
 

 

Northwest Seafood Chowder  4.75 cup   6.75 bowl  
A Bentley’s Signature menu item, New England style chowder  

with bacon, clams, Oregon bay shrimp and assorted fresh fish  
 

Seasonal  Soup  4.00 cup   6.00 bowl 
A seasonal creation from our kitchen staff  

 

Bentley’s House Salad  5.95  
Mixed greens tossed in honey balsamic vinaigrette with sun dried  

tomatoes, grilled onion and roasted garlic croutons 
 

Classic Caesar Salad  5.95 small  9.95 entrée 
Crisp romaine hearts, shaved parmesan cheese and roasted garlic  

croutons tossed in our house made zesty Caesar dressing  
 

Bleu Cheese Salad 6.95 small  10.95 entree 
Mixed greens tossed in raspberry vinaigrette, topped with roasted pears, 

 bleu cheese crumbles and toasted hazelnuts  
 

Add to any Salad 
Grilled Chicken  4.95 

Bay Shrimp  5.95 

Korean Chicken Lettuce Wraps  7.95 
Crispy fried garlic and chili marinated chicken tossed in Korean BBQ  

sauce, topped with spicy cucumber kimchi 
 

Seared A’hi  12.95 
Served medium rare with marinated peppers, capers and black olive sauce 

 

Dungeness & Red Crab Cakes  12.95 
Served over sesame slaw with pickled  

ginger and tobiko aioli 
 

Prawn Cocktail  12.95 
Large gulf shrimp and Oregon bay shrimp with classic cocktail sauce 

 

Baked Goat Cheese & Romesco  7.95 
With toasted garlic ciabatta 

 

Coconut Prawns  12.95 
Gulf shrimp coconut crusted, served with mango and pineapple salsa 

 

Smoked Mac & Cheese  8.95 
Tillamook smoked cheddar blended with elbow macaroni,  

topped with herbed bread crumbs and baked in a cast iron skillet 
 

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d  o r  e g g s  m a y  i n c r e a s e  y o u r  
r i s k  o f  f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  



 

 

 

 
Filet Mignon  34.95 

 
Black Angus New York Steak  27.95 

 
Bistro Steak 19.95 

 
Steaks are accompanied by  

Roasted garlic mashed potatoes and seasonal vegetables 
 

And finished with your choice of… 
Sauteed medley of farmed and foraged mushrooms...or 

Oregon blue cheese butter 
 

Bentley’s Burger  10.95  
Fresh  ground chuck, Tillamook  cheddar cheese, pepper bacon, lettuce, 
 tomato, onion, Bentley’s burger spread served on a Kaiser roll with fries 

 
Free Range Chicken 18.95 

Mary’s French cut, all natural breast, pan roasted, topped with a sage  
Dijon pan sauce, served with roasted red potatoes and seasonal vegetables 

 
Pork Rack Chop   18.95 

Bourbon glazed double cut pork chop ,served over southwest BBQ sauce 
with herb roasted red  potatoes and seasonal vegetables 

 
Gorgonzola Butternut Squash Ravioli 14.95 

Tossed with sage–parmesan cream sauce and topped  
with crushed ameretti biscotti 

 
Chicken Fettuccine  14.95 

Breast of chicken, broccoli, leeks, garlic, thyme and sun dried tomatoes 
tossed with fettuccine in a white wine Alfredo sauce 

 
Oregon Rockfish 19.95 

Fresh fillet topped with parmesan-herbed bread crumbs, 
served with lemon beurre blanc, risotto and seasonal vegetables 

 
 
 
 
 

Split Plate Orders  4.00 
 

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d  o r  e g g s  m a y  i n c r e a s e  y o u r   
r i s k  o f  f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  


