
 
 
 

Northwest Seafood Chowder    4 cup     5 bowl 
 

Soup of the Moment      3.50 cup  4.50 bowl 
A daily creation from our culinary staff 
 

Bentley’s House Salad    4.95 
Local greens with sun dried tomatoes, grilled onion  
and honey balsamic vinaigrette 
 

Rogue Valley Blue Cheese Salad  6.25 
Garden greens with blue cheese crumbles, candied  
spiced Oregon hazelnuts, red onion spirals,  
grilled pears and raspberry vinaigrette  
 

Classic Caesar Salad    4.95 
Crisp romaine hearts, shaved parmesan and  
roasted garlic croutons tossed in our house  
made zesty Caesar dressing  
 
 

   
      
Oregon Bay Shrimp Salad   10.95 
Fresh greens with artichoke hearts, tomato, 
egg, goat cheese and avocado vinaigrette, and  
fresh Oregon bay shrimp 
 

Classic Chicken Cobb Salad   10.95 
Local greens topped with open fire grilled chicken,  
pepper bacon, chopped egg, avocado, tomato,  
cucumber and Rogue Valley blue cheese crumbles 
 

Ahi        15.95 
Seared Pacific A’hi tuna over a bed of baby  
spinach with yaki soba wakami salad sesame  
vinaigrette and wasabi drizzle 
 

Sea Scallops  9.95 
Grilled Sake Miso marinated eastern sea 
scallops with cucumber-wakame salad 
 
Dungeness Crab Cakes 11.95 
Served over sesame slaw with  
pickled ginger and tobiko aioli   
 
Seafood Martini  12.95 
Gulf shrimp, lump crab meat, Oregon bay 
shrimp with  Cajun remoulade and  
classic cocktail sauce 
 
Steamer Clams                                 12.95 
NW Manila clams in  a white wine  
broth with garlic, lemon and butter 
  

Bentley’s Mac & Cheese  6.95 
Swiss  and fontina cheeses blended with 
prosciutto and elbow macaroni, baked  
in a cast iron skillet 
 
Chicken Spring Rolls  7.95 
Chicken, fresh vegetables and Chinese BBQ 
sauce in an egg roll wrapper, with sweet 
chili sauce, hot mustard and Asian slaw 
 
Pot Stickers 6.95 
Pork and vegetable pot stickers with  
Chinese BBQ sauce 
 
Thai Chicken Satay 6.95 
Seared chicken skewers with a coconut  
curry sauce and Asian slaw  
 
Garlic Shrimp  8.95 
Medium shrimp sautéed scampi style  
with garlic, lemon and white wine,  
served with foccacia bread 
 
Cornflake Crusted Onion Rings  6.95 
With Widmer Hefeweizen aioli   
 
Rotisserie Chicken Quesadilla  7.95 
With jack  and cheddar cheeses,  
chives and pico de gallo 
 

 

 
 
 

The Italian Pizza     11.95 
Pepperoni, soprasada, and prosciutto  topped  
with fontina, whole milk mozzarella  
and house made tomato sauce 
 

Roasted Vegetable and Artichoke Pizza  10.95 
With red peppers, mushrooms, onions and  
fresh herbs with a roasted garlic cream sauce 
  

Four Cheese Pizza     9.95 
With whole milk mozzarella, fontina,  
parmesan and smoked gouda cheeses 
 

Crab, Spinach and Artichoke Calzone  16.95 
Dungeness and rock crab meat, mozzarella cheese, 
spinach, artichoke hearts, roasted garlic cream and  
a touch of curry, baked golden in a crispy crust 
 
 


