BENCHMARK OAKLAND

122°16'28 WEST 37°48'4" NORTH | CALIFORNIA

SALAD/SMALLPLATES

ROMAINE & NANTES CARROTS
Buttermilk, Herbs

BENCHMARK CHOPPED SALAD
Mixed Lettuces, Ceci Beans, Egg, Grana, Walnuts, Apples

LEMON RICOTTA ZEPPOLE

Chocolate Sauce

FRIED POTATOES WITH AIOLI

PIZZA

BENCHMARK

Tomato Sauce, Fresh Mozzarella, Sicilian Oregano, Evoo

POTATO & CASTELVETRANO OLIVES®

Fresh Mozzarella, Red Onion, Rosemary, Parsley

BACON & PANNA

Tomato, Onions, Calabrian Chile

FRIED SAGE

Fresh Mozzarella, Brown Butter, Lemon, Shaved Garlic

SALAMI & CALABRIAN CHILI

Tomato Sauce, Fresh Mozzarella, Garlic, Pickled Onions

SAUSAGE & MUSHROOM

Tomato Sauce, Fresh Mozzarella, Red Onions *

ADD TO ANY PIZZA

Sausage, Salami 4.50

499 NINTH STREET, OAKLAND 94607

BRUNCH
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* Can be made vegan

FULLPLATES

BEEF BRISKET & POTATO HASH
Poached Egg, Horseradish Creme Fraiche, Salsa Verde

FRIED CHICKEN & WAFFLE
Fried Egg, Hot Sauce, Sausage Gravy

CHICKPEA RAGU FROM THE WOOD OVEN
Baked Egg, Butternut Squash, Spinach, Chili Oil

EGGS BENEDICT

Poached Egg, House-Cured Bacon, Hollandaise, Focaccia

BENCHMARK BREAKFAST
Scrambled Eggs, Fried Potatoes, Toasted Focaccia

**no temperatures on eggs

SIDES // BRUNCH DRINKS

SINGLE WAFFLE
BACON
SAUSAGE GRAVY
POTATOES

SIDE EGG
Fried, Scrambled, or Poached

**no temperatures on eggs

RED BAY COFFEE

FRESH SQUEEZED JUICE
Orange or Grapefruit

BLOODY MARY

MIMOSA

BENCHMARK ROYALE

Our produce comes from local organic farms: Star Route, Riverdog, Full Belly and Dirty Girl.
Corkage is $20 per 750 ml. bottle. Outside desserts brought in are $3 per person.
Dishes come out of the kitchen as they are ready; we encourage sharing.
20 percent gratuity may be added to parties of 6 or more

Follow us on Instagram, tag us in your posts! @benchmarkoakland #benchmarkoakland
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BENCHMARK OAKLAND
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499 NINTH STREET, OAKLAND 94607

RED GL/BTL

PROSECCO 12/38
Drusian, Valdobbiadene

SYLVANUS PETILLANT NATUREL 13/40
Channing Daughters, Sylvanus Vineyard, Long Island 2017
BENCHMARK ROYALE 13
Sparkling Wine, Creme de Cassis, Lemon

ROSE OF CABERNET FRANC 12/38

“Feral Rose” Gamling & McDuck, Mengels Ranch 2017

LE P'TIT PAYSAN ROSE 12/38

“Pierre’s Pirouette” Central Coast 2017

ARNOT-ROBERTS ROSE 57
Touriga Nacional, California 2017

WHITE

GEWURZTRAMINER 14/43

Navarro Vineyards, Anderson Valley 2016

CHENIN BLANC 12/38
Gamling & McDuck, Mengels Ranch 2017

VERMENTINO 8/40
Tendu, California 2016 (one liter) * Make it a Kir (add 1)

MALVASIA 11/35
Caravaglio, Isola di Salina, Sicily 2017

FIANO DI AVELLINO 15/49

I Favati, “Pietramara” Campania

GRUNER VETLINER 36
Valle Isarco, Alto Adige 2016

VERDICCHIO DI MATELICA 44
Bisci, Marche 2017

ALVARELHAO (PORTUGESE VARIETAL)
Forlorn Hope, “Suspiro del Morro” Alta Mesa, Lodi 2015

GRENACHE
Tessier, Fenaughty Vineyard, El Dorado 2016

SANGIOVESE
La Gerla, Poggio gli Angeli 2016

DOLCETTO D'ALBA

Benevelli Piero, “La Costa”, Piedmont 2017

BARBERA

Tenuta La Pergola, “Monferrato Rosso”, Piedmont 2017

SANGIOVESE, ROSSO DI MONTALCINO
Villa le Prata, Tuscany 2015

SYRAH
Pax, The Hermit, North Coast 2015

BEER&CIDER
PILSNER
Oakland United, Oakland (12 oz. bottle)

KENT LAKE KOLSCH
Iron Springs Pub & Brewery, Fairfax (16 oz. can)

RED LAGER

East Brothers Beer Co., Richmond (16 0z. can)

VILLAGER IPA

Fort Point Brewing Co., San Francisco (12 oz. can)

MIGHTY DRY CIDER
Golden State Cider, Seabastopol (160z. can)

NON-ALCOHOLIC

GRAPEFRUIT-HIBISCUS SODA
ELDERFLOWER SPRITZER

TEJAVA ICED TEA

MEXICAN COKE

DIET COKE

NAVARRO PINOT NOIR GRAPE JUICE
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