
CA R R I AG E  L O U N G E

S T A R T E R S

CHEF ’S  SOUP OF  THE  DAY   $12

B L I S T E R E D  S H I S H I T O  P E P P E R S  ( V,  G F )    $14 
Green Goddess  |  Grilled Lemon

S T R A C C I AT E L L A  B R E A D  ( V )    $14
Warm Ricotta Dip  |  Extra Virgin Olive Oil  |  Oregano

A N C I E N T  G R A I N  B O W L   ( V )    $17 
(V+ Upon Request)

Squash Hummus  |  Brussels Sprouts  |  Cranberries  |  Roasted Pepitas  |  Honey Dijon Vinaigrette

C H O P P E D  S A L A D   ( G F )    $16   
(V or V+ Upon Request)

Romaine  |  Bacon  |  Cucumber  |  Chickpeas  |  Tomatoes  |  Avocado  |  Lemon-Dijon Dressing

M O H O N K  H O U S E  S A L A D  ( G F,  V  o r  V + )    $14
Local Artisan Lettuce  |  Tomatoes  |  Carrots  |  Cucumbers  |  Grilled Asparagus

Choice of Dressings
Creamy Balsamic (V)   |   Ranch (V)   |   Sherry-Shallot (V+)   |   Fat-Free Italian (V+)

GF = GLUTEN FREE     |     V = VEGETARIAN     |     V+ = VEGAN



WOOD FIRED SPECIALTIES

PA N U O Z Z O  N A P O L E TA N O  S A N D W I C H    $27
Italian Sausage  |  Fire Roasted Peppers  |  Provolone  |  Italian Salad  |  Marinara Sauce  |  Garlic Aioli

S A L U M E R I A  B I E L L E S E  P E P P E R O N I  P I Z Z A    $23 
(GF Upon Request)

Chanterelle Mushrooms  |  Caramelized Onions  |  Local Honey

F R E S H  M O Z Z A R E L L A  A N D  C U R E D  R O M A  T O M AT O E S  P I Z Z A  ( V )    $23 
(GF Upon Request)
Basil Oil  |  Pine Nuts

F I R E  R OA S T E D  E G G P L A N T  A N D  M U S H R O O M  F L AT B R E A D  ( V )    $25 
(GF Upon Request)

Feta  |  Tahini

S A N D W I C H E S
Served on Brioche Bun with French Fries

H O U S E  H A L F  P O U N D  B E E F  B U R G E R    $29 
(GF Upon Request) 

Choice of Cheese |  House Burger Sauce |  Red Onion Jam

V E G E TA R I A N  B U R G E R  ( V )    $26 
(V+ Upon Request)

Choice of Cheese |  House Burger Sauce |  Red Onion Jam

C R I S P Y  C H I C K E N  S A N D W I C H    $26
Coleslaw  |  Bread and Butter Pickles  |  Dijon Aioli

No additional gratuities are expected.  We cannot guarantee the absence of cross-contamination.
Please let your server know if you have any food allergies.



D E S S E RT S

C H O C O L AT E  M I L L E  F E U I L L E
$14 

with Puff Pastry, Chocolate, & Cherries

B U R N T  B A S Q U E  C H E E S E C A K E
$14

with Chantilly Cream & Blood Orange Ice Cream

T R E S  L E C H E S  C A K E
$14

with Mango & Exotic Fruits

A P P L E  TA R T E  TAT I N
$14

with Salted Caramel & Vanilla Ice Cream

S E L E C T I O N  O F  H O U S E - M A D E  I C E  C R E A M S  A N D  S O R B E T S
$8 

(GF Upon Request)

GF AND V+ DESSERTS AVAILABLE ON REQUEST

GF = GLUTEN FREE          |          V = VEGETARIAN          |          V+ = VEGAN


