
Hoisin Shrimp       5.00 
Medium shrimp stir fry with yaki soba noodles,  
Vegetables and hoisin sauce 
 

Rotisserie Chicken Quesadilla     4.00 
with Jack and cheddar cheeses, lime crema and salsa casera 
 

Dungeness Crab Cake     5.00 
Accompanied by Asian slaw, pickled ginger and tobiko aioli   
 

Chicken Spring Rolls      4.00 
chicken and fresh vegetables served  with sweet  
chili sauce, hot mustard and Asian slaw 
 

Pot Stickers      4.00 
Pork and vegetable pot stickers with  Chinese BBQ sauce 
 

Classic Caesar Salad     3.00 
Crisp romaine leaves, shaved parmesan and garlic croutons 
 

Baked Goat Cheese           4.00 
Baked local goat cheese with crisp bread and romesco sauce 
 

Baked Flatbread      4.50 
Ask your server for today’s creation 
 

Artichoke & Spinach Dip    5.00 
Hot and creamy with manchego cheese and crisp bread 
 
Jerked Pork Sliders     5.00 
Our house smoked pork with spicy jerk sauce 
Served up on toasted potato rolls 

Happy Hour 4 PM to 6 PM Daily  
Mon– Thurs 9 PM to Close ~ Fri &Sat 10 PM to Close 

All food must be consumed on premises. No To-Go Orders. $3.00 Minimum Beverage Purchase 

 

 
Happy Hour Salad    4.00 
An ever changing selection featuring the freshest  
ingredients of the season! 
 
Hummus with Pita    4.00 
Hummus dip with whole wheat pita 

Happy Hour Menu  
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, pine-
apple and cranberry juices, shaken and  
served on the stem, finished with a  
float of champagne  
 

TLC    7.00 
Tanqueray 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 liqueur, sweet and sour, muddled 
lime, lemon and orange slices, served up  
 

Peach Blossom Saketini  8.50 
Momokowa Pearl sake, Ciroc Peach vodka 
and pineapple juice, shaken and served up 
 

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

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

Bulleit Rye Manhatten  8.50 
Bulleit Rye whiskey, Vya sweet vermouth 
and Angostina bitters, 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 pineap-
ple juices, served over ice and finished with a  
float of DeKuyper Blue Curacao 


