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THE HOTEL, OPENED IN 1908, IS THE NAMESAKE OF JOSEPH A. BENTLEY, 

A LOCAL LUMBER MOGUL. THE HOTEL BENTLEY EXPERIENCED VISITS 

DURING THE WWII LOUISIANA MANEUVERS BY SEVERAL MILITARY 

NOTABLES, INCLUDING MAJOR GENERAL GEORGE PATTON, LIEUTENANT 

COLONEL OMAR BRADLEY, COLONEL DWIGHT DAVID EISENHOWER, AND 

SECOND LIEUTENANT HENRY KISSINGER.  VARIOUS ENTERTAINERS AND 

HOLLYWOOD STARS HAVE BEEN REGISTERED GUESTS  

AT THE BENTLEY OVER THE YEARS,  

INCLUDING JOHN WAYNE AND ROY ROGERS. 

AS RECENTLY AS THE 1980S, THE BENTLEY WAS DESIGNATED A FOUR-

STAR HOTEL, THE ONLY FOUR-STAR HOTEL IN LOUISIANA  

OUTSIDE OF NEW ORLEANS. 

ON OCTOBER 11, 2012, THE SALE FROM DEAN TO HOTEL BENTLEY OF 

ALEXANDRIA LLC, HEADED BY LOCAL ENTREPRENEUR AND 

PRESERVATIONIST MICHAEL JENKINS WAS COMPLETED. THE HOTEL HAS 

UNDERGONE A MULTI-MILLION DOLLAR RESTORATION  

WHICH MAINTAINED HISTORICAL SIGNIFICANCE  

AND ORIGINAL ARCHITECTURE.  

PROPERTY REMAINS A HOTEL WITH 94 UPDATED GUEST ROOMS. 

 

 

 

 
   * B R U N C H m e n u *  
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*ENTREES* 

SHRIMP & GOUDA GRITS 

SMOKED GOUDA GRITS WITH  BLACKENED GULF SHRIMP (6) & MONICA CREAM SAUCE |20 

SEAFOOD STUFFED BEIGNETS 
LA CRAWFISH, GULF SHRIMP, & CRAB CREAM CHEESE STUFFING, FRESH FRIED BEIGNETS (3), 

TOPPED WITH MONICA CREAM SAUCE | WITH GRITS OR HASH PATTY |21 

BENTLEY’S BREAKFAST 
2 EGGS, BACON OR MAPLE SAUSAGE, HASH PATTY OR GRITS, & A BISCUIT |14 

CATFISH JENKINS 
FRIED CATFISH ATOP A BED OF RICE & LA CRAWFISH ETOUFFEE | 22 

Fried Catfish & grits 
monica cream & smoked gouda | 22 

CHICKEN AND WAFFLES 
FRIED CHICKEN TENDERS, CANDIED PECANS, MAPLE SYRUP, POWDERED SUGAR| W/ 

ONE SIDE | 19 

DRUNK FRIES 

BEER CHEESE SAUCE , APPLEWOOD BACON, MAPLE SAUSAGE, MAPLE SYRUP, 
RED ONION, & A SUNNY SIDE UP EGG| 14 

SOUTHERN SMOTHERED BISCUIT BREAKFAST BOWL 
1 BISCUIT TOPPED WITH CHICKEN COUNTRY GRAVY, APPLEWOOD BACON, MAPLE 

SAUSAGE, HASH PATTY, AND YOUR CHOICE OF 2 EGGS | 15 

 

*HANDHELDS* 
BENTLEY’S HANGOVER BURGER 

“SHEILA PARTIN’S SWEET MESQUITE BAKERY” SOURDOUGH BUN, SUNNY SIDE-UP 

EGG, APPLEWOOD BACON, CHEDDAR CHEESE, & HOT SAUCE AIOLI | HOUSE-CUT 

FRIES| 22 

FRIED GREEN TOMATO BLT 
hot sauce aioli, ROMAINE, BEEFSTEAK TOMATO SLICE, APPLEWOOD BACON | 

SERVED WITH HOUSE-CUT FRIES | 14 | ADD AN EGG | 1 

Croissant sandwich 
Choice of 1 egg PREPARATION, APPLEWOOD Bacon, SLICED ham, cheddar, & 

Hollandaise | W/ ONE SIDE| 16 
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THE LIGHTER SIDE  

 

FRIED GREEN TOMATO SALAD 

ROMAINE, EGGS,  SHRIMP, FRIED  TOMATOES & REMOULADE | 16 

SENSATION SALAD 

romaine, parmesan, grape tomatoes| NO PROTEIN 9 |  W/ CHICKEN 17 | W/ 

SALMON 18 |  W/ JUMBO LUMP CRAB 24  | W/ SHRIMP 197| 

Garden Salad 

ROMAINE, tomatoes, cucumbers, red onions, eggs, cheddar cheese, & 

avocado | 10 no protein | 17 with chicken |  w/ shrimp 19| w/ salmon 19 | 

Avocado croissant 

buttered croissant, avocado, red onion, fresh strawberries, choice of 

2 eggs, balsamic reduction | w/ one side | 16 

OMELETS  

*ALL OMELETS SERVED WITH CHOICE OF GRITS OR HASH PATTY* 

VEGGIE OMELET 

SAUTEED MUSHROOMS, SPINACH, RED ONIONS, & GRAPE TOMATOES| 15 | ADD CHEESE | 16 

SALMON OMELET 

BLACKENED SALMON, SPINACH, PEPPER JACK, RED ONION, & HOLLANDAISE |18 

SEAFOOD OMELET 

la CRAWFISH, SHRIMP, & CRAB INSIDE OF PEPPER JACK CREAM CHEESE STUFFING W/ MONICA 

SAUCE ON TOP| 21 

THE WESTERN OMELET 

WITH blue moon beer cheese sauce, 

CANADIAN BACON, ONIONS, PEPPERS, AND CHEDDAR CHEESE | 16 

 

BENEDICTS  

* ALL BENEDICTS SERVED WITH CHOICE OF GRITS OR HASH PATTY * 

TRADITIONAL BENEDICT 

TOASTED ENGLISH MUFFIN W/ SLICED HAM, A POACHED EGG, & HOLLANDAISE |18 

WHAT CAME FIRST 

FRIED CHICKEN TENDERS, BISCUIT, POACHED EGG, & CHICKEN COUNTRY GRAVY |18 
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A LA CARTE 
SMOKED GOUDA GRITS | 6 
REGULAR PANCAKES (2) | 6 
BLUEBERRY PANCAKES (2) | 8 
BACON (4 STRIPS) | 5 
maple SAUSAGE (2)| 4 
FRENCH TOAST | 9 
EGGS (2) | 5 

TRADITIONAL WAFFLE | 6 

PECAN OR CHOCOLATE CHIP WAFFLE | 8 

BEIGNETS (3) W/ COFFEE GLAZE | 10 

 

 

HAIR OF THE DOG 
 

BACON JALAPENO BLOODY MARY 
---HOUSE INFUSED BACON & JALAPENO VODKA, ZING ZANG, FRESH 

CITRUS & ALL THE FIXINS’  | 11 

MAGNOLIA 

---CHAMPAGNE, COINTREAU, WHITE CRANBERRY JUICE | 9 

BLESS YOUR HEART 

---CHAMPAGNE, PAMA, ST. GERMAINE | 9 

FRENCH 75 

---GIN, FRESH LEMON JUICE, SIMPLE SYRUP, CHAMPAGNE | 9 

IRISH COFFEE 

---JAMESON IRISH WHISKEY, COFFEE, & WHIPPED CREAM | 10 
TRADITIONAL MIMOSA – FLUTE 5 | PITCHER | 15 

 

*20 % GRATUITY IS ADDED TO ALL BRUNCH TICKETS* 

A LA CARTE 
HASHBROWN PATTY | 5 

BISCUIT (2)| 3 

SMOTHERED BISCUITS (2)| 6 
FRESH FRUIT BOWL | 8 
HOUSE-CUT FRENCH FRIES | 7 
SWEET POTATO FRIES | 7 
House SIDE SALAD | 7 
 


