
Flavors of Fall, cozy, hearty & perfectly priced

2 Courses for $30 or 3 Courses for $35

L I M I T E D T I M E M E N U   |     O F F E R VA L I D T U E S DAY -  S U N DAY, E XC E P T T H A N K S G I V I N G DAY

LU N C H   •   H A P P Y  H O U R   •   D I N N E R   •   W E E K E N D  B R U N C H

www.bennettsrestaurants.com

•  ROSEVILLE  |   SACRAMENTO  |   ROCKLIN  •

W E D G E S A L A D

I C E C R E AM S U N DA E

I TA L I A N C H O P P E D S A L A D

C H I C K E N E N C H I L A DA S

C H I C K E N TO RT I L L A S O U P

C H O CO L AT E L AY E R C A K E

C A N N E L LO N I

C A E S A R S A L A D

B L AC K E N E D PAC I F I C R E D F I S H



 gff=gluten free friendly   v=vegetarian    #=heart healthy    n=nuts are present in dishes 
We will be happy to bake fresh gluten free bread for you ~ please ask your server.

*Please inform your server of any allergies and/or dietary restrictions. While our culinary team can prepare dishes without  par-
ticular ingredients, cross-contact with allergens may occur in our kitchen and we cannot guarantee that any menu item can be 
completely free of allergens. Consuming raw or undercooked meats, poultry, shellfish, or eggs, may increase your risk for food-borne 
illness; especially if you have a medical condition. Consult with a physician for more information. 
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2 Courses for $30 or 3 Courses for $35

L I M I T E D T I M E M E N U   |     O F F E R VA L I D T U E S DAY -  S U N DAY, E XC E P T T H A N K S G I V I N G DAY

n	 Bennett Green Salad  gff #
	 cucumbers, tomatoes, garbanzo 

beans, red onion, savoy cabbage, 
mixed greens, red wine vinaigrette

n	 Wedge Salad  gff 
crisp iceberg, house-made blue 

	 cheese dressing and crumbles, 
	 tomatoes, bacon, red onion

n	 Chicken Tortilla Soup*  gff #        
black beans, roasted tomatoes, 

	 rotisserie chicken, cilantro, corn,
	 tortilla chips

n	 Caesar Salad  gff # 
romaine, parmesan cheese, 

	 and cornbread croutons

n	 Cannelloni*    
	 ground sausage, mortadella, 
	 parmesan, bechamel, marinara, 
	 focaccia

n	 Chicken Enchiladas*  gff #                   
rotisserie chicken and roasted 

	 salsa, topped with salsa verde, 
	 jack cheese, cotija dust 

n	 Italian Chopped Salad  gff          
	 romaine, radicchio, fennel, 
	 genoa salami, red onion, 
	 garbanzo beans, mozzarella, 
	 tomatoes, artichoke hearts, 
	 red wine vinaigrette 

n	 Blackened Pacific Redfish* gff #                              
	 sautéed spinach, parmesan

n	 Chocolate Layer Cake  gff         
	 sweet cream & amarena 
	 cherries

	 n	 Ice Cream Sundae  n                    	
	 vanilla ice cream with 

		  chocolate sauce, nuts

Flavors of Fall, cozy, hearty & perfectly priced

DESSERTS

ENTRÉES

STARTERS


