
Specialty Cocktails 
 
The “Grand “ Margarita  11.00 
Jose Cuervo Platino Tequila, Tuaca and Grand  
Marnier, shaken and served on the rocks  
with all the usual trimmings 
 

Bentley's Flirtini    9.50 
Stoli Strasberi vodka with Cointreau, pineapple  
and cranberry juices, shaken and served on the  
stem, finished with a float of champagne  
 

TLC    7.00 
Tanqueray English gin, muddles limes and tonic, 
served on the rocks with a slice of cucumber 
 

Bentley Breeze     8.50 
Absolut and Absolut Citron vodkas with Chambord  
black raspberry liqueur, sour mix, muddled lime, lemon 
and orange slices, served in a chilled martini glass 
 

Pink Orchid Saketini  8.50 
Momokowa Pearl sake, Rokk raspberry vodka and 
cranberry juce, shaken and served up 
 

Happy Thoughts Lemonade  7.00 
Smirnoff Cherry vodka, muddled oranges and lemons 
with a splash of lemonade, served on the rocks  
 

Chocolate Addiction Martini   8.00 
Absolut Vanilia, Godiva liqueur, Kahlua, chocolate  
syrup and a dash of cream, served on the stem 
 

Santa’s Smore    7.00 
Smirnoff Marshmallow Fluff vodka mixed Godiva 
Chocolate Liqueur, Frangelico and hot chocolate 
topped with mini-marshmallows 
 

Baileys Alpine Coffee    6.75 
Baileys Original with Rumpel Minze peppermint 
schnapps and coffee, topped with whip cream 
 

Bulleit Rye Manhatten  8.50 
Bulleit Rye whiskey, Vya sweet vermouth and  
Angostina bitters, shaken and served on the stem 
 

Bentley’s Lemon Drop    8.50 
Absolut Citron, Cointreau, Grand Marnier and  
muddled lemons, shaken and served on a sugared stem 
 

Coco Blue     8.00 
Ciroc Coconut vodka with orange and pineapple  
juices, served over ice and finished with a float of  
DeKuyper Blue Curacao 

Wines By the Glass 
 

White Wines and Sake 
Freixenet Brut Cordon Negro NV SP      187 ml   6.50 
Domaine Chandon Brut NV CA             187 ml   9.00 
Moet Brut Imperial NV FR                   187 ml 18.00 
 

Chardonnay Duck Pond ‘08 WA   6.50 
Chardonnay Oak Knoll ‘07 Unoaked OR   6.50 
Chardonnay Kendall Jackson ‘10 CA   7.50 
Chardonnay Sterling ‘09 Napa Valley CA 10.00* 
Chardonnay Pudding River ‘10 OR 11.00* 
 

Riesling Columbia Winery ‘09 WA   6.50 
Riesling Willamette Valley Vineyards ‘10 OR   7.00 
Riesling St. Michelle/Dr. Loosen ‘09 Eroica WA   9.50 
 

 Pinot Gris Firesteed ‘09 OR   7.00 
Pinot Gris Kathken ‘09 Willamette Valley OR   7.50 
Pinot Gris Bethel Heights ‘10 OR   8.50 
Pinot Gris Cristom ‘09 Willamette Valley OR   9.00 
 

Sauvignon Blanc Di Stefano ‘10 WA   8.50 

White Zinfandel Beringer ‘09 CA   4.50 
Pinot Blanc, Sass ‘09 Willamette Valley OR   7.50* 
Albarino, Abacela‘10 Estate OR   9.00* 
 

Sake Momokawa, OR                              4 oz   4.75 
     Silver, Diamond, Ruby and Pearl  

 

 Red Wines 
Pinot Noir Witness Tree ‘09 Chainsaw OR   9.50* 
Pinot Noir Cherry Hill ’06 Estate OR 10.50* 
Pinot Noir WVV ‘08 Founders Reserve OR 11.75* 
Pinot Noir Argyle’09 OR 12.50* 
Pinot Noir  Bethel Heights ‘09 Estate OR 14.50* 
 

 Cabernet Sauvignon Covey Run ‘08 WA   6.00 
Cabernet Sauvignon Eola Hills ‘09 OR   7.50 
Cabernet Sauvignon Hess ‘09 CA   9.00 
Cabernet Sauvignon Zerba ‘07 Walla Walla OR 14.50* 
 

Merlot Hogue Cellars ‘08 WA   6.50 
Merlot Columbia Crest ‘07 Grand Estates WA   7.50 
Merlot St. Michelle ‘09 Indian Wells WA   9.00* 
 

Syrah Snoqualmie ‘07 WA   6.50 
Syrah Trinity ‘07 Rouge Valley OR   11.00* 
 

Malbec Peirano Estate ’10 CA   7.00 * 
Sangiovese Tre Nova Bonatello ‘08  WA   8.00* 
Zinfandel Maryhill ’08 WA   9.00* 
Whistle Stop Red Blend Snoqualmie ‘08  WA   6.50 
Mountain Cuvee’ Chappellett ‘06 Napa CA    12.00* 
 

* served from our Wine Keeper 
 


