
Benedetto	TAKE	OUT	MENU	
All	of	our	produce	is	directly	off	our	own	farm		

	
	
	

Appetizers		
										Farm	Fresh	Creamed	Kale	and	Chard	6																																																Mozzarella	Mariana				7																			*	
										8	hour	smoked	Pork	Belly	10	 	 	 	 																Ben	Dip	(Lobster	Dip)		10		
											Bruschetta					7	 	 	 	 	 	 Escargot																			8	
										Stuffed	mushrooms										8	 	 	 	 																Fried	Kale	Chips						5	

Farm	grown	jalapeno	and	lightning	peppers	with	creamy	crab				10.	 	
	 	 	 	 	
	

Entrees	
All	entrees	come	with	a	house	or	caesar	salad	and	fresh	garlic	rolls	

	
																		Roasted	Eggplant	Ravioli	18	 	 	 	 	Lasagna	15	
				 Chicken	Parm	w/pasta				15	 	 	 	 	Seafood	Cannoli				18	

Baked	ziti								 													15	 	 	 	 	Pasta	w/	meatballs	15	
Veal	Parm	w	pasta											18	 	 	 	 	Fettucine	Alfredo					16	

	 Penne	ala	Vodka															20	 	 	 	 	Kale	Chips	5	
																Side	pasta		 														5	 	 	 	 Side	Penne	Vodka	7	
	 Side	House	Salad															5	 	 	 	 Side	Caesar	5	
															 	 	 	 Side	Roasted	Farm	Fresh	Veggies	7		
	
	

	 	 	 	 	 					Kids	Entrees		
		 	 	 	 																										Salad	not	Included		
	 Kid	Baked	Ziti		 	 7	 	 	 	 Kids	lasagna	7	
																Kids	chicken	parm												10	 	 	 	 Kids	Penne	butter	5		
		
	

	 	 	 	 	 	Specialty	Features		
Roasted	Cauliflower	and	purple	broccoli	pasta	18								 Chicken	Benedetto	18	
Farm	grown	yellow	cauliflower	and	purple	broccoli	sautéed	 	 Fresh	chicken	sautéed	with	caramelized	onions	
	with	garlic	white	wine	and	sundried	tomatoes.	Served	in	a	garlic	 	 sun-dried	tomatoes,	and	broccoli.	Served	in	a	
	cream	sauce	w	fettucine	pasta		 	 	 	 	 pink	sauce	over	linguine.		
	

Smoked	Salmon	Fresh	Pasta	21	 	 	 	 Grouper	Bianco	25	
Fresh	Atlantic	salmon	sautéed	with	sundried	tomatoes,	 	 	 Fresh	black	grouper	pan	fried	topped	
Farm	fresh	kale,	roasted	garlic,	white	wine	and	heavy	cream.		 	 With	lump	crab	meat	and	shrimp	served		
Garnished	with	fried	kale	and	fresh	dill.		 	 	 	 In	scallion,	studded	cream	sauce	over	angel	hair		
	

Linguine	with	shrimp			18	 	 	 	 	 Veal	Benedetto	21	
Jumbo	Gulf	Shrimp	with	your	choice	of	white	clam	sauce																																									Scaloppini	Veal	cutlets	sautéed	with	porcini	
,	scampi	sauce,	marinara	or	pink.		purple	broccoli	and	yellow																																		shitake	and	button	mushrooms.	Served	in		
cauliflower	with	roasted		 	 	 	 	 	 our	steak	Dianne	sauce.		
	

Farm	Fresh	Ratatouille	with	Shrimp	or	Chicken	21	 	 Filet	D	Ben									24	
These	are	all	our	own	farm	grown	veggies	that	include,	 	 	 8-ounce	filet	mignon	topped	with	wild		
Farm	Fresh	peppers,	Angela	eggplant,	kale	and	chard,	 	 .																mushrooms	served	with	white	truffle	mashed		
purple	broccoli	and	yellow	cauliflower	with	roasted	 	 	 potatoes	in	our	teriyaki	i	demi-glace	reduction.	
pepper	cream	sauce	
	

	 	 	 	 	 Desserts		
		 	 Italian	cannoli			5	 	 	 Carrot	Cake	5	
	
	
	

	

	 	 	 	 	 	

	 	 	 	 	 	 	


