Starters
CRAB CAKES - Dungeness & wild crab, Asian slaw, pickled ginger, tobiko aioli

15

SIZZLING MUSHROOMS - Fresh garlic and herbs, sherry butter sauce

12

OYSTER AU GRATIN - Oysters, spinach, roasted bell pepper, four cheese sauce

15

CALAMARI SATAY - Spicy breaded calamari, house made chipotle sauce, Asian slaw

12

DUNGENESS CRAB COCKTAIL - Avocado, crackers, tomato, horseradish cocktail sauce

15

TEMPURA PRAWNS - Battered prawns, sweet chili sauce, Asian slaw

12

AHI TARTAR - Sushi grade ahi, avocado, crackers, tomato, sweet soy sauce

15

SMOKED SALMON HASH - Smoked salmon lux, asparagus, goat cheese, pommes frites, lemon sauce

15

BEEF TIP SAUTÉ - Wagyu beef, braising greens, mushrooms, fourme d’ ambert blue cheese sauce

12

Soups & Salads
SEAFOOD CHOWDER OR SOUP OF DAY
ORGANIC BUTTER LETTUCE - Pears, grape tomatoes, cucumber, goat cheese, avocado vinaigrette
TRUFFLE CAESAR SALAD - Romaine, parmesan, garlic croutons, house-made Caesar dressing
++ORGANIC SPINACH APPLE SALAD - Apple, cranberry, hazelnut, feta, lemon vinaigrette
++BEETS ARUGULA SALAD - Red and gold beets, arugula, orange, goat cheese, lemon vinaigrette

6/9
6/9
7/10
6/10
7/10

Communal Plates
Communal plates continue a centuries old practice of group dining that is close to our hearts. Bentley’s is committed to family,
friends and community. We invite you to please celebrate these things with us by sharing a plate with those around you.
PARMESAN FINGERLING POTATO CHIPS WITH ROSEMARY- 8

MARINATED CHICKEN KABOB & BASMATI RICE- 12

ASPARAGUS & SHAVED PARMESAN, BEURRE BLANC SAUCE- 10
CRISPY BACON BRUSSEL SPROUTS- 10

RISOTTO WITH MANGOES- 12

Wood-burning Oven we use Oregon-farmed organic flour, water, yeast, and salt
FLAT HERB BREAD - Fresh roasted garlic, herbs, parmesan, cambozola cheese, cherry tomatoes

14

RECTANGULAR PIZZA - White cheese sauce, pesto, chicken, mozzarella

18

CLASSIC MARGHERITA - Red sauce, fresh heirloom tomatoes, buffalo mozzarella, basil

15

CALZONE - Prosciutto, pepperoni, pancetta, mozzarella, fresh tomatoes, parmesan, garlic, herbs

16

Entrées
SEAFOOD RISOTTO - Dungeness crab, prawns, scallops, Arborio rice, tomato broth

32

PAELLA - Prawns, mussels, Spanish rice, sausage, bell peppers, clams

26

SCAMPI - Jumbo tiger prawns stuffed with crab, rice, lemon sauce

30

SCALLOPS - Seared scallops, mashed potatoes, saffron pineapple sauce, vegetables

32

++SALMON - Northwest salmon, honey, hazelnuts, brûlée sauce, mashed potatoes

28

PEPPER STEAK FILET - Tenderloin pepper-crusted steak, port demi, potatoes, vegetables

39

PRIME RIBEYE - Grilled ribeye, mushrooms, merlot reduction demi, potatoes, vegetables

39

FREE RANGE CHICKEN- Frenched pressed chicken, mushrooms ragu, mashed potatoes, vegetables

26

FETTUCCINI PRAWNS - Fresh fettuccini, prawns, creamy cheese sauce, parmesan

28

FIOCCHI PASTA - Cheese & pear filled pasta sachets, caramelized pears, cranberries, amaretto cookies

18

BUCATINI CARBONARA - Prosciutto, pancetta, salami, pepperoni, fresh garlic, olive oil,

22

parmesan, topped with a fried egg

MAC & CHEESE - Fontina & smoked cheddar, smoked chicken, bacon crumble, creamy cheese sauce

18

BENTLEY BURGER - Ground SRF sirloin, Daily’s pepper bacon, Tillamook cheddar, red onion, tomatoes,

15

butter lettuce, house spread, sesame brioche bun, beer battered fries



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


++ Menu item contains peanuts and/or tree nuts. Ask your server for more information.

