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Starters

GERMAN POTATO PANCAKE 12

Sour Cream

PIEROGI'S - POTATO. CHEDDAR 10

Served with Butter. Onions. Sour Cream
Loaded - Bacon, Beer cheese 12

BAVARIAN PRETZELS 1

beer Cheese Sauce

MOZZARELLA STICKS o

Marinara

AVOCADO "EGGROLLS" 1

Ginger-Sesame Sauce

BUFFALO CAULIFLOWER 10

Gorgonzola Crumbles

STUFFED MUSHROOM 10
Bacon. Onion. Hand-breaded Stuffing

WINGS 1©
Hot. Mild, BbQ or Honey Teriyoki

COCONUT SHRIMP 15
Melba Sauce

FRIED CALAMARI 13
Spicy or Mild

SHRIMP "BRUSHETTA' 15

Scallions, Tomatoes. Brandy-cream Sauce

SMOKED TROUT 12

Capers. Red Onion Horseradish Cream Sauce

Soups & Salads

FRENCH ONION SOUP &

Swiss, Mozzarella

SOUP OF THE DAY 7
Always Fresh

WEDGE SALAD

Gorgonzola. Bacon. Grape Tomatoes, Red Onion, blue

Cheese Dressing

CAESAR SALAD 10

House made Dressing. Parmesan

ARUGULA SALAD »

Beets, Walnuts, Goat Cheese. balsamic Vinaigrette

THE CARRIAGE HOUSE SALAD 13

Spring Mix. Tomatoes. Fresh Mozzarella, Avocado
Balsamic Vinaigrette

Enhance your Salad:Chicken 6, Salmon 8, Shrimp 8

Burgers

All Burgers are Hand Ground USDA Beef
Served with Fries

THE AMERICAN BURGER 16
Choice of Cheese. LTO
Add bacon 150

CULVER BURGER 17

Mushroom, Swiss, Sauteed Onion

JACK DANIELS BURGER 18
Cheddar, Crispy Onions, Jack Daniels BBQ Sauce

BEYOND BURGER PLANT-BASED 15

Swiss. Sauteed Onions

Handhelds

FRIED CHICKEN SANDWICH 15

Pickles. Sriracha Aioli. Brioche Bun
French Fries or Salad

TURKEY CLUB 14

Bacon. Lettuce. Tomato, Mayo. Country Bread
French Fries or Salad

STEAK SANDWICH 18
Marinated Flank Steak, Caramelized Onions, Cheddar,

Chipotle Sauce
French Fries or Salad

GRILLED CHICKEN PANINI 15

Arugula, Swiss, Tomatoes. Garlic Aioli
French Fries or Salad

BURRATA TOAST 16

Burrata, Avocado, Tomato, balsamic Drizzle
French Fries or Salad

Sides

FRESH VEGETABLES o
FRENCH FRIES o
SWEET POTATO FRIES o
BAKED POTATO 5
HOUSE-MADE SPATZLE ¢
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A Entrees A
CHICKEN ELIZABETH 24

Mushroom. Swiss, Sherry-Cream Sauce
Choice of Potatoes, Fresh Vegetables

CHICKEN PARMESAN 20

Marinara, Swiss. Linguine Fini

GRILLED ATLANTIC SALMON 2¢

Tomato, Caper Sauce
Choice of Potato, Fresh Vegetables

PENNE IN PESTO CREAM SAUCE 17
Add Chicken 5. Add Shrimp 8

PORK SCHNITZEL 18
Spatzle, Fresh Vegetables

HUNGARIAN BEEF GOULASH 20
Spatzle, Fresh Vegetables

GYPSY PORK 10

Marinated Pork Loin, Garlic Sauce
Choice of Potatoes. Fresh Vegetables

WIENER SCHNITZEL 26
Hand-Breaded Veal Cutlet. Spatzle. Fresh Vegetables
Add Mushroom Sauce 15

JAGER SCHNITZEL 28

Pan-seared Veal cutlet. Mushroom Sauce. Spatzle

Chef's Favorites
TCH CHICKEN 24

Garlic. Tomato, Pesto, Fresh Mozzarella, White Wine Broth, Balsamic Glaze
Choice of Potato. Fresh Vegetables

FRESH CAVATELLI 20

Shitaki Mushroom. Arugula. Sundried Tomato, Trufle-garlic Oil
Add Chicken 2. Add Shrimp 8

WALNUT CRUSTED COD 22

Beurre Blonc Sauce
Choice of Potato, Fresh Vegetables

FRESH TROUT 24

Pan-Seared. Lemon Butter Sauce
Choice of Potato. Fresh Vegetables

DELMONICO STEAK 16 OZ a4

Grilled to perfection. Crispy Onion
Choice of Potato, Fresh Vegetables

HEALTHY BAKED SPAGETTI SQUASH 17 /19

Onion. Fresh Tomato. Cilantro. White Wine
Vegetarian or Bolognese

Dessert

APPLE STRUDEL &
Add Vanilla lce-cream 2

SOMIOI &
Vanilla cake, Walnuts, Apricot Preserve, Whipped Cream. Chocolate drizzle

CARROT CAKE 8

NEW YORK STYLE CHEESE CAKE 7
Raspberry Syrup
Ask for it fried &

CHOCOLATE- HAZELNUT CAKE 8

20% service charge will be added to parties of © or more



