
APPETISERS /  SHARE PLATES

SALADS

GARLIC BREAD 
4 slices (GFO) 

GARLIC CHEESE BREAD 
2 slices

FRIES
Tomato sauce & aioli
Small / Large
 
DIPS PLATE
Stone baked Turkish bread with trio of dips 

TOMATO BRUSCHETTA 
Toasted sourdough, fresh tomato, basil, 
Spanish onion, garlic, buffallo mozzarella    
extra virgin olive oil  (GFO) 

SMOKED SALMON BRUSCHETTA
Toasted sourdough, smoked salmon, avocado 
Danish feta, rocket, mint dressing & capers 
(GFO)    

BENNY’S  TASTING PLATE  
Please see our daily specials   For 2 / For 3

SOUP OF THE DAY
Please see our daily specials

ITALIAN SAUSAGE PLATTER
Grilled Italian sausage, stone baked Turkish 
bread, mixed olives, feta cheese

CAESAR SALAD
Baby cos lettuce, crispy bacon, egg,
croutons, shaved parmesan, anchovies with 
Benny’s Caesar dressing
ADD chicken (GFO)

CHICKEN SALAD
Gourmet lettuce, baby radish, tomato, 
avocado, roasted pumpkin, beetroot, pine nuts 
& halloumi cheese (GF)

SMOKED SALMON SALAD
Smoked salmon, gourmet lettuce, cucumber, 
tomato, avocado, Danish feta, capers, Spanish 
onion with a lemon & olive oil dressing (GF)
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GARLIC PRAWNS 
Sizzling prawns in extra virgin olive oil & garlic 
(GF) 

SALT & PEPPER SQUID  
Northwest squid with aioli

PORK BELLY
Twice cooked free range Linley Valley pork belly 
with orange, cointreau & balsamic reduction 
(GF)

ARANCINI  NAPOLETANA  
Arborio rice balls filled with farmed fresh 
mozzarella cheese served with napoletana sauce
Entrée / Main

CRAB CROQUETTES
Blue manna crab, coriander, ginger,
lime, chilli jam

FREO OCTOPUS
Marinated grilled Fremantle octopus with garlic, 
olive oil, lime & chilli (GF)

OYSTERS 
Natural with vinaigrette 
½ doz / doz
Kilpatrick 
½ doz / doz
(GF)
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BEEF SALAD
Sliced Harvey beef fillet marinated in lemon 
pepper on a salad of gourmet lettuce, tomato, 
capsicum, Spanish onion, cucumber, olives & 
feta cheese (GF)

ROCKET & PEAR SALAD
Rocket, pear, walnuts, shaved parmesan, 
Danish feta, white wine vinaigrette
ADD grilled coriander & lime prawns (GF)
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15% su rcha rge  app l i es  on  pub l i c  ho l idays



PASTA

SPAGHETTI  BOLOGNESE 
Classic beef & pork, tomato basil sauce (GFO)

PENNE ARRABIATA  
Italian sausage, white wine, garlic, chilli, basil, 
olives & tomato sugo (GFO)

SPAGHETTI  MARINARA   
Fish, tiger prawns, Northwest squid, mussels, 
white wine, garlic, basil & tomato sugo (GFO)

GNOCCHI RAGU   
Homemade gnocchi cooked in a traditional 
slow cooked beef ragu 

RISOTTO
Please see our daily specials (GF)
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SPAGHETTI  DI  GRANCHIO
Blue manna crab, olive oil, white wine, garlic, 
chilli & fresh tomato (GFO)  
 
PENNE ALLA VODKA
Chicken sautéed in vodka with tomato sugo, 
roast pine nuts & dash of cream (GFO)

TORTELLONI CREMONESE 
Tortelloni pasta filled with veal & chicken in 
creamy mushroom & bacon sauce 

RAVIOLONI
Spinach & ricotta filled pasta with white wine 
butter sauce, roast capsicum, 
asparagus & broccolini
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BENNY’S  WAGYU BURGER
Home-made, hand pressed wagyu beef patty, baby 
spinach, egg, mozzarella cheese, tomato relish

PULLED PORK BURGER
Slow cooked shredded Linley Valley free range 
pork with chipotle, jalapenos, tomato relish, 
coleslaw, aioli (GFO)
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2 2

STEAK BURGER
Beef fillet, smashed avocado, lettuce, tomato, 
balsamic onion, tomato sauce (GFO)

CHICKEN BURGER
Grilled free range chicken breast, 
smashed avocado, bacon, lettuce, aioli (GFO)
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BURGERS All burger buns are stone baked daily by Turkish Bakeries & served with basket of fries.

MEAT

VEAL SCHNITZEL
Crumbed veal served with fries & salad
or spaghetti napoletana

VEAL PARMIGIANA  
Crumbed veal schnitzel topped with 
napoletana sauce & mozzarella cheese served 
with fries & salad

SCALOPINNI BOSCAIOLA
Grilled veal medallions cooked in creamy white 
wine mushroom sauce served with sautéed 
potatoes & string beans (GF)

BEEF FILLET
Grilled Harvey Beef eye fillet with mushroom 
or peppercorn brandy sauce, served with 
parmesan truffle mash & string beans (GF)
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BENNY’S  RIBS    
American style hickory smoked pork ribs 
served with red cabbage slaw & fries (GFO)

SURF & TURF    
Grilled Harvey beef eye fillet, tiger prawns, 
Northwest squid, creamy garlic sauce served 
with sautéed potatoes & string beans (GF)

RIB-EYE STEAK (500g)
500g grilled beef rib-eye, port jus,
potato mash & red capsicum (GF)

BEEF CHEEKS
Margaret River slow cooked beef cheeks in red 
wine reduction, potato mash & caramelised 
baby carrots (GF)
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15% su rcha rge  app l i es  on  pub l i c  ho l idays



SEAFOOD

CHILLI  MUSSELS  
Fresh mussels cooked in white wine, chilli, garlic 
& tomato sugo served with fresh bread (GF)

WHITE WINE MUSSELS
Fresh mussels cooked with garlic, red onion,
white wine served with fresh bread (GF)

SEAFOOD PLATTER 
Grilled fish, Northwest squid, Tiger prawns, 
oysters Kilpatrick, scallops & chilli mussels 
served with salad & fries (GFO)
Platter for 1 / Platter for 2

SALT & PEPPER SQUID  
Northwest squid served with fries & salad
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CREAMY GARLIC PRAWNS 
Tiger prawns cooked in creamy garlic sauce 
served with Jasmine rice (GF)

INVOLTINI  DI  PESCE 
Fillet of fish rolled with king prawns cooked in 
a white wine, basil & garlic sauce served with 
broccolini & smashed potatoes (GF)

KING PRAWNS
Grilled with turmeric, chilli & coriander with 
rocket avocado salsa & sweet potato cake 
(GFO)

FISH OF THE DAY
Please see our daily specials (GF)
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CHICKEN

CHICKEN CAMEMBERT
Crumbed chicken breast stuffed with 
camembert cheese & asparagus served with 
cheese sauce, sautéed potatoes & string beans

CHICKEN SCHNITZEL
Crumbed chicken breast served with fries & salad

CHICKEN PARMIGIANA
Crumbed chicken breast, napoletana sauce, 
mozzarella cheese served with fries & salad
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2 8 . 5

INVOLTINI  DI  POLLO 
Chicken breast rolled with spinach, ricotta 
prosciutto, cream mustard sauce with 
roasted pine nuts served with sautéed 
potatoes & string beans (GF)

HONEY MUSTARD CHICKEN
Chicken breast with citrus, honey mustard, mango 
served with broccolini & smashed potatoes (GF)
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SIDES
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4

VEGETABLES (GF)  
 
PARMESAN TRUFFLE MASH (GF)

GREEK SALAD (GF)   

EXTRA TURKISH BREAD

15% su rcha rge  app l i es  on  pub l i c  ho l idays


