
Lunch 
APPETIZERS 

 

Bruschetta –  An Italian classic. Roma tomatoes, basil and garlic served on char grilled herb Ciabatta and drizzled with balsamic reduction.  $7 
 

Walleye Strips –  Lightly breaded Canadian Walleye strips deep-fried.  Served with tartar sauce.  $9 
 

Smoked Salmon –  Honey smoked Salmon served with flatbread crackers and horseradish cream sauce.  $9.5  
 

Chicken Drummies –  Breaded, deep-fried drummies and wings served with a side of our 7th Heaven BBQ sauce for dipping.  $8.75  
 

Chicken Quesadilla –  A large flour tortilla filled with chicken, cheddar cheese and scallions served with pico de gallo and sour cream.  $8.5  
 

Buffalo Wings –  Fresh fried chicken wings tossed in Buffalo hot sauce.  Served with bleu cheese dressing and celery sticks. 
6 Wings  $5.50 |12 Wings  $10 | 18 Wings  $14.50   Also available with Terryaki, BBQ or Nuclear 
 

Tenderloin Tips – Blackened tenderloin tips sautéed with our short rib sauce and served with béarnaise and horseradish cream sauce.  $10.5 
 

Spinach and Artichoke Dip –  Artichoke hearts, spinach and a creamy cheese dip. Baked and served with toasted French bread and flatbread crackers.  $8.5 
 

Stuffed Mushroom –  Jumbo mushroom caps stuffed with a wild rice medley and mornay sauce. Topped with a blend of cheeses and baked.  $9 
 

“Hoser” Fries –  Our fresh cut French fries mixed with melted provolone cheese topped with homemade short rib sauce.  $7.5 
 

Bacon Wrapped Shrimp –  Four char grilled colossal shrimp marinated and wrapped in bacon.  $11 
 

Pan Seared Scallops –  Pan seared scallops served on top of mixed greens topped with Asian ginger sauce. $12 
 

Crab cakes –  Two sweet and tender crab meat cakes topped with lemon aioli.  $11 
 

Onion Rings –  Sweet onions dipped in beer batter, coated in toasted breadcrumbs and deep-fried to golden brown.  $8  Side of ranch or bleu, add  $.99 
 

SOUP AND SALAD 
Soup of the Day –  Cup $3.75   Bowl $4.50 

 

Salad and Soup –  Our house or garden salad served with a bowl of our fresh homemade soup.  $6.5 
 

Caesar Salad  –  Crisp romaine tossed with our house Caesar dressing and croutons.  Topped with parmesan cheese. $6 
Add Grilled chicken  $4 | Shrimp  $6 |   Salmon  $7  | Steak  $7  
 

Bennett’s “Chop” Chef Salad – A fine chop of romaine, iceberg and cabbage. Topped with bacon, tomato, cucumber, red onion, black olives, turkey, ham, 
Swiss, cheddar cheese and a sliced egg. Tossed with “Bennett’s” house dressing.  $10 
 

Raspberry Pecan Chicken Salad –  Mesclun salad mix tossed with Julienne grilled chicken, candied pecans, fresh raspberries, maytag 
blue cheese crumbles and raspberry vinaigrette dressing. $10.5 
 

Oriental Chicken Salad –  Julienne golden fried chicken tenders, served over a bed of mixed greens, shredded carrots, green onion, julienne red pepper 
and crispy rice noodles tossed in our sesame ginger dressing.  $9 
 

B & BLT Salad –  A wedge of iceburg lettuce, roasted grape tomatoes, smoked bacon and Maytag bleu cheese that is drizzled with jalapeno oil.  $8.5 
 

BURGERS 
All burgers are USDA Choice, served with fresh cut French fries, a butter-toasted bun and hamburger pickles 

 

Juicy Lucy – Stuffed with American cheese and char grilled,  served medium  $8.5 
 

Juicy Juanita –  Stuffed with pepper jack cheese and char grilled, served medium  $9 “It’s a spicy one” 
 

Big Ben –  Double decker 1/4 pounders served with special sauce, lettuce, American cheese, pickles and raw onion on a butter toasted triple decker bun.  $8 
 

Black-N-Blue –  1/2 pound patty seasoned with fresh cracked pepper and topped with Bleu cheese crumbles.  $9 
 

Rueben Burger –  Topped with thick cut corned beef, sauerkraut, 1000 island dressing and Swiss cheese served on rye sauerkraut bread.  $9.50 
 

Bennett’s Pepper Cheese Supreme –  Two half pound burgers topped with pepper jack cheese and bacon  $13 “Anyone who can eat three Supremes, 
all the fries, and beverage, will get a free t-shirt and their picture on our “Wall of Fame”  
 

Bacon Cheddar Burger –  Fresh 1/2 pound burger seasoned and topped with hickory smoked bacon and cheddar cheese.  $8.5 
 

Bison Burger –  1/3 Bison patty topped with roasted wild mushrooms, Worchester aioli and provolone cheese.  $9 
 

SANDWICHES  
All sandwiches are served with Homemade potato chips – substitute fries for $1 

 

Daily Soup and 1/2 Sandwich –  Ask your server for today’s special  $6.5 
 

Little Charlies – Two USDA choice grilled tenderloin medallions topped with caramelized onions and horseradish cream sauce. Served on sesame seed dollar buns.  $11 
 

Reuben or Rachel –  Thin cut corned beef brisket, Swiss cheese, sauerkraut and thousand island dressing served on marble rye bread.  $8.5 
Turkey piled high with sauerkraut and thousand island dressing served on marble rye bread.  $8.5 
 

Tiffany’s Meatloaf –  Homemade Creole meatloaf with mashed potatoes and gravy piled on top and served on white or wheat.  $8 
 

Prime Rib Sandwich –  Slow roasted prime rib thinly sliced and topped with caramelized onions, mushrooms and melted provolone cheese 
all stuffed in a toasted Ciabatta roll and then drizzled with our horseradish cream sauce.  $10 
 

Braised Short Rib Sandwich –  Slow roasted diced short ribs topped with short rib gravy and homemade coleslaw served on a French roll.  $9.5 
 

“Shore lunch” Walleye Sandwich –  A lightly breaded walleye filet, deep fried and served with shredded lettuce, tomato and tartar sauce.  $10.5 
 

St. Paul Stacker Fan Favorite!!!! –  Italian peasant bread piled with ham, Provolone cheese, French fries, homemade coleslaw, tomato, fried egg and  mayonnaise.  $9 
 

BLT –  Hickory smoked bacon, lettuce, and tomato served with mayo on toasted bread.  $7.5   add a fried egg for $1 more 
 

Blake’s Buffalo Chicken –  Juicy grilled chicken tossed in hot Buffalo sauce topped with shredded lettuce, tomato and bleu cheese crumbles.  $8.5 
 

The Fort Road –  Juicy grilled chicken breast smothered in bacon, Swiss and cheddar cheese on grilled French bread with sriracha mayo.  $9.25 
 

Chicken Asparagus Brie –  Juicy grilled chicken breast piled with fresh asparagus and brie cheese topped with rosemary ginger aioli. $9.5 
 

CLASSIC SPECIALTIES 
 

Cajun Chicken Pasta - Chicken breast medallions sautéed with Andouille sausage, tomatoes and mushrooms. Tossed in a spicy cream sauce  $9 
 

Steak and Fries –  An 8 ounce Hanger steak served with our house cut fries and a side of homemade coleslaw  $11 
 

Chicken Alfredo –  Juicy grilled chicken served on a bed of fettuccini noodles tossed in our homemade Alfredo sauce and finished with parmesan cheese.  $9 
Sub shrimp  $6 more 
 

Penne Puntanesca – Penne pasta with crushed tomatoes, red pepper flakes, capers, basil and garlic tossed in evoo and drizzled with balsamic reduction $8 
Add Chicken for $4  |  Shrimp $6  

 
 

 House Specialty.                                  All split plates receive a $2.00 charge. 




