KITCHEN &
COCKTAILS

STARTERS

NANA’S MEATBALLS | Signature beef blend, chili

apricot sa

uce, Yukon mashed potato 14@

BAKED TRUFFLE CHEESE SPREAD | Baguette 14 @

MUSSELS*

| Highlife cream, beer nuts, crostini 14 N

PARKER HOUSE ROLLS | Whipped honey butter 10@

PIGS IN A BLANKET | Wagyu 1link, puff pastry,
saffron hot honey, everything bagel spice 15

MAC AND CHEESE | Carr Valley 6 Year Cheddar,

housemade pasta 10

TRUFFLE FRIES | Parmesan, parsley, black garlic

aioli 12 @

SALADS (adda protein for an additional charge)

HOUSE | Petite greens, candied walnut, dried figs,
goat cheese, sherry vinaigrette 13 @ @) ww' N

CAESAR | Croutons,

paremsan, romaine lettuce,

Caesar dressing 12

SPINACH | Kohlrabi,

dressing 13 (&) @

radish, dill yogurt

SPRING | Sugar snap peas, carrot, asparagus,

miso dressing 13 @ @ DAIRY

ADD COAL FIRED PROTEIN Chicken 6 |

Ahi Tuna 12 |

Faroe Island Salmon 12 | Hanger Steak 14

—— BUTCHER’S CUTS ——

DUROC PORK CHOP*
Coal-fired, Au Poivre sauce,
asparagus 32

BEEF SHORT RIB
Coal-fired, Yukon mashed potato,
rosemary demi glace 38 @

BLACK ANGUS FILET*
Coal-fired, herb baste, melted
shallot, Yukon mashed potato 58 (&)

STEAK FRITES*
Hanger steak, bone marrow butter,
truffle salt, black garlic aioli 34

SEAFOOD

STEELHEAD TROUT
Coal-fired, duck fat hashbrown,
vichyssoise, herbs 28@

FAROE ISLAND SALMON*
Farro, meyer lemon
viniagrette 28

YELLOWFIN TUNA*
Coal-fired, petite salad,
ponzu aioli 32@%1,5;

MAINS

—— POULTRY & BURGERS ——

ROASTED CHICKEN
Pan-seared, endive, farro,
parmesan dressing 26

THE EDISON BUTTER BURGER*
American cheese, beef fat mayo,
bone marrow butter, pickles,
choice of fries or greens 18

—— PASTA & VEGETARIAN——

(add a protein for an additional charge)

MUSHROOM RAGOUT
Oyster mushrooms, melted shallots,
herbs, Pain de mie 18@

CACIO E PEPE
Parmesan, white wine,
truffle cream, thyme, lemon, peppercorn,
house made strozzapreti 24

RIGATONI
Arugula pesto, parmesan 19 @ N

ADD COAL FIRED PROTEIN
Chicken 6
Faroe Island Salmon 12
Hanger Steak 14

DAIRY
FREE

@ Vegetarian
@ Gluten Friendly

Allergy Warning: menu items may be cross

\Y,

Dairy Free
- RESTAURANT
N May Contain Nuts or Seeds GROUP
T e

contaminated with animal products such as meat &

dairy and or products that contain nuts or gluten.

BENSON'’S

BENSONSRESTAURANTS.COM

AN EDISON SIGNATURE

All bread produced locally by Rocket Baby Bakery
20% gratuity will be added to all parties of 8 or more

*Consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of food-borne iliness



COCKTAILS & WINE

THE EDISON OLD FASHIONED | Larceny Small
Batch Bourbon , Maker’s Mark, Burnt Butterscotch
Demerara,Bittercube Trinity and Blackstrap
Bitters, orange essence 15

DEW DROPPER HIGHBALL | Ketel One vodka,
house made honeydew melon extract, fresh
lime juice, honey syrup 14

SERENDIPITY | Yuzu Sake, Hendrick’s Grand

0
-l BLACK DAHLIA | Housemade black peppercorn Cabaret Gin, blueberry hibiscus tea syrup,
- vodka, fresh lemon juice, blackberry puree, Ube dilution, sparkling float 13
< simple syrup, mint 14
; BOTTLE ROCKET | Casamigos Mezcal, Chareau,
o CRANBERRY FIZZ | Cranberry infused Malfy Gin, hibiscus simple syrup, Bottle Rocket blood
o Goodland Cherry Liqueur, simple syrup, fresh orange spritz, fresh lemon juice 14
0 lime juice 13
ROARING SMASH | Benson’s Single Barrel
MANGO SHIMMY | House made jalapeno tequila, Sazerac Rye, ginger syrup, fresh lemon,
mango puree, Ancho Reyes Chile Liqueur, Campo mint 14
Viejo float 13
SEASONAL SANGRIA | Sauvignon Blanc, Daron
HIDDEN GEM | Hendrick’s Oasium Gin, orange zest Calvados, St. Germain, yuzu puree, white
syrup, fresh lemon and fresh lime juice 13 peach puree 10
BUTTERSCOTCH ALEXANDER | Burnt Butterscotch RISE N’ SHINE | Ginger syrup, mango puree,
) Demerara, cold brew coffee, heavy cream or non- fresh orange juice 9
[ dairy substitute, fresh grated nutmeg 8
[ . CAT’S PAJAMAS | Black peppercorn simple
R SUMMER NIGHT’S BREEZE | Seedlip Garden syrup, blackberry puree, fresh lemon juice 9
= Herbaceous spirit free liqueur, lavender syrup,
— fresh lemon juice, Leitz non-alcoholic pinot LEITZ EINS ZWEI ZERO NON-ALCOHOLIC 12
[ noir float 10 Sparkling Rose | Sparkling Riesling | Pinot Noir
[
Ay CINNA-OAT ICED CHAI | Oregon Chai, oat milk,
n cinnamon syrup 8
WINES BY THE GLASS
CUNE CAVA BRUT Penedez, Spain LOUIS JADOT CHABLIS Chablis, France 17
Xarel-lo | Macabeo | Parellada 12 Chardonnay
S . . . .
z SCHRAMSBERG MIRABELLE BRUT ROSE ghRAYjIUM Russian Rlvel’, California 15
=i California Chardonnay | Pinot Noir 18 ardonnay
[
M BERLUCCHI FRANCIACORTA 61' EXTRA BRUT ALBERT BICHOT BOURGOGNE ALIGOTE
o8 Lombardi, Italy Burgundy, France 12
: Chardonnay [ Pinot Noir 16 GUSTAVE LORENTZ RESERVE PINOT BLANC
W NINO FRANCO RUSTICO PROSECCO o reeces France 18
Valdobbiadene, Italy Glera 15 B4 HUSCH Mendocino, California 12
— -
CLETO CHIARLI LAMBRUSCO DI VECCHIA g Sauvignon Blanc
MODENA NERO VIGNETO CIALDINI B
A DRYLANDS Marlborough, New Zealand 12
Emilia-Romagna, Italy 12 Sauvignon Blanc
M. CHAPOUTIER LUBERON BLANC LA CIBOISE
Rhone, France 12
Grenache Blanc | Vermentino | Viognier
DELILLE CELLARS METIER Columbia Valley, TENUTA REGALEALI LEONE Sicily, Italy 14
Washington Cabernet Sauvignon 15 Catarratto | Sauvignon Blanc | Pinot Blanc
CLOS DU VAL Napa Valley, California 22 SCARPETTA Friuli, Italy 10
Cabernet Sauvignon Pinot Grigio
KEN WRIGHT CELLARS Willamette Valley, Oregon 16
Pinot Noir
DOMAINE DUPEUBLE Beaujolais, France 13
Gamay
A ANDRE BRUNEL COTES DU RHONE CUVEE Q glouuu DlEé;AS_SAC Languedoc, France 9
& EST-OUEST Cotes du Rhone, France 10 (/)] renache arignan
o Grenache | Cinsault (@)
g DOMAINE MOULIN LA VIGUERIE Tavel, France 12

LA RAGMAIE TRONCONE Tuscany, Italy 15
Sangiovese

DOMAINE DE PALLUS MESSANGES ROUGE
Loire Valley, France Cabernet Franc 16

RUFFINO MODUS Tuscany, Italy 16
Sangiovese | Cabernet | Merlot

TENUTA REGALEALI LAMURI NERO D’AVOLA
Sicily, Italy 14

Grenache | Cinsault | Syrah

e

EDISONMKE.COM



