THE BENSON

BREEAKFAST

CLASSICS OMELETTES

served wnith seaeoued Poditaes, ;lrfl_,l'}mr 3

Selection of Pastries 15-
with butter and preserves Ham & Cheese Omelette 14-

Gr Ia & ¥ o gruyere and Swiss cheeses
fresh berries, hazelnuts
Vegetarian Omelette 14-
Steel Cut Oatmeal 12- mushrooms, spinach, cheese
caramelized bananas, brown sugar

Smoked Salmon Plate 18- Smoked Salmon Omelette 16-
bagel, whippped cream cheese, capers cream cheese, dill, preserve lemon

BEREAKFAST PLATES

French Toast 12-

vanilla-hazelnut cream, strawberries

Farmer's Breakfast® 15-
two eggs any style, seasoned potatoes, choice of bacon or sausage

Waffle Breakfast® 16-
Belgian style waffle, two eggs any style, choice of bacon or sausage

Chicken & Waffles® 16-
twao eggs any style, fried chicken, seasoned potatoes

Eggs Benedict” 16-
Canadian bacon, poached eggs, hollandaise, seasoned potatoes

SIDES A.M. BEVEREAGES
Fresh Seasonal Fruit 6- Fresh Squeezed
Orange or Grapefruit Juice &-
Seasoned Potatoes 6-
s Apple, Cranberry, Pineapple,
Bacon or Sausage 8- Tomato Juice 4-
Coffee, Hot Tea or Milk 4-
Two Eggs any style® 8- !
Hot Chocolate 6-
Bagel & Cream Cheese 8- Esp ingle 4- | double 5-
Belgian Style Waffle &- Latte or Cappuccino &-
maple syrup

House Bloody Mary or Mimosa 12-

Sourdough Toast 4- Sparkling Wine 15-

“Consuming raw or urdercooked merts, poultry, seafood, shellfish or eggs, may increase pour rizk of foodborne illness.



THE BENSON

LUNCH

CLASSIC STARTERS

Oysters on the Half Shell® 18-
champagne mignomette

Oysters Rockefeller 18-
oysters, creamed spimach, garlic breaderumbs

Black Truffle Deviled Eggs 12-

Beef Tartare® 16-
mustard, borseradish, frisee, cormichons, grilled baguette

Cod Fritters 16-
caper-saffron aiok

FROMAGE
Brie & Honey 14- Charcuterie Board 18-
brie roasted on baguetie select cured meats and cheeses,

with honey and black pepper mustard, pickles, baguette

SOUP & GREENS

add ceicken 8- or sleelfend 12- o any salad

Beet Salad 12-
roasted beets, goat cheese,
arugula, balsamic vinaigrette

Grilled Spinach & Bacon Salad® 13-
grilled whaole Leafrmn:.m: spinach, smoked bacon,

parmesan vinaigrette, poached egg, Point Reyes bloe
breaderumbs cheese, mustard vinaigrette

Salad Mesclun 10-
mixed greens, tomata,
hazelnuts, d.ned :nn'berrl.::,
citrus vinaigrette

Romaine 12-

French Onion Soup 12-
gruyere cheese

LUNCH PLATES

Steak Sandwich® 16-
caramelized onions, gruyere cheese,
choice of French fries, mixed green salad or soup du jour

BLTT 16- | half 10~
smoked bacon, lettuce, turkey, tomato, garlic aioli,
choice nd'Fr\cnl:h?n:: mized greens salad or soup du joar

roque Monsieur 16- | half 1o-
sliced h:||1:| fnvm cheese, on grilled artisan bread
choice of French fries, mived greens salad or soup du jour

Steak Frites® 23-

flat irom steak, pe OCn SJuce,
waberress, Fr\en:: fries

Bistro Burger” 16-
smoked bacon, caramelized onions,
Tillamook cheddar, house sauce, French fries

Fish & Chips 18-
battered cod fish, caper-safiron aioli, fresh lemon

Mushroom Risotto 20-
mushrooms, parmesan cheese

COCKTAILS

The Luam 18-
ouer fwist on the Erodiftiomal Moi-Tar
Appleton Estate, Amaretto,
pineapple and lime juices

Pizco Sour i6-
an eggless nod o the classic cocklml
Pisco, sour and aquafaba

Espresso Martini 18-
cverybody s favorile pick-me-up
espresso, Kahlua, vanilla vodka
Cucumber Gimlet 17-
refreshing Aria gin martini
with fresh hme and cucumber,
lightly swestened

Hibiscus Negroni 19-
a floral ode to the traditional Megroni
hibiscus infused gim,
sweet vermouth, Campari

Benson Old Fashioned 21-
our version of bhe clossic
Bull=it bourbon, a towch of Grand
Mammier, demerara sugar and bitters

Senorita 18-
Margarila with @ dark side
pomegranate and hibiscus, black
and silver tequila

Eastside Manhattamn 22-
Woodford Keserve, Cynar Carpano
Amntica, chocolate bitters

Ginger-Berryun Fizz 15-
rkling wine, gainger liqueur,
e :Eranberrypp.;l' 1

WINES BY THE GLASS

p Spackling

Columbia Valley, WA 15-

Rosé
Studio By Miraval
Provemce, FR 2022 14-
Pinot Gris
Elk Cove Vinevard,
Willamette Valley, OR 2022 14-

Chardonnay
RouteStock,
Sonoma Coast, CA 2023 14-

Domaine Lafage, Novellam,
Languesdoc-Roustllon, FR 2021 18-

Pinot Noir
|- Wright, Vintoer Van Duzer AVA,
Willamette Valley, OR 2021 18-

Christ er, “Basalte”
Willamette Valley, OR 2019 18-

DESSERTS
Red Blend
Long Walk, Field Notes Vineyard,
all desserts 10— ogue Valley, OR 2020 1.4-
Banana Chocolate Tart Crﬁﬂ-uﬂeﬁe Calernet Sauvignon
vanilla ice cream Grand Marnier dozzle William Marie Wines,
Cheesecake Three ¥Vineyard, Columbia Yalley,
salted caramel sauce OR 2020 18-
i ing raw or undercooked meals, pouliry, seafood, shellfish or apgs, miry increase pour risk of foodborne iiness.




THE BENSON

DINNER

CLASSIC STARTERS

Oysters on the Half Shell® 18-
champagne mignonette

Rockefeller 18-
oysters, creamed spinach, garlic breadcrumbs

Black Truffle Deviled Eggs 12-

Beef Tartare® 16-
mustard, horseradish, frisfe, cormichons, grilled baguette

Cod Fritters 16-
garlic and saffron aioli

FREOMAGE
Erie & Honey 13- Charcuterie Board 18-
Brie roasted on baguette select cured meats and chesses,

with honey and black pepper mustard, pickles, baguette

SO0UP & GREENS

mild chicken 8- or steelhead 13- bo any sslad

Salad Mesdun 10~ Beet Salad 12-
mixed greens, tomato, roasted beets, arugula,
hazelnuts, dried cranberries,  gogt cheese, balsamic vinaigrette
citrus vinaigrette

Grilled Romaine 12-
grilled whiole leaf romaine,
Parmesan vinai 3

breadcrum!

Spinach & Bacon Salad” 14-
spinach, smoked bacon,
poached egg, Foint Beyes bloe
cheese, mustard vinaigrette

French Onion Soup 12-
gruyere cheese

MAIN COURSE

. Steak Frites® 22- .
flat iron steak, green peppercomn sauce, watercress, French fries

B::fl-umrg' 22-
braised besf, bacon I:E::.nm'u:hrmm:
Pacific NW Bouillabaisse 2 .4-
fish of the day, shrimp, clams, garlic aioli
Seared Steelhead 26-
asparagus, baby vegetables, mashed potatoes
Bistro Burger” 16-
smoked b.:.:rm caramelized onions,
Tillamook cheddar, house sauce, French fries

Cri Dack ].?E nfit 28-
king mu:h.lr‘ug. frises sa nd?m:.:h!d potatoes
Breast of Chicken 21-
hrooms,

lempn-caper sauce, mus frisee salad

Mushroom Risotto 20-
mushrooms, parmesan cheese

SIDES

all sides 8-

Truffle French Fries Samtéed Wild Sautéed Green Beans
garlic aioli Mushrooms toasted almonds

Mashed Potators Spinach Gratin

COCKTAILS

The Luam 18-
oer bwist on the traditional M- Taf
Appleton Estate, Amaretto,
pineapple and lime juices

Pizco Sour 16~
an mod do the dassic cocktail
sco, sour and aquafaba

Espresso Martini 18-
everybody s favorile pide-me-up
expresso, Kahlua, vanilla vodka
Cucomber Gimlet 17-
refreshing Aria gin marting
with fresh hme and cucumber,
lightly sweetened

Hibisouws M nd 15
a floval ode to the fradilfonal Negroni
hibiscus infused gin,
sweet vermouth and Campan

Benson {Md Fashioned 21-
owr version of bhe clazsic
Eulleit bourbon, a towch of Grand
Marmier, demerara sugar and bitters

Senorita [B-
Margarife with @ dark side
megranate and hibiscus
Puhl:.ri.:.nrl silver tequila
Eastside Manhattan 22-
Woodford Reserve, Cynar Carpano
Amntica, chocolate bitters

Ginger-Berry Fizz 15-
sparkling wine, pinger ligueur,
cranberTy juice

‘WINE BY THE GLASS

i
Portlandia Brut,
Columbia Valley, WA 15-

Rose
Studio By Miraval
Provence, FR 2033 14-

Pinot Griz
Elk Cove Vineyard,
Willamette Valley, OR 2022 14-

Chardonnay
FouteStock,
Sonoma Coast, CA 2033 14-

Domaime Lafage, NMovellum,
Languedoc-Rousilon, FR 2021 18-

Pinot Noir
|- Wright, Vintner Van Duzer AVA,
Willamette Valley, DR 2021 18-

| Christopher, " Basalte”
Willamette Valley, OR 2019 18-

Red Blend
Long Walk, Field Notes Vineyard,
Kogue Valley, OR 2020 14-

Cabernet Sauvi
William MameWines,
Three Vineyard,
Columbia Valley, OR 2020 18-

L= i I ked meals, poultry, seafood, skellfish or eqgs, may increase pour risk of foodborne iffness.




