
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

S P I N A C H  &  A R T I C H O K E  D I P  ( V,  G F )    $15 
Tortilla Chips  |  Salsa  |  Sour Cream

S T R A C C I AT E L L A  B R E A D  ( V )    $15

Warm Ricotta Dip  |  Extra Virgin Olive Oil  |  Olive Tapenade

H E A R T S  O F  R O M A I N E  S A L A D  ( G F )    $16   

Romaine  |  Caesar Dressing  |  Shaved Parmesan  |  Ciabatta Croutons 

ADD PROTEIN   $11

Grilled Shrimp       |  Grilled Chicken

M O H O N K  H O U S E  S A L A D  ( G F,  V )    $14

Artisan Lettuce  |  Tomatoes  |  Carrots  |  Cucumbers  |  Lemon Dijon Dressing

Served from 12 p.m until 5 p.m.

Dairy          Egg          Shellfish          Fish    
 

Wheat          Peanuts/Treenuts/Coconut/Sesame          Pork

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



WOOD FIRED SPECIALTIES

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    $25  

Roasted Wild Mushrooms  |  Caramelized Onions  |  Mike’s Hot 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 

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 )    $23

Feta  |  Hummus

W O O D  F I R E D  C H I C K E N  W I N G S  ( G F )    $25

Honey Chipolte  |  Blue Cheese  |  Celery

S A N D W I C H E S
Served 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    $32 
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 )    $29 

Choice of Cheese  |  Caramelized Onions  |  Portobello Mushroom

C R I S P Y  K O R E A N  S T Y L E  C H I C K E N  S A N D W I C H    $27 

Kimchee Coleslaw  |  Bread and Butter Pickles  |  Gochujang Aioli

Q U E S A D I L L A    $25 

Crispy Pork Belly  |  Roasted Chilies  |  Pepper Jack Cheese

F R E N C H  D I P    $28 

Kobe Skirt Steak  |  Cippolini Onions  |  Comté Cheese  |  Ciabatta Roll  |  Beef Jus 

No additional gratuities are expected.  Menus are subject to change based on seasonality and availability.

We cannot guarantee the absence of cross-contamination.  Please let your server know if you have any food allergies.



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

D E S S E R T S

T R I P L E  C H O C O L AT E  C A K E    $15
Crème Anglaise  |  Candied Cacao Nibs

B A S Q U E  C H E E S E C A K E  ( G F )    $15
Sabayon  |  Orange Syrup 

T I R A M I S U    $15
Espresso Sabayon  |  Chocolate Covered Espresso Beans

WA R M  C I T R U S  B R E A D  P U D D I N G    $15
Orange Syrup  |  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  &  S O R B E T S  ( G F,  V  o r  V + )   $9

DESSERTS MAY CONTAIN GELATIN

Dairy          Egg          Shellfish          Fish    
 

Wheat          Peanuts/Treenuts/Coconut/Sesame          Pork

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

Served from 12 p.m until 5 p.m.


