
 

Fresh Fish 

Southern Shrimp Tacos     14.00 

Grilled Shrimp & Andouille In A Butter Lime Sauce, Topped With  

Roasted Grape Tomatoes, Red Onions, Fresh Made Jalapenos,  

Cotija Cheese & Adobo Ranch.   

Fish Plate       16.00 

1 Southern Battered Cod, 2 Blue Gill & 3 Grilled Shrimp Served  

With Fries, Hushpuppies & Fresh Made Tartar & Cocktail Sauce. 

Blue Gill Plate      11.00 

We Lightly Bread 4 Of Our Pan Fish In Seasoned Cornmeal &  

Pan Fry Them To Flaky Perfection. Served With Fries & Sweet  

Pepper Slaw.  Comes With Our Fresh Made Tartar Sauce. 

Southern Battered Cod Plate    12.00 

2 Southern Battered Cod & Fries.  Served With Our Fresh Made  

Tartar. 

Channel Catfish Plate     14.00 

2 Hand-Breaded Channel Catfish Filets & Fries.  Served With  

Our Fresh Made Tartar. 

 

Dessert 
 

Stephanie’s Cheesecake         7.00 

A Huge Slice Of Homemade Cheesecake Featuring The Perfect 

 Blend Of Vanilla And Cream Cheese, Graham Crust And A Slightly 

Caramelized Top. 

Peanut Butter Cup Cheesecake     9.00 

Just When You Thought Cheesecake Couldn’t Get Any Better!  

Rich Peanut Butter Cheesecake Topped Off With A Thick Layer  

Of Creamy Fudge And Peanut Butter Cups!   

 

Hickory Smoked BBQ Plates 
Served With 2 Sides 

Pulled Pork Plate      14.00 

Over A Pound Of Our Boston Butt Slow Cooked On Whole Hickory Logs.  

Brisket Plate       18.00 

4 Thick Strips Of Our Hickory Smoked Brisket. 

Turkey Breast Plate      15.00 

Tender, Thin Sliced Turkey Breast Slow Cooked On Whole Hickory Logs. 

Meat Plate         23.00 

A Sampling Of Our Hickory Smoked Meats:  Pulled Pork, Brisket,  

Smoked Turkey Breast & Andouille Sausage.  Served With 2 Slider Buns.   

 

 

 

 

Beverages 
2.50 

Raspberry Tea 

Unsweetened Tea 

Lemonade 

Orange Crush 

Doc X 

Diet Mt. Dew 

Mt. Dew 

Sierra Mist 

Diet Pepsi 

Pepsi 

Cherry Pepsi – 3.00  

Lemon Shake-Up – 4.00 

Shirley Temple – 4.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

www.BensonsOnTheMississippi.com 

Buffalo Rope Sausage        16.00 

Our Own 1 LB Grilled Bison Rope Sausage Served On A Bed Of Our Sweet 

Pepper Kraut, A Dollop Of Boetjes Mustard. *Does Not Include 2 Sides* 

 

309-514-2046 
Carry Out Orders 

 

 

Wednesday Lunch Special:  Grilled Pork Tenderloin Sandwich - $5 

Thursday Lunch Special:  Grilled Cheeseburger - $5 

Friday Lunch Special:  Channel Catfish Sandwich - $5  

Friday Special:  5 PM – Until Sold Out 

Smoked Prime Rib, Baked Potato & Grilled Asparagus - $24 

Saturday Special:  5 PM – Until Sold Out 

Full Rack of Ribs - $26 (*Add 2 Sides - $30) 

½ Rack of Ribs - $15 (*Add 2 Sides - $19) 

 

 

 

 

 

 

www.BensonsOnTheMississippi.com  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

food borne illness, especially if you have certain medical conditions. 

 

108 S. Main St, Albany, IL 61230 

Wednesday:  11 AM – 1 PM & 4:30 PM – 8 PM 

Thursday:  11 AM – 1 PM & 4:30 PM – 8 PM 

Friday:  11 AM – 8 PM 

Saturday:  11 AM – 8 PM 

http://www.bensonsonthemississippi.com/


 

Appetizers 

Pulled Pork Nachos     10.00 
Pulled Pork, Nacho Cheese, BBQ Sauce & Ranch Over Tortilla Chips.   

Load It Up With House Made Jalapenos, Banana Peppers And  

Onions Per Request. 

Wisconsin White Cheddar Curds    8.00 

Wisconsin Curds Dredged In Garlic Batter.  Served With Ranch, BBQ 

Ranch or Adobo Ranch. 

BBQ Sampler Plate     14.00 

Slices of Hickory Smoked Brisket, Pulled Pork & Andouille Sausage. 

Portobello Fries      8.00 

Portobello Mushrooms Cut Fresh And Dredged In Our Potosi Pancake 

Batter.  Served With Adobo Ranch. 

Potosi Battered Onion Rings    6.00 

Fresh Cut Onions Dredged In Our Potosi Batter & Fried Crispy.  Served 

With Ranch, BBQ Ranch or Adobo Ranch. 

Big Wings 

Extra Large, Meaty Wings 

Served Naked Or Frank’s Tossed. 

6 piece & 1 sauce – 8.00 

12 piece & 2 sauces – 15.00 

BBQ, Blue Cheese, Franks Red Hot, Ranch, Roasted Garlic Parmesan,  

BBQ Ranch, Adobo Ranch, Molasses, Honey Bourbon Boetjes  

Extra Sauce - .75 

Sides 

Add A Side – 3.00 

 Grilled Asparagus    Potato Salad 

Bourbon Beans    Sweet Pepper Slaw 

Smoked Gouda Mac & Cheese  Macaroni Salad 

Steak Fries 

Sangwiches 
All Sangwiches Are Served On A Brioche Bun With Fries. 

 

Southern Battered Cod      10.00 

Southern Battered Cod.  Served With A Lettuce Leaf & Our Fresh Made Tartar 

Sauce. 

Channel Catfish        10.00 

Hand-Breaded Channel Catfish Filet.  Served With A Lettuce Leaf & Our Fresh 

Made Tartar Sauce. 

Grilled Burger        8.00 

½ LB Fresh Ground Beef With A Side of Lettuce, Tomato, Onion & Pickles.  Add 

American, Pepper Jack, Swiss or Cheddar – 1.00.  Add Candied Bacon – 2.00. 

Portabella & Swiss Burger      13.00 

Huge Portabella Caps Chopped And Sautéed In Butter On Our ½ LB Fresh Burger 

Then Covered In Swiss.   

BBQ Jack Burger       14.00 

1/2 LB Fresh Ground Beef Topped With Our Famous Pulled Pork And Melted 

Pepper Jack Cheese. 

Bacon Buttermilk Blue Burger    15.00 

½ LB Fresh Ground Beef Piled With Our Candied Bacon & Buttermilk Blue Cheese 

Cut Fresh From The Wheel.   

Grilled Bella Burger       11.00 

4” Portabella Cap Topped With Roasted Red Peppers & Goat Cheese.   

 

 

 

 

 

 

Hickory Smoked BBQ Sangwiches 
Served With 2 Sides. 

Brisket        13.00 

Salt & Peppered Brisket Slow Cooked Over Hickory Logs.   

Pulled Pork      10.00   

Boston Butts Slow Cooked Over Hickory Logs.    

Top It With Smoked Gouda Mac & Cheese – Add 3.00  

Smoked Turkey & Swiss    11.00 

Hickory Smoked Turkey Breast & Swiss On A Pistolette. 

 

 

 

 

 

Salads 
Thousand Island, French, Ranch, Roasted Garlic Parmesan,  

Italian Vinaigrette, Balsamic  

Grilled Shrimp & Sirloin       16.00 

Grilled Shrimp And Angus Sirloin On Top Fresh Cut Romaine,  

Roasted Tomatoes, And Fresh Mozzarella Slices. 

Fried Goat Cheese     13.00 

Fried Goat Cheese On Fresh Cut Romaine, Red Onion, Grapes  

And Walnuts Served With A Spicy Honey-Vinaigrette. 

House Salad       9.00 

Fresh Cut Romaine, Grape Tomatoes, Red Onion, Shredded Carrot  

& Candied Bacon Crumbles.  Add Grilled Shrimp – 6.00,  

Add Pulled Pork – 4.00, Add Brisket – 6.00, Add Turkey – 4.00. 

Loaded Smoked Gouda Mac & Cheese  12.00 

A Bowl Of Our Creamy Smoked Gouda Mac & Cheese Topped With 

Pulled Pork.  Add Jalapenos and Scallions Per eRquest.  Sub Brisket, 

Add – 1.00.  Add Candied Bacon - 2.00.  *Does Not Include 2 Sides* 

Loaded BBQ Baked Potato    11.00 

Huge Roasted Potato Stuffed With Pulled Pork, Chopped Candied 

Bacon, Aged Cheddar Sauce, Sour Cream, Chives, And BBQ Sauce.  

Sub Brisket, Add 1.00.   *Does Not Include 2 Sides* 

BBQ Shrimp       12.00 

A Family Tradition.  Gulf Shrimp Sautéed In Butter, Garlic & Lemons.  

Served In A Hollow Pistolette.  *Does Not Include 2 Sides* 


