut of expertly 
seasoned pork chop grilled over an open flame to 
enhance its flavors. |24| 
 

Tuscan Butter Salmon: Norwegian cold-water 
salmon sauteed and served with a creamy 
spinach blush sauce and topped with sundried 
tomatoes |24|  
 

Broiled Haddock: Icelandic cold-water 
haddock filet broiled delicately in a lemon pepper 
marinate |23| 
 

Seafood Stuffed Cod: Icelandic Cod loin sliced 
and filled with homemade shrimp and blue crab 
stuffing, topped with breading and baked to 
perfection |24| 
 

Turkey Breast Dinner: Oven-roasted turkey 
breast thickly sliced, served with stuffing, 
cranberry sauce & mashed potatoes as side |23| 
 

Beef & Shrimp Broccoli Stir-fry: Prime rib, 
shrimp, mushrooms, carrots and broccoli tossed 
in a garlic teriyaki sauce and served over rice as 
side |23| 
 

Roast Beef & Mashed: Slow-cooked juicy roast 
beef chunks over mashed potatoes and 
smothered in brown gravy |23| 
 

 
 

Classic Sides  
French fries | Mashed potatoes | White Rice | 

Coleslaw | Applesauce | Cottage cheese | Broccoli 
| Roasted veg| Baked Potato (after 4 pm) |3| 

 Rice and potatoes are gluten free, but not fries 

Premium Sides 
Sweet potato fries | Cup of soup | House salad | 

Stuffing | Mac & Chz | Onion Rings | Chips |5| 
 

Homemade Soups  
French Onion ● Homemade Chili ● Soup of the 

Day 
Cup |4|   Bowl |6| 

 
**Proudly serving grain-fed USDA select Aged 
Prime Rib every Friday & Saturday evening 
 

*All-you-can-eat fried COD Friday evenings 
 

*½ off-wing special on Thursday evenings  
       
            (while supplies last on all specials) 


