
O P E N  7  D A Y S  A  W E E K
T H E  B E N T L E Y S  H O T E L

L U N C H :  1 2 P M  -  2 : 3 0 P M
D I N N E R :  6 P M  -  8 : 3 0 P MTHE MENU

SAUCES & TOPPINGS 

PLAIN GRAVY 			   + 2.0
PEPPER GRAVY / DIANNE GRAVY 		  + 3.0 
BEERENBERG MUSTARDS 		  + 2.0
BEARNAISE SAUCE / CREAMY GARLIC SAUCE 		  + 3.5 
MUSHROOM GRAVY 			   + 3.5
RED WINE JUS 			   + 4.0
KILPATRICK Kilpatrick sauce, crispy local bacon, melted mozzarella. 		  + 5.5 
AUSSIE BBQ sauce, crispy local bacon, fried egg, melted mozzarella. 		  + 5.5
SEAFOOD Creamy garlic sauce, prawns & calamari. 		  + 5.5 
MEXICAN Corn chips, jalapenos, Napolitana sauce, sour cream, melted mozzarella.  	+ 5.5
HAWAIIAN Ham, pineapple, melted mozzarella. 		  + 5.5
PARMIGIANA Napolitana sauce, melted mozzarella.		  + 3.5 

SALAD & PASTA
CLASSIC CAESAR SALAD		  21.9 
Cos lettuce, crispy local bacon, shaved parmesan, crushed lemon &  
parsley croutons, poached egg, classic Caesar dressing. 
HONEY ROASTED PUMPKIN & BEETROOT QUINOA SALAD (V/DFO) 	 21.9 
Baby rocket, red onion, crumbled Danish feta, vinaigrette, toasted pine nuts. 
ARTISAN HALOUMI SALAD (GF/V) 		  23.9 
Avocado, tomatoes, rocket, baby spinach, vinaigrette, crushed pistachio.

-  SALAD ADDS -

CHICKEN TENDERLOINS 		  + 5.0
SEA SALT & BLACK PEPPER SQUID		  + 6.0
PAN FRIED HALOUMI			   + 6.0
PRAWNS 			   + 7.0

TO START		

			   2 PIECES	 4 PIECES

CRUSTY GARLIC BREAD	 5.9 	 9.9
HONEY MUSTARD BREAD	 5.9	 9.9
SA COFFIN BAY OYSTERS	 HALF DOZEN	 DOZEN 
• Natural with cracked pepper	 20.9 	 29.9 
• Kilpatrick with local bacon	 26.9 	 35.9
DUO OF DIPS (V)			   16.9 
Served with two artisan made dips, pita bread, olives and crudities.
ARANCINI BALLS (V)			   16.9 
Mushroom and thyme arancini – served with whole egg aioli and baby rocket.
CHICKEN WINGS 1/2 KILO (GFO)		  17.9 
Choice of: �• Classic spicy sauce with blue cheese and spring onion. 

• Hickory BBQ with ranch sauce and spring onion.
SWEET POTATO WEDGES (V/DFO)		  14.9 
Served with whole egg aioli.
CRISPY CRUMBED HALOUMI FRIES (V)		  15.9 
Served with tomato relish.
CRISPY CHIPS (GF)			   10.9 
Served with whole egg aioli.
BOWL OF WEDGES (V/DFO)		  11.9 
Served with sweet chili & sour cream. 
BOWL OF ONION RINGS (V/DFO)		  10.9 
Served with whole egg aioli.
SOUP OF THE DAY (Please see daily specials.) 		  P.O.A

MAINS		

TERIYAKI STIR-FRY (V)		  22.9 
Wok tossed seasonal vegetables - with hokkien noodles and spring onion.
-  STIRFRY ADDS -
CHICKEN TENDERLOINS 		  + 5.0
PRAWNS 			   + 7.0

VEGETABLE LASAGNA (V) 		  19.9 
Layers of - seasonal vegetables, Napolitana sauce, lasagna sheets, 
melted mozzarella – with crushed lemon & parsley croutons, side salad.
SPICED FRENCHED CHICKEN BREAST (GFO) 		  28.9 
Roasted chat potatoes, herbed pearl barley, red wine jus,  
steamed broccolini, crushed lemon & parsley croutons. 
12-HOUR SLOW-BRAISED BEEF CHEEK (GFO) 		  32.9 
Creamy mash potato, baby carrots, steamed broccolini, 
sweet tawny port jus, sweet potato crisps.
LAMB SHANK PIE 			   26.9 
Slow-braised Shredded lamb shank in rich tomato reduction - with creamy 
mash potato, baby carrots, steamed broccolini & gravy.
GRAIN-FED PORTERHOUSE 350GM (GF) 		  40.9 
Cooked to your liking - with side salad, crispy chips, add choice of sauce.
FISH OF THE DAY Please see daily specials. 		  P.O.A
ROAST OF THE DAY Please see daily specials. 		  P.O.A
PASTA OF THE DAY Please see daily specials. 		  P.O.A 

SEAFOOD
SALT AND PEPPER SQUID (GF) Crumbed squid.		  26.9
FISHERMAN’S PLATTER Crumbed fish, squid, and prawns.		  30.9
GARFISH Your choice of crumbed, grilled or battered. 		  25.9

All seafood dishes are served with side salad, crispy chips & tartare.	

AMAZING STONEGRILLS
Cooked by ‘you’ to perfection on a sizzling 400 degrees stone at your table. 
All served with crispy chips, side salad or vegetables, add choice of sauce. 
 
GRAIN-FED RUMP 250GM		  30.9
GRAIN-FED RUMP 350GM		  40.9
PREMIUM EYE FILLET 250GM		  40.9

-  STONEGRILL ADDS -

SURF ‘N’ TURF GARLIC BUTTERED PRAWN SKEWER 		  + 7.0
SEASONAL VEGETABLE SKEWER 		  + 6.0
ARTISAN HALOUMI SKEWER 		  + 6.0

Schnitzels
CHICKEN SCHNITZEL 			   23.9 
BEEF PORTERHOUSE SCHNITZEL 		  25.9 
SQUID SCHNITZEL 			   25.9 

All schnitzel served with crispy chips, side salad or vegetables,  
add choice of sauce or toppings.



burgers & sandwiches

BENTLEY’S BURGER 			   23.9  
Beef burger with mature cheddar cheese, lettuce, tomato, 
caramelised onion, tomato relish, whole egg aioli - with crispy chips.
SOUTHERN FRIED CHICKEN BURGER 		  23.9 
Fried chicken, mature cheddar cheese, lettuce, tomato, 
chipotle mayonnaise - with crispy chips.
PERI-PERI ARTISAN HALOUMI BURGER (V) 		  23.9  
Red onion, lettuce, tomato, whole egg aioli – with crispy chips.
GRAIN-FED SIRLOIN STEAK SANDWICH 		  23.9 
Sesame Turkish oval bun, local bacon, caramelised onion, fried egg, 
whole egg aioli, tomato relish – with crispy chips.

- BURGER ADDS -
AVOCADO / FRIED EGG / LOCAL BACON 		  + 3.0
EXTRA MATURE CHEDDAR CHEESE		  + 3.0
EXTRA BEEF PATTY 			   + 5.0
ARTISAN HALOUMI 			   + 6.0
GLUTEN FREE BUN 			   + 3.5

12 INCH PIZZA

BBQ CHICKEN 			   23.9 
BBQ base, red onion, mushrooms, green peppers, roast chicken, 
local bacon, mozzarella. 
HAWAIIAN 			   22.9 
Tomato base, ham, pineapple, mozzarella. 
MEAT LOVERS 			   28.9 
BBQ base, red onion, red peppers, local bacon, roast chicken, salami, 
lamb yiros, mozzarella. 
MARGHERITA (V) 			   20.9  
Basil pesto, tomato, baby bocconcini, mozzarella. 
SUPREME 			   28.9 
Tomato base, salami, black olives, roast chicken, mushrooms, 
red peppers, anchovies, onion, ham, lamb yiros, mozzarella. 
SEAFOOD 			   27.9 
Tomato base, prawns, calamari, red onion, mushrooms, mixed herbs, 
semi-dried tomatoes, red peppers, mozzarella.
VEGETARIAN (V) 			   21.9  
Tomato base, caramelised onion, roast pumpkin, baby spinach, 
mushroom, Danish feta, mozzarella.
LAMB YIROS 			   23.9 
Tomato base, diced tomato, lamb yiros, red onion, mozzarella, tzatziki. 
MEXICAN (V) 			   22.9  
Salsa base, red onion, black olives, red peppers, avocado, jalapeno, 
mozzarella, sour cream, corn chips.

DESSERTS

CHEESECAKE OF THE DAY 		  P.O.A 
Please see daily specials. 
GOLDEN BUTTERSCOTCH PUDDING (V) 		  12.0  
Butterscotch sauce, salted caramel ice-cream. 
NUT SUNDAE (V) 			   7.0  
Vanilla ice-cream, crushed peanuts, wafers, choice of flavoured topping 
(chocolate, strawberry, lime, or caramel). 
DARK CHOCOLATE BROWNIE (V/GF) 		  10.0 
Served with Vanilla ice-cream. 
Suggestion: Fantastic with a coffee - made with local Fleurieu milk.

COFFEE & TEA 		  CUP	 MUG
			 
FLAT WHITE		  4.0	 5.0
CAPPUCCINO		  4.0	 5.0
CAFE LATTE		  4.0	 5.0
LONG BLACK		  4.0	 5.0
MOCHA		  4.0	 5.0
HOT CHOCOLATE		  4.0	 5.0
CHAI LATTE		  4.0	 5.0
HERBAL TEA		  3.0
LIQUEUR COFFEE		  13.0

EXTRA SHOT		  +0.5
SOY / ALMOND / LACTOSE-FREE MILK	 +0.5

YOUNG DINERS
(For children 12 & under only). All served with cucumber and carrot sticks.  

HAM & CHEESE PIZZA			   10.0 
SALT AND PEPPER SQUID & CHIPS  		  10.0
BATTERED FISH & CHIPS 		  10.0
HOTDOG & CHIPS 			   10.0 
CHICKEN NUGGETS & CHIPS 		  10.0 
CHICKEN SCHNITZEL & CHIPS 		  10.0 
BEEF SCHNITZEL & CHIPS 		  10.0 
PASTA ROSÉ			   10.0 

ALL DAY PIZZAS SAT AND SUN FROM 12PM - 8:30PM

Not all ingredients are listed. Please ask for assistance if required. We cannot guarantee meals without 
traces of allergy items. 10% Surcharge applies on food & beverage purchases for public holidays.  

All foods may contain traces of nuts and tree nuts.

GF - GLUTEN FREE
GFO - GLUTEN FREE OPTION
V - VEGETARIAN

VO - VEGETARIAN OPTION
V/DF - VEGAN
V/DFO - VEGAN OPTION

- PIZZA BASE OPTION -
GLUTEN FREE BASE			   + 4.9
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