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BURGERS  &  BAR  FOOD
OUR ANGUS BURGERS ARE MADE FROM 100% FRESHLY GROUND NIMAN RANCH BEEF
RAISED WITHOUT ANTIBIOTICS OR HORMONES

CRISPY CALAMARI  AND AR TICHOKE FRITO MISTO
fresh calamar i  and ar t ichoke hear ts  l ighly  crusted ser ved 
with a  chipot le  remoulade

MAIN STREE T MAC ’N CHEESE WEDGES
cr ispy macaroni  and cheese with mar inara

BBQ WINGS
your  choice of  mi ld,  hot  or  nuclear  BBQ sauce,  make i t  a  
pound for  $13

COASTSIDER NACHOS
fresh chips,  cheddar  and jack  cheeses  black  bean and corn 
sa lsa ,  �re  roasted pico and sour  cream,  add ground beef  or  
chicken $3

JALAPEÑO POPPERS
blazing hot  ja lapeños stu�ed with cream cheese,  ser ved with 
chive cream dipping sauce

FRIED GREEN BEANS
light ly  battered,  ser ved with tangy ranch

GARLIC CHEESE BREAD
fresh f rench bread,  as iago cheese,  roasted gar l ic

SHOESTRING FRIES
mouth water ing shoestr ing f rench f r ies  sa l ted to  per fec t ion

SWEE T POTATO FRIES
the best  sweet  potato f r ies  on the coast

THE 50/50
half  f rench f r ies  and hal f  sweet  potato f r ies

BENITO ’S  GARLIC FRIES
shoestr ing f r ies  paired with f reshl  gar l ic

THE SBH COMBO PLAT TER
wings,  mac wedges,  poppers  and f r ied green beans -  i t ’s  b i g,  
b r i n g  a  f r i e n d

CLAM CHOWDER IN A BREAD BOWL
house made new england chowder  ser ved in  a  f reshly  baked 
sourdough bread bowl

CHILI  &  CHEESE
piping hot  texas  chi l i  ser ved with onions  and cheddar  
cheese,  add a  bread bowl  for  $2 .50

CAESAR SALAD
chopped romaine,  parmesan,  gar l ic  croutons and anchov y 
�lets ,  add chicken $3

WEDGE SALAD
fresh head lettuce,  gorgonzola  dress ing,  cherr y  tomato,  
crumbled blue cheese and cr isp bacon

HOUSE SALAD
mixed greens,  tomatoes,  cucumbers,  croutons,  add chicken 
$3

STAR TERS

SOUP & SALAD

$11

$8

$9

$9

$8

$7

$7

$5

$5

$5

$16

$8

$6

$7

$8

$6

$6

COCK TAILS

BEER

BE VERAGES
ICE TEA
freshly  brewed non-sweetened tea

SODA
coke,  d iet  coke,  spr i te,  root  beer

JUICE
cranberr y,  apple,  orange

$3

ON TAP
Sierra  Nevada Pale  Ale
Stel la  Ar tois
Blue Moon Hefeweizen
Firestone DBA
HMB Brew Co Maver icks  Amber  Ale
Black  Butte  Por ter

BOT TLED
Corona
Paci�co
Red Str ipe
Budweiser
Bud L ight
Coors  L ight
Anchor  Steam
Guinness
New Cast le
Heineken
Amstel  L ight
Bass  Ale
Fat  Ti re
Ace Hard Apple  Cider
Ace Hard Pear  Cider
Clausthaler  (Non-Alcohol ic )

$5.50

$4.50

MAIN STREE T MOJITO
Parrot  Bay Rum,  muddled f resh mint ,  
hand squeezed l ime ju ice,  and 
topped with a  splash of  soda.  
Shaken ice  cold & ser ved up

CAPTAIN’S  RE VENGE
Equal  par ts  Captain  Morgan Spiced 
Rum,  Amaretto Disaronno,  &  Peach 
Schnapps with a  splash of  cranberr y  
and O.J .  Shaken ice  cold & ser ved up

SBH MARGARITA
El  J imador  Tequi la ,  cointreau,  sweet  
& sour,  hand squeezed l ime ju ice,  
with  a  �oat  of  gran marnier.  Shaken 
ice  cold & ser ved on rocks

LEMON DROP
Smirno� Citrus  Vodk a,  lemoncel lo,  
hand squeezed lemon juice,  &  cane 
sugar.  Shaken ice  cold & ser ved in  a  
chi l led mar t in i  g lass  with  a  sugar  
r im

BULLEIT  S IDECAR
Bul le i t  Bourbon,  grand marnier,  
hand squeezed lemon juice,  &  cane 
sugar  shaken ice  cold & ser ved over  
f resh ice  with a  sugar  r im

$8

$3

$3.

$9

$8

$8

$9
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Build Your Own Burger
OUR ANGUS BURGERS ARE MADE FROM 100% FRESHLY GROUND NIMAN RANCH BEEF
RAISED WITHOUT ANTIBIOTICS OR HORMONES

•  Beef
•  1/3  lb
•  2/3  lb
•  1  lb

MEAT
•  Gr i l led Chicken -  $9 .50
•  Veggie  -  $8 .50

•  Danish Blue Cheese
•  Greek Feta
•  Ti l lamook Cheddar

CHEESE
•  Ja lapeño Jack
•  Sharp Provolone

•  I mpor ted Swiss
•  Amer ican

•  Red Onions
•  Di l l  Pick le  Chips
•  Tomatoes
•  Pepperoncinis

TOPPINGS
• Black  Ol ives
•  Ja lapeños
•  Sprouts

•  Lettuce
•  Roasted Red Peppers
•  Roasted Corn & Black  Bean Salsa

•  Avocado
•  Chi l i
•  Fr ied Egg

PREMIUM TOPPINGS
• Sautéed Mushrooms
•  Gr i l led Onions
•  Sun-Dr ied Tomatoes

•  Bacon
•  Fr ied Onion Str ings

•  Buttermi lk  R anch
•  Di jon Balsamic  Dress ing
•  Honey Mustard
•  Chipot le  Sauce

SAUCES
•  Horseradish Aiol i
•  M ayonnaise
•  Peanut  Sauce
•  Chive Cream Sauce

•  Peppercorn Steak Sauce
•  B lue Cheese Sauce
•  Sweet  BBQ Sauce
•  Spic y  BBQ Sauce

1 Sauce Included Extra Sauce: 50¢

Premium Toppings: $1

4 Toppings Included        Extra Toppings: 50¢

1 Cheese Included  Extra Cheese: 50¢

-  $9
-  $11
-  $13

SAN BENITO SIGNATURE BURGERS
CHEESE BURGER
gr i l led angus beef,  cheddar  cheese,  f resh lettuce and thick  s l iced tomato  

BYPASS BURGER
gri l led angus beef,  cheddar  cheese,  th ick  s l iced hickor y  smoked bacon,  f resh lettuce and thick  
s l iced tomato

THE BIG “CARL”
t wo angus patt ies,  cheddar  cheese,  f resh lettuce and thick  s l iced tomato

SAN BENITO HOUSE BURGER -  can you handle  i t?
t wo angus patt ies,  cheddar  cheese,  h ickor y  smoked bacon,  onion str ings,  avocado,  lettuce,  
tomato

GRILLED GINGER L IME CHICKEN SANDWICH
f resh lettuce s l iced tomato and thai  peanut  v inaigrette

FOR THE KIDDIES
•  Gr i l led Cheese with shoestr ing f r ies
•  Chicken Fingers  with shoestr ing f r ies
•  Smal l  Cheese Burger  with shoestr ing f r ies

$9

$11

$12

$14

$10

$7

All burgers are served with french fries and are cooked Medium unless otherwise specified

DESSER TS
Ask your  ser ver  about  our  dai ly  desser t  se lec t ion
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