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                                *APPETIZERS* 
CRAWFISH BREAD | W/ BLACKENED ALFREDO CREAM REDUCTION 12                                                                                                                                                                                                                                                                                                                                           

 FRIED GREEN TOMATOES | W/ CRAWFISH CARDINAL SAUCE | 12                                                                                          

SPINACH DIP | W/ TOAST POINTS | 10 

 BAM-BAM SHRIMP | W/ GARLIC BREAD | 12  

LAMB LOLLIPOPS | W PECAN PESTO | 18  

HOT CRAB CLAWS | SERVED ON GARLIC BUTTERED FRENCH BREAD LOAF | 18                                                                                                            

OYSTERS-RAW | HALF DZN 12 | DOZEN 24                                                                                                                       

OYSTERS-CHARGRILLED | HALF DZN 14 | DOZEN 26  

Jambalaya risotto balls | SERVED WITH RANCH | 10 

Crabcakes | topped with blackened alfredo | 14  

Caprese flatbread | marinated tomatoes, mozzarella, basil, balsamic, truffle cream | 10              

*SOUP & SALADS* 
DRESSINGS: SENSATION, REMOULADE, PEPPERJELLY 

VINAIGRETTE, RANCH, BLUE CHEESE, HONEY MUSTARD, POBLANO 

RANCH, CAESAR & PECAN PESTO  

CRAWFISH AND CORN BISQUE | CUP 7  | BOWL 10 |  (SERVED WITH TOAST POINTS)                                                              

SENSATION SALAD | 7 NO PROTEIN | 13  WITH  CHICKEN | 13 WITH SHRIMP | 16  WITH SALMON  

FRIED GREEN TOMATO SALAD| SHRIMP AVOCADO, EGGS, CROUTONS & REMOULADE | 14 

GARDEN SALAD | FRESH GREENS, TOMATOES, CUCUMBERS, RED ONIONS, CHEDDAR CHEESE,     

---BOILED EGG, CROUTONS AND AVOCADO  | 10 NO PROTEIN | 14  WITH  CHICKEN |  14  WITH  SHRIMP                                                                                                       

AVOCADO SALAD | SEASONAL FRESH GREENS, TOMATOES, CUCUMBERS, RED ONIONS, EGGS,       

---CROUTONS PARMESAN CHEESE TOSSED W/ SENSATION AND RANCH DRESSINGS                                   

---| 10 NO PROTEIN | 16  WITH CHICKEN | 17 WITH SHRIMP | 19 WITH 

SALMON                                                                                                                                                                                                                                                              

GRILLED ROMAINE WEDGE SALAD | WITH BLUE CHEESE CRUMBLES. BLUE CHEESE DRESSING,   

---BACON, PRALINE PECANS, & PECAN PESTO | 8 WITH NO PROTEIN |14 WITH SHRIMP 

*PLATES* 
 

 

CATFISH JENKINS | FRIED, GRILLED, OR BLACKENED LOUISIANA CATFISH W/ CRAWFISH ETOUFFEE.             
---SERVED W/ RICE | 14 
Bentley’s Red Beans & Rice | youR choice of chicken oR catfish | fRied | 16 
MAPLE BACON BOURBON SALMON | CERTIFIED NORWEGIAN | SERVED WITH ONE SIDE | 18 
Bentley’s BBQ BuRGeR | DR. PEPPER BBQ SAUCE, CHEDDAR & COLBY JACK, & BACON | 12 
Salisbury patty melt | 8 oz flame-grilled burger steak topped w/ Swiss cheese, sauteed       
---onions, & madeira mushroom cream | 14 
Bentley’s GaRlic alfRedo| Linguine. Garlic cream reduction. Blackened chicken | 20 
 

{TOP IT OFF} 

BLACKENED ALFREDO | 6  

LEMON BUTTER | 6                      

MADEIRA MUSHROOM SAUCE | 7                     

CRAWFISH CARDINAL SAUCE | 9  

LUMP CRABMEAT | 14 
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{TOP IT OFF}  

SAUTÉED ONIONS | 4 

SAUTÉED MUSHROOMS | 4 

JUMBO GULF SHRIMP | 9 

LA CRAWFISH TAILS | 9 

 
 

 

 

 

 

 

{ENTREES COME WITH ONE SIDE 

UNLESS OTHERWISE SPECIFIED} 
 

 

 

 

 

 



*WHITES* 

house | chaRdonnay,  Pinot GRiGio,  White  Zinfandel |  $7 G 

kendall Jackson | chaRdonnay | califoRnia | $10 G | $36 B 

fRanciscan | chaRdonnay | naPa | $12 G | $42 B                

cakeBRead | chaRdonnay | naPa | $81 B 

RaPtoR  RidGe | Pinot GRis | WillaMette Valley | $10 G | $36 B 

WhitehaVen | sauViGnon Blanc | neW Zealand | $12 G | $42 B     

Juliette | RosÉ | fRance | $10 G | $36 B                                                   

schlink haus | RieslinG | GeRMany | $8 G | $28 B 

clean slate | RieslinG | GeRMany | $11 G | $40 B  

Vietti | Moscato | italy | $10 G | $36 B                                                     

Wycliff | chaMPaGne BRut | califoRnia | $8 G 

MaRtini & Rossi | PRosecco | italy | $9 G                                          

chandon | sPaRklinG BRut | califoRnia | $49 B                                                                                                   

lauRent – PeRRieR | chaMPaGne BRut | fRance | $99 B                                                            

VeuVe clicQuot | chaMPaGne BRut | fRance | $120 B 

 

 

 

*DOMESTICS* 
Bud liGht 

BudWeiseR 

cooRs liGht 

MicheloB ultRa 

MilleR lite 

yuenGlinG laGeR 

yuenGlinG liGht 

 

 

 

 
 

  *sides* $7.00 
tRuffle Mac W/ GaRlic PaRM cRuMBle                                                 

sauteed sPinach                                                         
house-cut fRench fRies                                   

Roasted GaRlic Mashed Potatoes                                               
southeRn GReen Beans                                

VeGetaBle Medley                                                    
sWeet Potato fRies W/ MaPle Bacon syRuP                                                                       

GaRlic BRead 
GaRlic PaRMesan fRies 

*desseRt* $8.00 

 BRead PuddinG du JouR 

 cheesecake du JouR 
cRÈMe BRulÉ 

BeiGnets W esPResso caRaMel 
laVa cake {add ice cReaM $1} 

cRÈMe BRulÉ 

*kid’s* $7.00                                               

fRied catfish W/ fRies                                                                     
fRied shRiMP W/ fRies                                                               

cheeseBuRGeR W/ fRies                                 

GRilled cheese W/ fRies                                                                     
chicken tendeRs W/ fRies 

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 THE 

HISTORICAL SIGNIFICANCE AND ORIGINAL 

ARCHITECTURE. PROPERTY REMAINS A HOTEL WITH 94 

UPDATED GUEST ROOMS. 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*IMPORTS* 
anGRy oRchaRd | aPPle cideR                                     

Blue Moon | BelGian Wheat ale                                                  

coRona eXtRa | laGeR                                                      

coRona PReMieR | laGeR                                                  

dos XX | laGeR                                       

Guinness | iRish dRy stout                                       

heineken | laGeR                                      

Modelo | laGeR                                                                                     

shineR Bock | Bock                

stella aRtois | laGeR                
 

 

 

 

 
 

*aleXandRia’s  oWn  BReWeRy* 

*HUCKLEBERRY BREWING COMPANY* 
(ask aBout ouR selection of VeRy liMited Runs of cans) 

RiVeRBoat  RaZZ  ale  -  tRail doG  Wheat ale 

sandBaR  Blonde  ale  -  sMokeWaGon  stout 

*LOCALS* 
aBita aMBeR | aBita | laGeR – 4.5%aBV / 17-iBu 

JucifeR | GnaRley BaRley | india Pale ale – 6.0%aBV / 80-iBu 

coMMotion | GReat Raft | aMeRican Pale ale – 5.2%aBV / 49-iBu 

ReasonaBly coRRuPt | GReat Raft | Black laGeR – 5.5%aBV / 30 -iBu 

caneBRake | PaRish | louisiana Wheat ale – 5.0%aBV / 16-iBu 

Ghost in the Machine | PaRish | douBle iPa – 8.0%aBV / 100-iBu 

Voodoo | tin Roof | aMeRican Pale ale – 5.0%aBV / 20-iBu 

holy RolleR | uRBan south | aMeRican Pale ale – 6.3%aBV / 60-iBu  

PaRadise PaRk | uRBan south | laGeR – 4.5%aBV / 10-iBu 
 

{*REDS*} 
house | caBeRnet, MeRlot, oR Pinot noiR | $7 G 

J. lohR seVen oaks | caBeRnet | Paso RoBles| $9 G | $32 B                                                        

MaRtin Ray | caBeRnet | naPa | $16 G | $59 B 

RaPtoR  RidGe | Pinot noiR | WillaMette Valley | $13 G | $49 B   

MacMuRRay | Pinot noiR | Russian RiVeR  Valley | $16 G | $59 B 

decoy | Red Blend | sonoMa | $11 G | $39 B 

    cafayate | MalBec | aRGentina | $9 G | $32 B                                  

Roscato | sWeet Red | italy | $9 G | $32 B 
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