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 Benedict’s Favorite *Warning: Consuming raw or under cooked foods such as meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Breakfast 
S ide s

Country Potatoes - 5.00 

Hashbrowns - 5.00

Papas Bravas - 6.00 

Pancakes (2) - 9.00

Citrus Berry Crepes - 7.50

Chocolate Crepes - 7.50

BE VE RAGE S
Brunch Punch 
Fresh OJ, pineapple, cranberry and 
sparkling soda - 5.00

Strawberry Lemonade 
Sweet puréed strawberries, crushed 
lemons and sugar in the raw - 4.25

Orange Arnold 
Fresh OJ and raspberry iced tea - 4.25

Soft Drinks & Iced Tea - 3.50

2% Milk - 3.50

Fresh Squeezed Orange Juice - 5.00

Grapefruit Juice - 4.00

Apple Juice - 4.00 

Cranberry Juice - 4.00 

Tomato Juice - 4.00

Premium Coffee or Decaf - 3.50

Hot Tea - 3.50

Hot Chocolate - 3.50

Be ne d i c t s
With your choice of Country 

Potatoes or Hash Browns
Substitute side + 2.50

Classic Benedict
Grilled ham steak, poached eggs and 

hollandaise on an English muffin - 17.00

Chicken Waffle Benedict 
Half waffle with crispy chicken breasts, 

poached eggs and hollandaise - 18.00

Salmon Benedict
Fresh salmon fillet over warm spinach, 
poached eggs and hollandaise - 20.00

Bronx Benedict
Corned beef hash, poached eggs and 

hollandaise on an English muffin - 17.00

California Benedict 
Ripe avocado and fresh tomato, poached eggs and 

hollandaise sauce on an English muffin - 17.00

Wellington Benedict 
Tender grilled steak over English muffin, topped 
with poached eggs and hollandaise sauce - 18.00

Sk i l l e t s
With your choice of Country 

Potatoes, Hash Browns Or Toast
Substitute side + 2.50

Corned Beef Hash 
Tender, slow-cooked corned beef minced with pan-fried 
potatoes, onion and herbs. Topped with two eggs - 17.00

Spinach Scramble 
Fresh eggs scrambled with spinach, avocado, peppers, 

mushrooms, potatoes and cheddar cheese - 17.00

Chilaquiles 
Farm-fresh eggs scrambled with corn tortillas, 

jalapeños, tomatoes, sour cream, bacon and pico 
de gallo. Topped with queso fresco - 17.00

Sweet Potato Scramble 
Tender, browned sweet potato scrambled with fresh eggs, 

minced ham, sweet peppers, onions and Swiss cheese - 17.00

Three Little Pigs
Pan-fried potatoes tossed with breakfast sausage, 

bacon, ham, sweet peppers, onions and cheddar 
cheese. Topped with two eggs, any style - 17.00

Om e l e t s
With your choice of Country 

Potatoes or Hash Browns and Toast
Substitute side + 2.50

Rancho Almaden Omelet 
Chiles, onions and tender pinto beans with 

queso fresco and pico de gallo - 17.25

Monte Sereno Frittata 
Italian-style omelet with minced peppers, 

Italian sausage, mushrooms and tomatoes, 
baked with mozzarella and tomato sauce - 17.50

Veggie Omelet 
Two-egg omelet with spinach, mushrooms, 

tomato, sweet peppers and cheddar. 
Topped with grilled zucchini - 17.50

Meat Market Omelet 
Crispy bacon, smoked ham and 

breakfast sausage with mozzarella 
and cheddar cheese - 17.75

Cheese Omelet
Three-egg omelet with California 

cheddar and mozzarella - 16.00

Biscuit & Gravy - 6.00

Grapefruit BrÛlÉe - 5.00 

Fruit - 6.00

Toast - 4.00 

Yogurt Parfait - 5.75 

Banana Bread - 5.00

P anc ak e s
Pancake Combo 

Three fluffy buttermilk pancakes with two eggs
and choice of breakfast meat - 16.00

Chunky Monkey Pancakes  
Ripe warm bananas sliced over three buttermilk pancakes with dark 

chocolate chips, glazed walnuts and butterscotch syrup - 13.50

berry Pancakes 
Three buttermilk pancakes topped with 

fresh mixed berry syrup - 12.00

Strawberries & Cream Pancakes 
Three buttermilk pancakes topped with fresh 
strawberry syrup and whipped cream - 12.00

W af f l e s
Waffle Combo 

Crisp waffle hot from the iron with two eggs 
and choice of breakfast meat - 16.00

Cheesecake Waffle 
Crisp warm waffle filled with sweet cream 

cheese and sweet fresh berries - 14.00

Chicken & Waffle Sliders 
Waffle triangles filled with crispy chicken breasts 

and bourbon butterscotch glaze - 17.00

Belgian Waffle 
Crisp warm waffle served with syrup and butter - 10.00

F re nc h  T oast
French Toast Combo 

Golden, thick-cut French toast 
served with two eggs and choice 

of breakfast meat - 16.00

Apple Raisin French Toast 
Thick French toast slices topped with 

caramel apples, plump raisins and warm 
bourbon butterscotch sauce - 14.00

French Toast 
French toast griddle fried in 

cinnamon vanilla batter. Served 
with syrup and butter - 11.00

With your choice of Country Potatoes 
or Hash Browns and Toast

Two eggs, any style, with your choice of breakfast meats - 16.00
Substitute side + 2.50

Breakfast Meats - 6.00

» Sliced Bacon
» Pork Chops
» Ham Steaks

» Spicy Italian Sausage
» Breakfast Sausage Links
» Turkey Sausage

St e ak   E ggs
With your choice of Country 
Potatoes or Hash Browns and Toast
Substitute side + 2.50

Tri-Tip Steak & Eggs
Grilled tri-tip with two eggs, any style - 22.00

Chicken Fried Steak 
Tender breaded steak with country gravy 

and two eggs, any style - 19.75

E sse n t ial  E gg  W h i t e s
With your choice of Country Potatoes or Hash Browns and Toast 

Substitute side + 2.50

Farm Stand Omelet 
Egg white omelet filled with spinach, 

peppers, mushrooms, tomato 
and cheddar cheese - 17.75

Almost Egg White Omelet 
Three egg whites and one yolk 

omelet with diced ham, goat 
cheese and tomatoes - 17.75

Protein Scramble 
Lean chicken breast scrambled 

with egg whites, spinach 
leaves and pico de gallo - 17.75

Classic Mimosa
Fresh squeezed OJ and sparkling wine - 10.50

Strawberry Mimosa
Strawberry purée and sparkling wine - 10.50

Paradise Mimosa
Pineapple, strawberry, fresh OJ and sparkling wine - 10.50

Bellini 
Peach nectar and sparkling wine - 10.50

Benedict’s Bloody Mary 
Spiced tomato juice, Sriracha and vodka - 10.00

Michelada
Modelo, tomato juice, fresh lime juice 
and a little spice! - 10.00

Chavela
Modelo Especial, fresh lime juice and salted rim - 9.00

Baileys Coffee 
Baileys cream, coffee and whipped cream - 11.00

Irish Coffee
Irish whiskey, coffee and whipped cream - 11.00

Mexican Coffee 
Tequila, Kahlúa, coffee and whipped cream - 11.00

Sweet Potato Hash - 6.00

Oatmeal BrÛlÉe - 5.00
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Sal ads

M e a t s   P o t a t oe s
Add a house salad + 2.00

P ast a  bow l s

House Baked
Lasagna
Fresh pasta sheets layered 
with Italian meats, mozzarella, 
ricotta and Parmesan in a rich 
tomato meat sauce - 19.00

R iso t t o  Bow l s
Add a house salad + 2.00

Citrus Grilled Chicken 
Lean chicken breast grilled with 
citrus marinade and served over 
lemon Parmesan risotto - 20.00

Pesto Pasta 
Primavera 
Pasta tubes tossed with 
fresh vegetables and 
spinach leaves in a creamy 
basil pesto sauce - 19.00

Berry & Apple Salad 
Mixed greens with crisp apples, 

strawberries, cranberries, toasted 
almonds, blue cheese crumbles and 

fresh berry vinaigrette - 17.00

Chicken & Goat Cheese Salad
Grilled citrus chicken with goat cheese, 

honey roasted beets, glazed walnuts 
and citrus balsamic vinaigrette - 18.00

Salmon Salad 
Grilled salmon fillet served over romaine 
lettuce with ripe avocado, tomato, red 
onion and Caesar dressing - 20.00

Chinese Chicken Salad 
Grilled chicken over romaine lettuce and cabbage 
with sweet bell peppers, shredded carrots, cilantro, 
mango, oranges and peanuts. Tossed with soy-ginger 
vinaigrette and topped with crispy rice noodles - 18.00

Chicken Tortilla Salad 
Romaine lettuce topped with grilled chicken, 
avocado, cilantro, pinto beans, tomato and crispy 
tortilla chips. Served with Baja ranch dressing - 18.00

S ide s

de sse r t s

French Fries - 5.00

Cup of Soup - 5.00

House Salad - 5.50 

Caesar Salad - 6.00

Wedge Salad - 6.00

Garlic Mashed Potatoes - 5.00

 Benedict’s Favorite Benedict’s is not responsible for lost or misplaced items.

18% gratuity added for parties of 6 or more.

Burge rs
With your choice of Fries, Soup or House Salad
Substitute side + 2.50

Benedict’s 
Bacon Burger 

Grilled patty with bacon strips, avocado, 
cheddar, lettuce, tomato, and onion - 17.00

JalapeÑo Hamburger 
Grilled patty with jalapeño rings, 
diced ham, avocado, mozzarella, 
lettuce, tomato, and onion - 17.00

Plain Jane Burger 
Grilled patty on a warm bun with 
lettuce, tomato, and onion - 16.00

Wedge Burger 
Grilled burger patty with creamy 

blue cheese, tomato, bacon, 
and onion wrapped in iceberg 

lettuce leaves - 16.50

Sandwic he s
With your choice of Fries, Soup or House Salad

Substitute side + 2.50

Cambrian Club 
Citrus chicken breast, smoked 

bacon, avocado, mozzarella, lettuce, 
tomato, onion and mayo - 18.00

Country Grilled Cheese 
Melted mozzarella, goat cheese 
and cheddar cheese on grilled 
wheat with avocado, tomato 

and spinach leaves - 17.00

Tri-Tip Steak Sandwich 
Grilled and sliced tri-tip with grilled onions, 
cheddar cheese, lettuce and tomato - 20.00

Chicken Avocado Sandwich 
Crispy chicken breast with avocado, cheddar 

cheese, lettuce, tomato, onion and mayo - 18.00

Breakfast Sliders 
Two warm rolls with grilled turkey sausage 

patties, bacon, cheddar and over-hard eggs - 17.00

Chocolate 
Truffle Cake 
Rich flourless chocolate cake 
with puréed raspberries and 
house chocolate mousse - 8.00

Apple Raisin 
Bread Pudding  
Cinnamon apple bread pudding 
served a la mode with bourbon 
butterscotch glaze - 8.00

Hot Chocolate Sundae 
House made dark chocolate 
ganache, served over vanilla 
ice cream with toasted almonds 
and whipped cream - 7.00

Salmon Risotto 
Fresh salmon fillet grilled and served 
over lemon Parmesan risotto - 21.00

Lemon Prawn Linguini 
Linguini noodles tossed with 
plump prawns, mushrooms 
and green onions in white 
wine lemon Parmesan 
cream sauce - 21.00

Garlic Chicken  
Alfredo 
Linguini noodles with lean chicken 
breasts, scallions, sun-dried 
tomatoes and mushrooms in 
roasted garlic cream - 20.00

Spaghetti 
Bolognese 
Spaghetti noodles in a rich 
tomato meat sauce with 
spicy Italian sausage and 
mozzarella cheese - 19.00 

L unc h  Available at 11 a.m.

Add a house salad + 2.00

Coq Au Vin 
Wine-marinated chicken breasts with 

pearl onions, peas and mushrooms, 
served over mashed potatoes - 20.00

Meatloaf & Gravy
Fresh-baked meatloaf with natural
gravy and mashed potatoes - 19.00

Benedict’s Tri-Tip Steak 
Grilled tri-tip steak with sautéed 

mushrooms, pearl onions and  
demi-glaze over mashed potatoes - 22.00

Center Cut Pork Chops 
Two lean, boneless chops grilled with 

pearl onions, bacon, and red wine 
sauce over mashed potatoes - 19.00
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Grilled Zucchini - 5.50 

Steamed Spinach - 4.00


