
 
 

 

 
 
 

Benny’s Chop House Welcomes You 
 
 

Please Enjoy 
Lobster Grilled Cheese 

Traditional Benny’s Sliders 
Hamachi with Chef’s Asian Slaw 

Prosciutto Wrapped Melon with Balsamic 
Bruschetta with Heirloom Tomatoes and Fresh Mozzarella 

 
~ 

 

Please Select 
Summer Corn Soup 

Jumbo Prawns with Cocktail Sauce 
Potato Gnocchi with Fresh Tomatoes 

Warm Burrata and Roma Tomato Salad 
Jumbo Lump Crab Cake with Horseradish Mustard Cream 

 
~ 

 

Please Select 
Classic Caesar Salad with Parmigiano-Reggiano 

Iceberg Wedge with Nueske Smoked Bacon  
Belgian Endive with Humboldt Fog Goat Cheese 

 
~ 

 

Please Select  
USDA Prime Filet Mignon, 8 ounces 

USDA Prime Bone-In Rib-Eye, 16 ounces 
Colorado Lamb Chops 

Half Chicken “Under the Brick” 
Faroe Island Salmon  

 
Please Enjoy  

Grilled Asparagus, Sweet Potato,  
Lobster Risotto, Sautéed Mushrooms 

 
~ 

 

Please Select  
Berry Sorbet with Nichol’s Farm Fresh Fruit  
Strawberry Shortcake with Whipped Cream 

Vanilla Bean Crème Brûlée with Fresh Berries 
 



 
 

 

 
 
 

Benny’s Chop House Welcomes You 
 
 
 

Please Enjoy 
Benny’s Shellfish Towers featuring Chilled Lobster,  

East & West Coast Oysters, King Crab & Jumbo Prawns 
 

~ 
 

Please Select  
Manhattan Clam Chowder 

Potato Gnocchi with Fresh Tomatoes 
USDA Prime Steak Tartare with Waffle Chips 

Grilled Romaine with Lemon Garlic Vinaigrette 
Iceberg Wedge with Nueske Smoked Bacon and Roquefort 

 
~ 
 

Please Select  
USDA Prime Rib Eye Duo, 12 ounces 

USDA Prime Bone-In New York Strip, 16 ounces 
Kurobuta Pork Chops  

Lobster Ravioli with Fresh Basil 
Bone-In Alaskan Halibut with English Peas 

Maine Sea Scallops with Spinach Risotto 
 

Please Enjoy  
Truffled Mashed Potatoes, Market Vegetables, 

Creamed Spinach, Seasoned Onion Rings 
 

~ 
 

Please Select  
Key Lime Pie with Toasted Meringue 

Chocolate Layer Cake with Chocolate Sauce 
Peaches with Honey Crème Fraîche Ice Cream  



 
 

 

 
 

 
 

Benny’s Chop House Welcomes You 
     

~ 
 

Please Enjoy a Medley of Flatbreads 
Michigan Tomatoes with Basil Pesto 

Wild Mushroom with Truffle Oil 
Italian Sausage with Bell Peppers 

 
~ 
 

Please Select  
Lobster Bisque 

Crab and Lobster “Louie” 
Jumbo Prawns with Cocktail Sauce 

Rigatoni with Braised Oxtail  

 
~ 
 

Please Select  
Naked Lobster 

Bone-In Alaskan Halibut with English Peas 
Long-Bone Veal Chop  

Red Wine Braised Beef Short Ribs 
All Natural USDA Prime Kansas City Strip, 12 ounces 

 
~ 

 
Please Enjoy 

Truffled Mashed Potatoes, Sautéed Garlic Spinach,  
Broccoli Gratin, Roasted Cauliflower, Blue Cheese Croquettes 

 
 

~ 

 
Please Select  

Strawberry Shortcake 
Michigan Apple Tart 

Chocolate S ‘Mores Cheesecake 
 
    


