
Available Tuesday-Thursday: 4pm - 9:30pm 
& Sunday: 12pm - 8:30pm

FIRST COURSE 
(CHOICE OF)

SECOND COURSE
(CHOICE OF)

New York Cheesecake

Tiramisu

Vanilla or Chocolate Gelato

$59 
3-COURSE

DINNER MENU

$25 SHARING CHARGE

Caesar Salad GFA

Romaine, kale, caesar dressing, 
crumbled croutons, pecorino romano, 

parmigiano reggiano

House Salad GF

Mixed greens, tomatoes, carrots,
muffuletta olives, red onions, 
roasted peppers. cucumbers, 

balsamic vinaigrette

Clams Oreganata
Little neck clams, white wine-

breadcrumb sauce

Pasta e’ Fagioli
Italian bean soup

Burrata Caprese GFA

Cream filled mozzarella, tomatoes,
roasted peppers, evoo, 

aged balsamic drizzle, basil

Pollo Milanese
Breaded & pan fried or grilled
chicken breast, arugula, fennel,
tomatoes, reggiano, balsamic

drizzle, evoo

Cavatappi con Rapini
Broccoli rabe, crumbled sausage,

Sicilian olives, garlic and oil

Salmone con Carciofi
Artichokes, vegetables,

cauliflower-potato smash, 
NUT-FREE basil pesto sauce

Rigatoni alla Vodka GFA

Prosciutto di Parma, cream,
tomato sauce 

Osso Bucco di Maiale GF 

Slow cooked pork shank, 
filetto di pomodoro, vegetable risotto

Filet of Sole Mediterranean GFA

Vegetables, artichokes, 
potatoes, scallions, 

white wine lemon butter sauce 

Tagliatelle Bolognese
Egg pasta, beef ragu, cream,

pecorino, reggiano

Pollo Brasato GFA

Boneless chicken thighs, spicy
sausage, potatoes, peppers, onions,

rosemary brown sauce

Boneless Ribeye (+$30)
16oz. Black Angus,

mushrooms, potatoes,
peppercorn sauce

Pollo Tre Colori 
(OUR CHICKEN PARM)

Breaded pan fried chicken breast,
pomodoro sauce, vodka sauce, 

NUT-FREE basil pesto, 
whole milk mozzarella, 

fresh mozzarella, pecorino romano,
parmignano reggiano, rigatoni

Sesame Encrusted 
Ahi Yellow Fin Tuna  (+$15)GFA

Vegetables, wasabi mashed potatoes, 
seame ginger-soy sauce

THIRD COURSE
(CHOICE OF)

Includes a glass of                       Cabernet  
or LIV IANA Pinot Grigio

benedetto

NOT AVAILABLE FOR PRIVATE EVENTS OR HOLIDAYS


