Lunch 2N (2 . Dinner

Carriage House

Restaurant

— Welcome to the Carriage House —
Circa 1745

SOUP

Snapper
Soup du jour
French onion

SALADS

Carriage House Salad

Sliced grilled chicken tossed with candied walnuts, fresh apples,
pepperonchini’s, olives, diced tomato, and crisp romaine lettuce
lightly dressed with cranberry vinaigrette

Fresh Italian Salad

Your choice of “grilled yellow fin tuna” or “blackened scallops” over
tossed mixed greens, olives, red bell peppers, tomato, mushrooms,
fresh mozzarella, cucumbers, and red onion garnished with your
choice of dressing

Mediterranean Salad

Fruiti de Mare: Shrimp, crab, scallops, olives, onions, chopped
tomato, feta cheese and crisp Romaine lettuce tossed with a toasted
garlic dressing




COLD SANDWICHES

Turkey Club

Slow roasted turkey layered with crisp strips of bacon, lettuce,
tomato, with a cranberry mayonnaise served on your choice of bread

Black Forest Ham & Cheese
Thinly sliced tavern ham and Swiss cheese on a croissant

FROM THE GRILL

Carriage House Cheeseburger
Freshly ground 8 oz. sirloin topped with cheese of your choice,
tomato and sliced raw onion

Bruschetta Chicken Wrap
Pesto marinated chicken breast, fresh mozzarella, lettuce, and
tomato Bruschetta

Roast Turkey Melt
Slow roasted turkey served with melted Swiss and Russian dressing
over toasted English muffins

Grilled Chicken Sandwich

Grilled chicken breast with roasted red pepper, fontina cheese, and
basil mayonnaise on focaccia bread

Grilled Rib Eye Steak

Grilled rib eye with Muenster cheese, sautéed onions, and
horseradish mayonnaise

Hot Pastrami
Grilled lean pastrami and Swiss cheese on marbled rye served with
your choice of Dijon or Dusseldorf mustard

Grilled Portabella Mushroom
Grilled mushroom with roasted red pepper, topped with fresh
mozzarella cheese on focaccia bread




Grilled Tuna Sandwich
Grilled sushi grade yellow fin tuna served with basil mayonnaise,
lettuce, and tomato on focaccia bread

Beef Brisket

Braised beef brisket and pepper jack cheese on ciabatta bread
All Hot Sandwiches served with French Fries

ENTREES

Chicken Picante
Sautéed chicken breast and artichoke hearts in a white wine, lemon,
caper butter sauce

Crab Cake

Jumbo lump crab cake served with a sweet red pepper coulis and
drizzled with chive oll

Huhner Schnitzel
Sautéed breaded chicken with white wine and lemon butter

Penne Pasta Ala Rosa
Penne pasta tossed in a tomato basil cream sauce topped with
freshly shaved Romano cheese

Veal Madeira
Sautéed medallions of veal with mushrooms in a Madiera wine sauce

Jumbo Lump Twin Crab Cakes
Dinner size: just can't get enough of those crab cakes!

Baked Salmon
Salmon wrapped in a pastry, stuffed with asparagus, lump crabmeat
in a beurre blanc sauce

*All luncheon entrees are served with house salad, fresh
crusted bread, house vegetable and potato du jour




BEVERAGES

Hazelnut Cappuccino
French Vanilla Cappuccino
Cappuccino
Espresso
Coffee
Assorted Herbal Teas
Coke/Sprite/Ginger Ale/Diet*
Unsweetened Iced Tea*
Raspberry Iced Tea*
Stewart’s Root Beer
Mineral Water
*Free Refills

Would you like to be part of our customer e-mail list
for upcoming special events?
We have a comment card for you to sign in the Carriage Room Foyer

Thank You for Dining with Us!
Bob and Donna Schultheis

We can specialize menus for private parties in our
“Upstairs Dining Room”, “Outside Dining Terrace”
or the “Main Dining Room”.

Up to 125 persons * Take out and Catering Services available

No separate checks please.
Parties of 6 or more 18% gratuity added.




