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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. 

Starters *D I N N E R m e n u* 
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Appetizers 
 

Crawfish bread 
CREAMY SPINACH ON FRENCH BREAD, blackened alfredo, & 

fried crawfish | 18 

Fried Cheese Stuffed ravioli  
 marinara and MADEIRA bacon ranch reduction | 18 

panko crusted mozzarella logs   
 w/ marinara or ranch | 14                                                                                                          

JAMBALAYA RISOTTO BALLS  
 Poblano RANCH | 15 

creamy spinach and pepperjack dip 
served with crostini| 14 

FRIED GREEN TOMATOES 
Smothered with CRAWFISH CARDINAL SAUCE| 18 

BAM-BAM SHRIMP  
Served with GARLIC BREAD |18                                                                                                                                                                           

grilled LAMB LOLLIPOPS  
 Topped with pecan pesto and parmesan  | 24 

Oysters on the half shell 
Raw | half dozen (6) 14 | Dozen (12)| 26                                                                                              

chargrilled| half dozen (6) | 16 | dozen (12)| 30 

Caprese flatbread 
 marinated tomatoes, blend of cheeses glazed with  

balsamic reduction| 14 
 

 

 

 

 

 

| Automatic gratuity added to tickets greater than 

$200; thank you for your understanding and valued 

business! 
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SOUP & SALADS 
DRESSINGS: SENSATION, REMOULADE, PEPPERJELLY VIN., 

RANCH, BLUE CHEESE, HONEY MUSTARD, CAESAR & PECAN 

PESTO  

soup du jour|  CUP7  | BOWL 10  | ( WITH CROSTINI TOAST POINTS)                                                                                            

SENSATION SALAD |  
ROMAINE, PARMESAN & TOMATOES  

|9 NO PROTEIN | 16    CHICKEN |  18   SALMON | 

FRIED GREEN TOMATOES SALAD  

 ROMAINE, BLACKENED SHRIMP, AVOCADO, BOILED EGGS, & 

REMOULADE | 17 

GARDEN SALAD  

ROMAINE,  TOMATOES, CUCUMBERS, RED ONIONS, CHEDDAR CHEESE, 

BOILED EGG, AND AVOCADO  

| 10  NO PROTEIN| |17  CHICKEN | 19  SHRIMP |  SALMON 20 | 

AVOCADO SALAD  
 ROMAINE, EGG, TOMATOES, CUCUMBERS, RED ONIONS, PARMESAN, AVOCADO W/ 

AVOCADO DRESSING  
| NO PROTEIN 11 | CHICKEN 18 |  SHRIMP 20 |  SALMON 21 | 

GRILLED ROMAINE WEDGE SALAD  
 BLUE CHEESE CRUMBS, BLUE CHEESE DRESSING, BACON, PRALINE PECANS 

& PECAN PESTO | 
|11 NO PROTEIN | 18  CHICKEN | 20  SHRIMP | SALMON 21 | 

 

 

|KIDS (12 AND UNDER) $10| 
FRIED CATFISH STRIPS (4) W FRIES 

FRIED SHRIMP (4) W FRIES 
CHEESEBURGER W FRIES 
GRILLED CHEESE W FRIES 

CHICKEN TENDERS STRIPS (4) W FRIES 
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|ENTREES| 
BENTLEy’S CATFISH JENKINS | FRIED, GRILLED, OR BLACKENED CATFISH TOPPED WITH 

CRAWFISH ETOUFFEE OVER WHITE RICE | 26 

MAPLE BACON BOURBON SALMON | NORWEGIAN |W/ TWO SIDES | 28 

Pan seared seabass| roasted red pepper coulis and orange beurre Blanc | 
46 

Fried Chicken sandwich |  sweet chili sauce, mayo, avocado, pickles, bam bam slaw 

| 20 

BENTLEy’S kobe beef BBQ BURGER| sweet smokey BBQ, cheddar, BACON 
| 22    

BENTLEy’S RED BEANS & RICE | SLOW COOKED RED BEANS W/ WAGYu SAUSAGE| 

chicken or catfish strips  | fried or blackened | 24 

grilled chicken w/ goat cheese  | GRILLED CHICKEN BREAST (2), 
lemon WINE butter REDUCTION | SERVED w/ two Sides | 26 

chicken saltimbocca  |pan seared bacon and sage wrapped chicken 
breast with a classic marsala sauce| 29 

   chicken & sweets  | Mashed sweet potatoes, brown sugar glaze, 
grilled chicken breast, sauteed onions, candied pecans | 28                                                                                                                                   

  PORK RIBEYE | 8 OZ | W/  MUSHROOM MADEIRA CREAM SERVED W/ TWO SIDES | 29 

RED RIVER RIBEYE | 14 OZ choice of TWO SIDES | 44                                                                                                                                                                                

FILET MIGNON | 8 OZ CHOICE OF TWO SIDES | 47 

Tuscan chicken pasta  | sundried tomatoes, spinach, bacon and 
chicken in a garlic alfredo | 28 

 
|Sides|$7.00                                  |Desserts|$10.00 
Traditional Mac & Cheese                                                       Cheesecake Du Jour 
Sauteed Spinach w/ Garlic & onions                             Bread Pudding du Jour 
House Salad                                                                                          Crème Brule  
Shoestring Fries                                                         beignets w/ Coffee glaze 
Crawfish Mac & Cheese (+$3)                          lava cake (add ice cream +$3) 
Buttered sauteed green beans                               
Roasted garlic mashed Potatoes        
Sweet potato fries w/ maple bourbon glaze 
brown sugar glaze sweet potatoes 
smoked gouda risotto  
Broccoli  w/ white wine sauce 
Sautéed  asparagus 

{TOP IT OFF} 
 SAUTÉED ONIONS | 6 

 SAUTÉED MUSHROOMS | 6
 SHRIMP | 11                                                                                     

LUMP CRAB | 18                                                      

BLUE CHEESE CRUST| 8 

 

{TOP IT OFF}  

BLACKENED ALFREDO | 9  
 LEMON BUTTER REDUCTION| 9 

MADEIRA MUSHROOM CREAM | 11 

CRAWFISH CARDINAL | 14                   

PEPPERCORN DEMI-GLACE | 8 
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