
A P P E T I Z E R SA P P E T I Z E R SA P P E T I Z E R SA P P E T I Z E R S    
    

LONG TRAIL POSSE DIPLONG TRAIL POSSE DIPLONG TRAIL POSSE DIPLONG TRAIL POSSE DIP    ~  9    
Bubbling warm crock of zesty cheese dip made with Vermont's own Long Trail Ale  

served with seasoned crispy pita chips for dippin’     
 

 

S O U PS O U PS O U PS O U P    
                                            our home-made daily creation  

Cup  ~     5  Bowl ~     6 . 50 

S A N D W I C H E S S A N D W I C H E S S A N D W I C H E S S A N D W I C H E S     

    

CHEESE QUESADILLA  CHEESE QUESADILLA  CHEESE QUESADILLA  CHEESE QUESADILLA  ~  7 
Toasted flour tortilla filled with  

black bean corn salsa and cheddar jack cheese 
Served with salsa and sour cream 

~ Add grilled chicken ~  5 
 

BENTLEY’S WINGS* BENTLEY’S WINGS* BENTLEY’S WINGS* BENTLEY’S WINGS*  ~  1 0 
Crispy wings in our own savory buffalo sauce 

served with blue cheese and celery 
 

BEER BATTERED ONION RINGSBEER BATTERED ONION RINGSBEER BATTERED ONION RINGSBEER BATTERED ONION RINGS        ~  8    
Thick-cut sweet onions in a peppery beer batter 

Served with ranch dip 

    

SAUTÉEDSAUTÉEDSAUTÉEDSAUTÉED    MUSSELS*  MUSSELS*  MUSSELS*  MUSSELS*  ~  1 0 
Blue mussels sautéed with garlic, shallots,  
pepper brunoise and fresh scallion butter 

 
 
    

NEW ENGLAND CRAB CAKESNEW ENGLAND CRAB CAKESNEW ENGLAND CRAB CAKESNEW ENGLAND CRAB CAKES    ~  1 0 
Traditional lightly breaded crab patties  

with lemon cilantro aioli 
 

 

 

HONEY GINGER TENDERSHONEY GINGER TENDERSHONEY GINGER TENDERSHONEY GINGER TENDERS        ~  9    
House-made breaded center cut chicken 

breast tenders with honey ginger dip  

CHICKEN PARMESAN CHICKEN PARMESAN CHICKEN PARMESAN CHICKEN PARMESAN ~ 1 0 
Lightly breaded chicken breast topped with  

marinara and melted provolone on  

a toasty hoagie roll 
 

CRABBIE PATTIE CRABBIE PATTIE CRABBIE PATTIE CRABBIE PATTIE  ~  1 1 
Our crab cakes on a toasted kaiser with  

lettuce, tomato, onion and cilantro aioli 

GRILLED BBQ CHICKEN  GRILLED BBQ CHICKEN  GRILLED BBQ CHICKEN  GRILLED BBQ CHICKEN  ~  9 
Grilled chicken breast, bacon, Vermont  

cheddar and bbq sauce with lettuce and tomato 

on a kaiser roll 
 

STEAK WRAP  STEAK WRAP  STEAK WRAP  STEAK WRAP  ~  1 1 
Grilled NY strip, cilantro mayo, lettuce,  

tomato, onion and black bean & corn salsa 

THE PUB BURGER  THE PUB BURGER  THE PUB BURGER  THE PUB BURGER  ~    9 
8oz grilled angus beef on a toasted kaiser roll with lettuce, tomato and onioin.  

A legend and local favorite!      Add Cheese  ~1     Add Bacon  ~2 

S A L A D SS A L A D SS A L A D SS A L A D S    
CAESAR SALAD CAESAR SALAD CAESAR SALAD CAESAR SALAD     Small  -   5   Large  -  8    

Traditional romaine, parmesan cheese, creamy dressing and garlic croutons 
 

SPINACH & WALNUT SALAD*SPINACH & WALNUT SALAD*SPINACH & WALNUT SALAD*SPINACH & WALNUT SALAD*            Small  -  6    Large  -  9    
Baby spinach, goat cheese, candied walnuts, and dried cranberries  

 tossed in our home-made maple balsamic vinaigrette 
 

MIXED GREENS SALAD* MIXED GREENS SALAD* MIXED GREENS SALAD* MIXED GREENS SALAD*             Small  -  4    Large  -  7    

Spring mix, cucumber, tomato, carrot and onion with your choice of dressing 



E N T R É E S E N T R É E S E N T R É E S E N T R É E S         
served with vegetable and choice of mashed potato or rice unless stated otherwise    

    
BBQ PORK FLAT IRON* BBQ PORK FLAT IRON* BBQ PORK FLAT IRON* BBQ PORK FLAT IRON*     ~   1 7 

Known as the “the chef’s secret cut”  
tender pork dry-rubbed with house spices and finished with Vermont maple BBQ sauce 

Spicy. Salty. Sweet.  
    

CHICKEN MILANESE  CHICKEN MILANESE  CHICKEN MILANESE  CHICKEN MILANESE  ~  1 6 
Golden chicken breast prepared in the style of Milan.  

Lightly breaded with parmesan herbed bread crumbs, finished with lemon and parmesan cream 
 Served with asparagus risotto 

 

CHOP HOUSE DELMONICO*  CHOP HOUSE DELMONICO*  CHOP HOUSE DELMONICO*  CHOP HOUSE DELMONICO*  ~   2 8 
Juicy and tender 14oz hand-cut rib-eye steak dusted with house spices and grilled to your liking  

Topped with creamy garlic butter 
 

NEW YORK STRIP* NEW YORK STRIP* NEW YORK STRIP* NEW YORK STRIP*         ~  1 9 
“the standard” 

10oz Choice NY  strip steak, grilled and topped with boursin butter 
 

SCALLOPS CARBONARA  SCALLOPS CARBONARA  SCALLOPS CARBONARA  SCALLOPS CARBONARA  ~  2 2 
Seared sea scallops, applewood smoked bacon and tender baby peas in a decadent cream sauce  

Served over penne pasta 
 

H O U S E   F A V O R I T E SH O U S E   F A V O R I T E SH O U S E   F A V O R I T E SH O U S E   F A V O R I T E S 

 
 
 
 
 
 
 
 
 

    
       PASTA BOLOGNAISE         PASTA BOLOGNAISE         PASTA BOLOGNAISE         PASTA BOLOGNAISE  ~  1  6        

Hearty red sauce with pork, beef, parmesan cheese and a touch of cream over penne pasta 
 

GRILLED SALMON*  GRILLED SALMON*  GRILLED SALMON*  GRILLED SALMON*  ~  1  6 
Center cut filet of salmon char-grilled  and topped with fresh cucumber dill tapenade 

 
VEGETABLE NAPOLEONVEGETABLE NAPOLEONVEGETABLE NAPOLEONVEGETABLE NAPOLEON****   ~  1  5 

Grilled portobello mushroom, roasted red pepper, fresh asparagus and creamy goat cheese  
layered over parmesan risotto and drizzled with balsamic reduction 

 

PORK OSSO BUCCO STYLE  PORK OSSO BUCCO STYLE  PORK OSSO BUCCO STYLE  PORK OSSO BUCCO STYLE  ~  1 7    
Braised pork  slow roasted with root  
vegetables, wine, and herbs until it’s 

fall apart tender… and delicious! 
Served with parmesan risotto 

CHICKEN CASSOULET CHICKEN CASSOULET CHICKEN CASSOULET CHICKEN CASSOULET     ~  1  5    
An irresistible bowl of  tender slow 

cooked chicken, chorizo sausage,  

beans and vegetables in a  hearty sauce 
Served with warm french bread 

Look for the * symbol next to our special selections that can be prepared gluten-free.  
Other dietary modifications may be possible with notification. Please ask your server. 

Consuming raw or under cooked meat, fish, shellfish, eggs or poultry may increase your risk of food born illness. VT State Tax is not included in menu pricesVT State Tax is not included in menu pricesVT State Tax is not included in menu pricesVT State Tax is not included in menu prices    11118888    %%%%    GGGGrrrraaaattttuuuuiiiittttyyyy    mmmmaaaayyyy    bbbbeeee    aaaaddddddddeeeedddd    ttttoooo    ppppaaaarrrrttttiiiieeeessss    ooooffff    6666    oooorrrr    mmmmoooorrrreeee    



D E S S E R T SD E S S E R T SD E S S E R T SD E S S E R T S    
 

HOMESTYLE  APPLE  PIE  HOMESTYLE  APPLE  PIE  HOMESTYLE  APPLE  PIE  HOMESTYLE  APPLE  PIE  ~   5 
A traditional favorite  baked in house 

 

CHOCOLATE LAVA CAKE CHOCOLATE LAVA CAKE CHOCOLATE LAVA CAKE CHOCOLATE LAVA CAKE  ~  5 
Warm chocolate cake with a liquid chocolate center 

    

WARM MAPLE WALNUT BREAD PUDDING WARM MAPLE WALNUT BREAD PUDDING WARM MAPLE WALNUT BREAD PUDDING WARM MAPLE WALNUT BREAD PUDDING  ~  4 
Corse Family Farm maple syrup from Whitingham, Vermont 

 

SEASONAL WARM COBBLER SEASONAL WARM COBBLER SEASONAL WARM COBBLER SEASONAL WARM COBBLER ~  4 
 Ask your server for our chef’s creation  

 
ICE CREAM ICE CREAM ICE CREAM ICE CREAM     ~  4 

Chocolate, Vanilla & you never know! 
 

add a scoop to any dessert  ~ 1 . 50 

 

The Story of Our Namesake~The Story of Our Namesake~The Story of Our Namesake~The Story of Our Namesake~    
Wilson “Snowflake” BentleyWilson “Snowflake” BentleyWilson “Snowflake” BentleyWilson “Snowflake” Bentley    

    
From the earliest memories of our childhood, many of us can remember hearing  
the phrase  “no two snowflakes are alike”. This discovery was made in Jericho,  

Vermont by  Wilson A. Bentley (1865-1931). 
 

A self educated farmer, Bentley attracted world attention with his pioneering work  
in the area of photomicrography, most notably his extensive work with snow crystals  
(commonly known as snowflakes). By adapting a microscope to a bellows camera  
and years of trial and error, he became the first person to photograph a single  

snow crystal in 1885. 
 

He would go on to capture more than 5000 snowflakes during his lifetime,  
not finding any two alike. 

 
Here at Bentley’s Restaurant, we strive to make your experience “one in a million”  
as well. We take pride in our service, quality menu and atmosphere and hope that  

each time you visit you’re as satisfied as the first. 
 

Whether you’re here at Stratton Mountain to hit the slopes, learn from our award  
winning Tennis School, Golf School or for a special event, we welcome you to Bentley’s  

for a delicious meal, light snack or just a couple of drinks with some good friends. 
 

Stratton Mountain, providing great memories, again and again... 


