
www.bentnoodle.com

Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions.

Domestic 3.50
Bud

Bud Light
Coors

Coors Light
Kaliber Non Alcoholic

Micro 4.75
Breckenridge Agave Wheat

New Belgium Fat Tire
Oskar Blues “Mama’s Little Yella Pils”

Sam Adams Boston Lager 
TOMMYKNOCKER “India Pale Ale & A Half ”

Pyramid Apricot Ale

Rotating Tap 5.00
Ask your server for current selection

Imports 4.75
Corona 
Guinness
Moretti/Moretti La Rossa
Peroni
Stella Artois

Beers

Join us for Happy Hour Monday - Thursday 3pm - 6pm
$3 Tap beers • $3 Well drinks • $2 Off glasses of wine

Coke • Diet Coke • Barq’s Root Beer • Sprite • Minute Maid Lemonade • Mr Pibb • Freshly Brewed Iced Tea...2.39 
Add fl avored syrup...50¢ • TOMMYKNOCKER Almond Creme Soda...4.00

Grapefruit Juice • Apple Juice • Pineapple Juice • Cranberry Juice • Tomato Juice...2.95 

San Pellegrino (500mL)...4.50 • Cappuccino Single/Double...3.95/5.00 • Latte...4.00 • Cappuccino Single/Double...3.95/5.00 
Espresso Single/Double...3.25/4.00 • Hot Chocolate...2.25 • Hot Tea...2.50

Coffee Regular/ Decaf...2.50 • Add fl avored syrup...50¢

Welcome

Tuesdays 
$10

 bottles
 of 

wine
Soft Drinks and Coffee 

Martini 
Madness
Wednesdays
$5 
martinis 
all day 

The Bent Noodle Italian Restaurant and Catering Company welcomes you to a relaxing evening of  great Italian 
food, refreshing cocktails, and delicious wines. Our menu includes classical Italian favorites as well as contempo-
rary creations. Prepared fresh to order with the best ingredients we can fi nd. 

For our guests with special dietary needs many of  our dishes can be prepared to accommodate special requirements, 
including Vegetarian, Vegan, Gluten-Free and more. We use premium Gluten-Free pasta imported from Italy, and usually 
have spaghetti and penne on hand, which can be used in any of  our pasta dishes. Please let your server know of  any 
special dietary needs and we will do our best to accommodate you.

Buon Appetito!

Don’t forget to call us for all 
your banquet and 

catering needs!
Weddings

Rehearsal Dinners
Graduations

Award Banquets
Family Gatherings

Sales Meetings  
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Starters
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New!  FRITTO MISTO
A mix of  zucchini, mozzarella, artichoke hearts, mushroom 
and olives, lightly fried with our crispy Parmesan breading. 
Served with our homemade cool dill ranch. 10.95

CALAMARI FRITTI 
Lightly fried calamari tossed with lemon and garlic. Served 
with a spicy tomato sauce and garlic caper aioli. 9.95

New! PEAR FIOCCHI
Purse-shaped pasta, fi lled with Italian cheeses and pear. 
Served with a brown butter and sage sauce, and topped 
with toasted almonds. 10.95

SHRIMP FRITTI
Lightly fried shrimp tossed with lemon and garlic. 
Served with a spicy tomato sauce. A Classic!! 10.95

CAPRESE APPETIZER 
Sliced fresh mozzarella, tomatoes and basil. Seasoned 
with salt, balsamic vinegar reduction and olive oil. 9.50

SAUSAGE AND PEPPERS
Fresh made Italian sausage links served with sautéed 
peppers and sweet onions on a bed of  marinara. 9.25

Zuppa
ZUPPA DI MINESTRONE

If  this isn’t the best minestrone soup you’ve 
ever tasted we want your recipe. P.S. our 

Zuppa has Sausage in it.  Huge Bowl 9.95 
Bowl 5.50 Cup 4.50

New!  SPINACH AND ARTICHOKE FONDUTA 
Four Italian cheeses, melted together with white wine, 
spinach and artichokes until bubbly. Served with fl at-
bread for dipping. 9.95

GARLIC BREAD Fresh baked bread topped with 
garlic butter, olive oil and Parmesan cheese, then 
baked until golden brown. 6.50 With melty mozzarella 
cheese add 1.50; With mozzarella and pepperoni 
add 2.50

New!  BRUSCHETTA The classic Italian antipasto, 
toasted bread, rubbed with garlic and olive oil, and 
topped with fresh tomatoes, basil and garlic 8.95

BAKED CREMINI MUSHROOMS We sauté 
them with fresh herbs and white wine, top with
mozzarella and Parmesan, then bake to a golden 
brown. 8.95

Salads
LUIGI’S HOUSE SALAD Crisp greens with ripe 
tomatoes, sweet red onions, feta cheese and 
Parmesan. Tossed with our grilled tomato vinaigrette. 
Small 4.50 Large 8.95  
   
INSALATA MISTO Mixed garden greens tossed 
with shredded vegetables, candied pecans and 
roasted shallot vinaigrette.  Small 4.50 Large 8.95 

CAESAR SALAD Crisp romaine tossed with our 
Award Winning house-made Caesar dressing.
Small 4.50 Large 8.95 Add anchovies .50

MEDITERRANEAN SALAD Field greens topped 
with crumbled feta, red onion and a fresh olive salsa. 
Tossed with our Caesar dressing. 9.95

ROASTED CHICKEN SALAD Oven roasted 
chicken, crumbled Gorgonzola, candied pecans and 
julienne vegetables on a bed of  fi eld greens tossed 
with roasted shallot vinaigrette. 11.95

ADD CHICKEN TO A SALAD 3.95
ADD CALAMARI 5.95
ADD SALMON 6.95

ADD GRILLED OR SAUTEED SHRIMP 5.95
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House Specialties
TUSCAN POT ROAST Succulent roast beef  slowly braised with red wine and mushrooms until it melts in 
your mouth. Served with garlic mashed potatoes, rich pan gravy and vegetables. 16.95

SAUSAGE LASAGNA Traditional lasagna, freshly baked with three cheeses, fresh pasta and our distinctive 
Italian sausage. 15.45

VEAL PICCATA* Tender veal served in a white wine lemon caper sauce with mushrooms, potatoes and fresh 
vegetables. 17.95

VEAL APULIA* Veal scaloppini sautéed with a vibrant blend of  roma tomatoes, olives, toasted garlic and 
capers. Accompanied by house polenta and grilled vegetables. 17.95

Chicken and Seafood
LUIGI’S STUFFED CHICKEN BREAST Fresh chicken breast stuffed with Prosciutto and fontina cheese 
topped with a creamy mushroom basil sauce. Served with house polenta and vegetables. 15.95

CHICKEN MARSALA Tender chicken cutlets sautéed with cremini mushrooms and fi nished with a Marsala 
cream sauce. Served over fettuccine. 16.95

CHICKEN PICCATA Chicken breast pounded thin then sautéed with lemon, capers and white wine. Served 
with house polenta and seasonal vegetables. 16.95

SHRIMP FRA DIAVOLO Shrimp sautéed with our house-made spicy diavolo sauce, made with tomatoes, garlic, 
sweet and spicy peppers and sundried tomatoes. Ask for extra spicy if  you like it hot! 16.95 

SHRIMP SASSOLINO Shrimp sautéed in garlic, lemon, white wine and butter. Then tossed with diced plum 
tomatoes, artichoke hearts, capers and angel hair pasta. 16.95

SALMON REPIENE* Fresh salmon fi let stuffed with shrimp and fontina cheese, pan seared, then roasted 
with a creamy chardonnay sauce. Served with mashed potato and vegetables. 19.95

MEDITERRANEAN SALMON* Fresh grilled salmon fi let, topped with feta, capers and tomatoes. Served 
with spinach and polenta. 17.95

LINGUINI AND CLAMS Tender Baby clams in a traditional spicy garlic broth with diced roma tomatoes, 
lemon white wine and butter. Served with toasted foccacia. 14.50

www.bentnoodle.com

SIDES AND ADD ONS
MEATBALLS OR SAUSAGE 2.95 — SIDE OF CHICKEN 3.95
GRILLED SALMON 6.95 — GRILLED VEGETABLES 3.95
POLENTA OR POTATO 3.50 — SAUTÉED SPINACH 2.95
PASTA WITH RED SAUCE 6.95 — PASTA WITH ALFREDO SAUCE 7.50
ALFREDO SAUCE 3.50 — MARINARA SAUCE 2.50
SPLIT PLATE CHARGE 2.00 

*These items may be cooked to order and may be served undercooked. Consuming undercooked meats, poultry, seafood, shellfi sh or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

 — CHICKEN 3.95
 — GRILLED VEGETABLES 3.95
 — SAUTÉED SPINACH 2.95
 — PASTA WITH ALFREDO SAUCE 7.50
 — MARINARA SAUCE 2.50

MEATBALLS OR SAUSAGE 2.95 
GRILLED SALMON 6.95 

POLENTA OR POTATO 3.50 
PASTA WITH RED SAUCE 6.95 

ALFREDO SAUCE 3.50

SIDES AND ADD ONS

SPLIT PLATE CHARGE 2.00 
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Pasta
SPAGHETTI  Topped with our slow cooked tomato sauce. Served with two homemade meatballs, sausage 
link, or half  of  each. 12.95

AGLIO E OLIO – [Ah-Glee-Oh Ee Oh-Lee-Oh]  Linguini tossed with fresh garlic, basil, parsley, extra 
virgin olive oil, a pinch of  crushed red pepper and Parmesan cheese. 11.95 Add grilled chicken breast 3.95; 
Add grilled or sautéed shrimp 5.95

BAKED ZITI Tubular pasta tossed with our slow cooked tomato sauce, topped with mozzarella cheese and 
baked until golden and bubbly. 13.95 Add Meatballs or Sausage link 2.95

SUPREME ZITI Tubular pasta tossed with tomato sauce, Italian sausage, mushrooms, peppers and onions. 
Topped with Parmesan, mozzarella cheese and pepperoni then baked to a bubbly perfection. 15.95

PASTA PRIMAVERA (Vegetables and Pasta) Fresh vegetables and herbs lightly tossed with linguini, white 
wine, lemon, extra virgin olive oil, garlic and a touch of  red pepper. 13.50 With grilled chicken breast 
add 3.95 

RAVIOLI  DI FORMAGGIO Pasta pillows stuffed with basil, ricotta and mozzarella cheeses. Served with a 
roasted red pepper tomato sauce. 14.50 Add Meatballs or a Sausage link 2.95

PASTA MEDITERRA Spaghetti with the Mediterranean fl avors of  olive oil, garlic, fresh tomatoes, fresh basil 
and feta cheese. 12.50  With grilled chicken breast add 3.95

FETTUCCINE ALFREDO Flat pasta ribbons tossed in a creamy, rich and cheesy alfredo sauce. 13.50 With 
shrimp add 5.95

PASTA DI TOSCANO Italian sausage sautéed in extra virgin olive oil with cremini mushrooms, sun dried 
tomatoes, fresh basil, a pinch of  crushed red pepper and garlic with bowtie pasta. 14.95

CHICKEN MILANO Oven roasted chicken sautéed with fresh spinach and sun dried tomatoes in a creamy 
whole grain mustard sauce tossed with penne pasta. 14.95 

PARMIGIANA ~ EGGPLANT 13.95 ~ CHICKEN  14.95 ~ VEAL  18.95
Lightly breaded, topped with provolone cheese and served with marinara and pasta. 

PENNE ALLA VODKA A traditional Italian dish of  a creamy vodka tomato sauce tossed with penne. 14.95 
Add Shrimp 5.95

GRETCHEN’S PASTA DI POPOLO (This dish was a unanimous contest winner) - Grilled chicken breast 
sautéed with roasted garlic, red peppers and fresh spinach in our creamy vodka tomato sauce then tossed with 
penne pasta and fontina cheese. 15.95

ADD TO ANY PASTA • CHICKEN 3.95 • CALAMARI 5.95 • SALMON 6.95 • SHRIMP 5.95
 WHOLE WHEAT OR GLUTEN FREE PASTA FOR JUST AN EXTRA $2.50
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