CARRIAGE HOUSE

Build Your Own

Three Egg Omelette 12
Pick three ingredients
Choice of side
Add additional ingredients +1

Meats
Ham, Bacon, Sausage

Cheese
Cheddar, Swiss, American

Veggies
Peppers, Onions, Tomatoes, Spinach

SIDES
Tater Tots
Fries
Sweet Potato Waffle Fries
Creamy Grits
Side Salad
Cup o’ Soup
Biscuit or Toast
Zesty Pea Salad

V = Vegetarian, GF= Gluten Friendly
*Many of our dishes can also be modified
for vegan diets — ask your server*

*Some cooked-to-order items are served raw or undercooked or
contain (or may contain) raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness.*

BRUNCH MENU

Classic Eggs Benedict 12
Two poached eggs, shaved ham,
toasted english muffin & hollandaise
Choice of side

Smoked Salmon Benedict 14
Two poached eggs, smoked salmon, spinach,
toasted english muffin & hollandaise
Choice of side

Chicken & Waffles 15
Fried chicken over two
sugar-pearled Belgian waffles,
topped with powdered sugar
Choice of side

Waffle 14 or Pancake Stack 11
Sugar-pearled Belgian waffles
or buttermilk pancakes
with whipped cream & blueberries

Corned Beef Hash 12
Corned beef, roasted red potatoes
& grilled onions, two eggs any style

Biscuits & Gravy 10
Griddled biscuit topped with
sage sausage gravy,
served with two eggs any style

Breakfast Burrito 12
Grilled peppers & onions, tater tots,
American cheese & scrambled eggs
in a flour tortilla
Choice of side
Add Bacon +2, Sausage +2, Vegan sausage +3
Sub GF wrap +2

Sundays
10 am -3 pm

Stablehand* 14
Two eggs any style, with tater tots or creamy
grits, buttermilk pancake or biscuit,
two pieces bacon or two sausage patties
Sub Vegan sausage +2 or GF toast +1

s> SANDWICHES =

Choice of side
Sub GF bread or bun +2

BLT Sandwich 12
Bacon with lettuce, tomato & mayo
on grilled white bread

Steak, Egg & Cheese Sandwich 15
Thin-sliced prime rib, red onion, fried egg,
provolone & mayo on a bun

Reuben 14
Shaved corned beef, Swiss, sauerkraut &
spicy Russian dressing on grilled rye bread

Rachel 13
Shaved turkey, Swiss, coleslaw &
spicy Russian dressing on grilled rye bread

Classic Bacon Cheeseburger 13
Single Angus smash patty, American, bacon,
grilled onions, lettuce, tomatoes, pickles
& savory steak sauce aioli on a bun
Make it a double +2

Veggie Smash Burger (V) 16
Two veggie smash patties, vegan cheddar,
lettuce, tomatoes, sliced red onions

& creamy garden sauce on a bun
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CARRIAGE HOUSE

s> APPETIZERS =

Fish Hooks & Bottle Caps (V) 9
Fried onion petals & sliced jalapenos
served with tangy dipping sauce

Hummus (V) 9
Topped with red onions, capers & olive oil,
served with baby naan breads

Wings: 1/2 dozen $12, Full dozen $20
Served plain or in your choice
of Buffalo, Sesame Ginger or AP Rub
With ranch or blue cheese,
celery & carrot sticks

Quesadilla (V) 12
Cheddar & jack cheese in a griddled
flour tortilla, served with sour cream

& ranchero salsa

Blue Ribbon Brownie a la Mode 8
Housemade chocolate brownie
topped with chocolate sauce &

crushed walnuts, finished with a scoop

of vanilla ice cream
Sub GF brownie +2

Chef’s Selection 8
Ask your server for today’s selection!

V = Vegetarian, GF= Gluten Friendly
*Many of our dishes can also be modified
for vegan diets — ask your server*

BRUNCH MENU

s SALADS =

Add fried chicken breast +5
Add roasted chicken breast +5
Add herbed butter shrimp +6

Add smoked salmon +6

House Salad 10
Spring mix, cherry tomatoes, red onions,
sweety drop peppers, shredded cheddar
& bacon crumbles

Autumn Apple Salad (V) 11
Spring mix, roasted apples,
dried cranberries, pecan, goat cheese,
honey champagne vinaigrette

Classic Spinach Salad 10
Baby spinach, crumbled bacon, red onions,
tomatoes, hard boiled egg & goat cheese

Smoked Salmon Salad 14
Spring mix, thin sliced smoked salmon,
tomatoes, sweety drop peppers, capers,

hard boiled egg & tobacco onions

Three’s Company 13
Choice of three, over mixed greens —
hummus (V), curry chicken salad,
egg salad (V) or zesty pea salad

Choice of dressing: Ranch, Blue Cheese,
Honey Champagne Vin, Lemon Vin,
Balsamic Vin, Thousand Island,
Honey Mustard, Green Goddess

*Some cooked-to-order items are served raw or undercooked or
contain (or may contain) raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness.*

Sundays
10 am -3 pm

s SOUPS $8 =

Smoked Tomato Bisque (V)

Soup du Jour

For children under 12
Grilled Cheese & Fries (V)

Chicken Tenders with Fries

Kids Breakfast (V)

Scrambled eggs, pancake & tater tots
Add bacon or sausage patty +1

Iced Tea or Soda 2.50
Coke, Diet Coke, Coke Zero, Cherry Coke,
Sprite, Dr. Pepper, Ginger Ale,
Lemonade, Mellow Yellow

ABOUT THE
CARRIAGE HOUSE

Originally constructed in 1925
as the carriage house for guests of
the historic NuWray Hotel, the building
has been thoughtfully restored and
reimagined as a gathering place for
dining, drinks, and community.
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