
Benjamin’s 
 

 Restaurant 
& 

Lounge 

Located inside the Ramada Seekonk 
213 Taunton Ave. (Rt. 44) 

Seekonk, MA 02771 
 

Function Facilities Available 
Full Menu Available for Takeout 

Serving Lunch & Dinner 

Phone: 508.557.1137 
Web: benjamins-seekonk.com 

 
Gift Cards Available 

Hours: 

Tuesday – Friday: 11:30am—9pm 

Saturday: 11:30am—10pm 

Sunday: 11:30am—8pm 

Monday: Closed 



Soups & Appetizers 

N.E. Clam Chowder…………cup 7…….bowl 9 
 

Cutty Hunk Mussels Chablis…………………13 
Sauteed with garlic, chardonnay, vine tomatoes, 
basil, lemon, herbs, and spices, or marinara sauce. 
 

Garlic Bread Bruschetta…….……………………...8 
Sliced Italian bread topped with tomato salsa 
crafted with vine tomatoes, cucumber, Bermuda 
onions, garlic, herbs and spices. 
 

Baked Potato Skins……..…………………………….13 
Loaded with crispy bacon and sharp cheddar 
cheese and served with sour cream. 
 

Shrimp Cocktail…………………………………………15 
Five jumbo shrimp poached and chilled, and 
served with cocktail sauce. 
 

Toasted Ravioli…………...…………………………….12 
Breaded and deep fried. Served with marinara 
sauce. 

Soup du Jour…………………….cup 6.…bowl…..8 
 
Baked Stuffed Mushrooms..……………………12 
Fresh mushrooms caps stuffed with homemade 
crabmeat stuffing. 

 
Clams Casino………………………………………………14 
Littleneck clams topped with seasoned crumbs 
and garnished with maple bacon. 
 

Buffalo Chicken Tenders…………………………13 
Tossed in Frank’s Red Hot and butter, and served 
with celery and carrot sticks, and blue cheese 
dressing. 
 

Deep Fried Calamari…………...…………………..15 
Topped with sauteed pepper rings, olive oil, and 
roasted peppers. 
 

Mozzarella Sticks…………...…………………………13 
Served with marinara sauce. 

Salads 

Dinner Garden Salad………………………………….6 
 
Caesar Salad………………....…………………………….13 
Romaine lettuce, croutons, house dressing, and 
anchovies (optional.) 
 

Greek Salad……...…………...……………………………15 
Iceberg lettuce, tomatoes, cucumbers, Bermuda 
onions, olives, feta cheese, pepperoncini, and green 
peppers. 

Dinner Greek Salad…………………………………….7 
 
Italian Tossed………………...…………………………..13 
Iceberg lettuce, tomatoes, cucumbers, olives, 
sliced green peppers, and pepperoncini. 
 

Caprese Salad…..………...………………………………14 
With buffalo mozzarella and vine tomatoes over 
mixed greens. 

Add grilled chicken ($7), grilled shrimp ($9), or sirloin tips ($10) 



Italian Specialties 

Linguine Carbonara…………...…….………………18 
With bacon, shallots, parsley, cheese, vine          
tomatoes, and tossed with egg. 
 

Baked Stuffed Shells…...……………………………17 
Ricotta cheese filled with tomato sauce and 
topped with melted cheese. 
 

Baked Ravioli……………...……………………………..17 
Cheese filled with tomato sauce and topped with 
melted cheese. 
 

Pasta with Meatballs.....…………………………..17 
Your choice of penne, angel hair, linguine, or spa-
ghetti with tomato sauce. 
 

Baked Penne with Eggplant…..……………….17 
Breaded eggplant baked in a vodka sauce with 
melted cheese. 
 

Eggplant Parmigiana…...……………………………18 
Breaded and layered with cheese and marinara 
sauce. Served over penne pasta. 

Tortellini Primavera.…...…………………………..19 
Cheese tortellini with a medley of sauteed         
vegetables in a vodka sauce. 
 

Homemade Manicotti...……………………………18 
Cheese filled with tomato sauce and topped with 
melted cheese. 
 

Homemade Lasagna…………...…………………….18 
Layered with cheese, seasoned hamburger, tomato 
sauce, and Bolognese. 
 

Fettuccini Alfredo.……….……………………………18 
With broccoli florets in three cheese sauce. 
 

Gnocchi Parmigiana…...…………………………….17 
Potato gnocchi with tomato sauce and melted 
cheese. 

Italian Combos 

1| Chicken Cutlet Parmigiana with Ravioli………...…….……………………………………………………………..19 
2| Chicken Cutlet Parmigiana with Gnocchi………...…….………………………………………………………….19 
3| Chicken Cutlet Parmigiana with Eggplant and Penne Pasta………...…….………………………..19 

All of the above smothered in melted mozzarella. 

Children’s Menu 

Mac & Cheese………...…….…………………………………………………………………………………………………………………….7 
Spaghetti or Penne with Sauce or Butter………...…….…………………………………………………………………..7 
Chicken Fingers with French Fries………...…………………………………………………………………………………...9 



Seafood Entrees 

Baked Boston Scrod.…...…………………………..20 
With a lite, seasoned cracker crumb. 
 

Broiled Sea Scallops.…...…………………………..27 
Topped with seasoned cracker crumbs and lemon 
butter. 
 

Deep fried Sea Scallops……………………………27 
With fries and cole slaw. 
 

Broiled Seafood Nantucket….………………..26 
Haddock, shrimp, and sea scallops topped with 
cheese and seasoned crumbs. 

Baked Stuffed Shrimp....………………………….24 
Jumbo shrimp with crabmeat stuffing and drawn 
butter. 
 

Fish and Chips..…………...…………………………….19 
Deep fried and served with fries and cole slaw. 
 

Baked Seafood Trio..…...…………………………..26 
Baked haddock, salmon, and shrimp topped light-
ly with seasoned crumbs. 
 

Deep fried Haddock…………………………………20 
With fries and cole slaw. 

***Reminder Statement*** 
“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of foodborne illness.” 

Seafood Fra Diavlo.……...………………………….28 
Jumbo shrimp, sea scallops, haddock, and mussels 
in a spicy marinara sauce over your choice of   pas-
ta. 
 

Seafood Portofino….…...……………………………28 
Mussels, jumbo shrimp, sea scallops, and calamari 
in a spicy marinara sauce over your choice of    
pasta. 
 

Shrimp Cacciatore.…...……………………………..24 
Jumbo shrimp sauteed with mushrooms, peppers, 
and onions, and tossed in a marinara sauce over 
your choice of pasta. 

Jumbo Shrimp Scampi...………………………….24 
Pan seared with garlic, pinot grigio, fresh basil, 
olive oil, and your choice of pasta. 
 

Grilled Dill Salmon..…………………………………26 
Served over rice pilaf with dill sauce and your 
choice of vegetable. 
 

Grilled Salmon Florentine………………………26 
Topped with sauteed baby spinach, vine tomatoes, 
and garlic in a Chablis wine sauce with your 
choice of potato or pasta. 

All of the above served with your choice of potato and vegetable.  



Poultry 

Boneless Chicken Piccata.……………………….19 
Medallions of chicken sauteed with a lemon caper 
sauce and fresh mushrooms. 
 

Chicken Broccoli Ziti.…...………………………..20 
Sauteed chicken tenders with broccoli florets in 
alfredo sauce or roasted garlic and olive oil. 
 

Chicken Marsala…..…...……………………………..19 
Medallions of chicken sauteed with fresh       
mushrooms in a marsala wine sauce. 

Chicken Cutlet Parmigiana..…………………..19 
Breaded chicken breast pan-fried and baked with 
pomodoro sauce and melted mozzarella. 
 

Chicken Francaise…..…...………………………….20 
Pan-fried with egg and cheese batter and served 
with a lemon sauce. 
 

Chicken Cacciatore...……...……………………….20 
Sauteed chicken tenders with peppers and onions 
in a homemade marinara sauce. 

Veal 

Boneless Veal Piccata.……….……………………..22 
Medallions of veal sauteed with a lemon caper 
sauce and fresh mushrooms. 
 

Veal Cutlet Parmigiana..………………………….21 
Breaded veal pan-fried and baked with pomodoro 
sauce and melted mozzarella. 
 

Veal Cacciatore..………………………………………..22 
Veal tips stewed with peppers, onions, and    
mushrooms in a marinara sauce. 

Veal Francaise…..…...………………………………….22 
Pan-fried with egg and cheese batter and served 
with a lemon sauce. 
 

Veal Marsala…..…...…………………………………….22 
Medallions of veal sauteed with fresh mushrooms 
in a marsala wine sauce. 
 

Veal Pizzaiola..…………………………………………..22 
Veal tips stewed with peppers, onions, and    
mushrooms and smothered in melted cheese. 

Steak 

16oz NY Sirloin Steak.……….…………………….29 
Cooked to your liking with your choice of potato 
and vegetable. 
 

16oz Sirloin Steak Marsala.....………………..29 
Cooked to your liking with sauteed mushrooms in 
a marsala wine sauce with your choice of potato. 
 

Surf & Turf.……….……………………………………….29 
Sirloin tips cooked to your liking with baked 
stuffed shrimp with your choice of potato and   
vegetable. 

Sirloin Steak Princess…….…..…...……………..35 
Cooked to your liking. Sirloin steak topped with 
jumbo shrimp in a roasted pepper reduction mar-
sala sauce with your choice of potato. 
 

Sirloin Steak Portobello.....……...…………….35 
Sirloin steak smothered with portobello   mush-
room and caramelized bacon maple and served 
with your choice of potato. 

Sirloin Tips.……….………………………………………..28 
Cooked to your liking and topped with peppers, 
onions, and mushrooms with your choice of       
potato. 

All of the above served with choice of linguine, angel hair, spaghetti, or penne pasta 

All of the above served with choice of linguine, angel hair, spaghetti, or penne pasta 



Classic Sandwiches 

Turkey Club…………...…………………………………..16 
Lettuce, tomato, and bacon on Texas toast. 
 
Honey Smoked Ham Club…………...…………15 
With lettuce, ham, bacon, and mayo on Texas 
toast. 
 
Grilled Rueben…………….…………...……………….16 
Corned beef, sauerkraut, Russian dressing and 
Swiss cheese on marble bread. 
 
Grilled Ham & Cheese…………….…………...…15 
Honey smoked ham and American cheese on Tex-
as toast. 
 
Bacon Cheeseburger…………….…………...……..16 
8oz black angus with bacon, American cheese, 
lettuce, tomato, and onion. 

Grilled Tuna Melt……………………...……………..14 
On Texas toast with American cheese. 
 
Grilled Turkey Melt..…...………………………….16 
Sliced turkey breast on Texas toast with Swiss 
cheese. 
 
All American Cheeseburger………………...…16 
8oz black angus cooked to your liking with Amer-
ican cheese, lettuce, tomato, and onion. 
 
Grilled Chicken…………….…………...………………15 
With mayo, lettuce, and tomatoes on a roll. 
 
Swiss Cheeseburger…………….…………...………16 
8oz black angus cooked to your liking and 
smothered with mushrooms and Swiss cheese.  

All of the above served with dill pickles and choice of French fries or potato chips. 

House Specialty Subs 

Eggplant Parmigiana…………...…………………..14 
With tomato sauce and melted cheese. 
 
Meatball Parmigiana…………...…………………..14 
With tomato sauce and melted cheese. 
 
Steak & Cheese Bomb…………...………………..18 
With grilled peppers, onions, .and mushrooms. 

Veal Cutlet Parmigiana…………...………………16 
With tomato sauce and melted cheese. 
 
Chicken Cutlet Parmigiana…………...……….15 
With tomato sauce and melted cheese. 
 
Italian Sausage Parmigiana…………...………..15 
With tomato sauce and melted cheese. 

Served in a 12” Sub Roll 

Tuna Salad Wrap…….…………...…………………..14 
With lettuce, tomato, and mayo. 
 
BBQ Chicken Wrap…….…………...………………15 
Grilled BBQ chicken with lettuce and tomato. 
 
Chicken Caesar Wrap…….…………...………….15 
With romaine, croutons, and Caesar dressing. 

Wraps 

Served in a 12” Tortilla Wrap. Add cheese for $1. 

Veggie Wrap…….…………...……………………………14 
Grilled medley of sauteed vegetables. 
 
Real Crabmeat Wrap…….…………...……………17 
With lettuce, tomato, mayo, and real crab meat. 
 
Teriyaki Chicken Wrap…….…………...……….15 
With lettuce and tomato. 


