
STEAKS & CHOPS

H O R S  D ’ O E U V R E S

8oz FILET     56
16oz STRIP STEAK     62

16oz CENTER CUT PORK CHOP     36

SHRIMP COCKTAIL     25
Four jumbo shrimp served with our famous ‘BaDa-Bing’ sauce

STUFFED MUSHROOMS     16
Stuffed with parmesan herb breadcrumbs and a lemon sauce

CALAMARI GRILLED OR FRIED     19
Grilled - with red wine vinaigrette OR Fried - lightly 
battered & fried until golden. Calabrese style +$3

ROASTED BRUSSEL SPROUTS     16
Crispy Bacon · Capers · Red Onion · Parmesan · Lemon

SAMMY’S SAUSAGE & PEPPERS     18
Deliciously charred Italian sausage & sautéed sweet peppers

OCEAN 11 EGGPLANT STACK     18
Herb-breaded Eggplant · Fresh Mozzarella · Plum Tomatoes 
Fire-roasted Peppers · Arugula · Aged Balsamic

Add: Jumbo Shrimp +$6 | Chicken Breast +$8 ea | Wild Salmon 6oz +$15

S O U P S  &  S A L A D S

CLASSIC BAKED FRENCH
ONION SOUP     15
Finished with dry sherry

ITALIAN WEDGE SALAD     24 full | 12 half
Iceberg lettuce wedges · Crispy Thick Cut Bacon
Tomato · Cucumber · Red Onion · Egg
Choice of Gorgonzola or Mom’s Thousand Island Dressing

SUNDAY SALAD     12
Romaine · Radicchio · Cucumbers · Pepperoncini · Garbanzos
Pecorino Cheese · House Italian Vinaigrette

CAESAR'S PALACE SALAD CIRCA: 1924     15
Classic caesar with buttered croutons, with or without anchovies

SOUP OF THE DAY     12
Locally sourced fresh
ingredients, ask your server

THE ‘YOU’LL THINK WE ARE GREEK’ SALAD     18
Crisp Lettuce Mix · Imported Feta · Pepperoncini · Kalamata Olives · Red
Onion · Cucumber · Mighty Vine Tomatoes · Lemon-Oregano Vinaigrette

served with a nice side of pasta

10 oz. Prime Burger · LTO · Brioche
Your choice of Gruyére, Cheddar, American or Blue Cheese

Substitute charbroiled chicken breast.

THE BENNETT BURGER     23

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS,
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS. PLEASE NOTE THAT A SERVICE CHARGE OF 3% WILL BE ADDED TO
YOUR BILL WITH THE USE OF CARD PURCHASES TO OFF SET COST *

PORK CHOP SINATRA     38
Center-cut chop pounded thin with herb bread crumb, Calabrese & cherry peppers,
fresh sage, and white wine sauce. Served with roasted potatoes

F A M O U S  F A V O R I T E S

CHICKEN ALLA MARSALA     30
Boneless chicken breast sautéed, served with wild mushrooms and rich marsala wine
sauce, served with a side pasta

CRISPY BRICK CHICKEN     37
Whole semi-boneless roasted chicken served with sautéed broccolini or roasted
potatoes, choice of velasco, original lemon oregano, or vesuvio

VEAL SALTIMBOCCA     34
Tender veal pounded thin with prosciutto fresh sage and provolone 
in tomato wine sauce over linguine

CHICKEN OR EGGPLANT PARMESAN     30/27
Your choice of sautéed thinly sliced chicken or eggplant with marinara, parmesan 
and mozzarella. Baked to perfection, served with a side of pasta
Add sautéed jalapeño +$3

LAMB CHOPS VELASCO    62
Three double cut lamb chops, jalapeño, peppers, roasted potatoes in a 
garlic white wine sauce. Or simply broiled with mint jelly.

THE OLD NEIGHBORHOOD PLATTER     36
Braciole, our famous meatball, and Italian sausage over 
housemade cavatelli with tomato wine sauce

O U R  S I D E S
SAUTÉED BROCCOLINI | 12
SAUTÉED BABY SPINACH | 10
FRESH CUT FRIES | 10
TRUFFLE FRIES | 12

VESUVIO POTATOES | 12

ASPARAGUS | 14

SIDE OF PASTA | 10
Marinara, Vodka, Buttered Noodles, or Plain

DINNER AT THE CLUB

CHICAGO STYLE SPAGHETTI WITH MEATBALLS     28
AKA MR. DON RICKLES FAV!
Housemade meatballs in rich marinara with fresh ricotta and pecorino

FETTUICINE ALFREDO     27
Housemade Fettuccine · Ricotta · Heavy Cream · Parmigiano Romano

P A S T A

SQUARE NOODLE BOLOGNESE     28
Square noodle, classic meat sauce finished with marsala wine

DEAN'S LINGUINE WITH CLAM SAUCE     34
Little neck clams served with your choice of spicy red sauce
or white wine garlic sauce

ORECCHIETTE RAPINI AND SAUSAGE     26
Baby Pasta Ears · Italian Sausage · Garlic · EVOO

NANA'S GRAVY     30
Slow braised pot roast in a red wine crushed tomato sauce
served over rigatoni gigante and topped with fresh ricotta

GNOCCHI ROMANO     28
Housemade Gnocchi · Crumbled Sausage · Mushrooms
Spring Peas · Tomato Cream Sauce

HOUSEMADE CHEESE RAVIOLI    26
Filled with ricotta cheese and your choice of marinara or vodka sauce

MILE HIGH LASAGNA      30
Layers Stacked high with ricotta and seasoned ground beef, 
topped with marinara an mozzarella cheese, baked to perfection

PENNE ALLA VODKA     24
Penne, tomato mascarpone sauce with Calabrian chilies,
Vodka, and basil topped with fresh ricotta

Gluten free and whole wheat pasta available upon request

JOE'S MAMA'S MEATBALLS | 16

Housemade meatballs with marinara &
whipped ricotta

Make it a meatball salad +$8 
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