C?—\ CARRHAGE

HOUSE CiiFt

1850
Wthaca, K[Lﬁ

BREAKFAST

EGGS* cage-free, scrambled or fried w/ toast
add cheese  $1.00 per egg

SCONEWICH scrambled egg, NYS cheddar,

griddled ham and cheese scone

SPECIAL 2 eggs. 2 pieces of bacon & toast

OMELET rolled omelet of the day w/ toast

PLAIN FRENCH TOAST **

berry coulis, fruit, maple syrup
BRIE STUFFED FRENCH TOAST**
berry coulis, fruit, maple syrup

STRATA savory bread pudding and salad

HOUSE SALMON PLATE pastrami-style cured
salmon, Brie, baguette, candied fig, fruit

STEAK and EGGS sirloin filet with  40z/80z
eggs and toast

BACON 3 pieces, hickory-wood smoked
GRILLED SAUSAGE locally made sausage

GARLIC HOME FRIES with house-made
tomato-ginger ketchup

*extra charge for egg whites and added vegetables
** made with house-made brioche
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SALADS

ASIAN SALAD cucumber, daikon, carrot salad,
greens, soba with ginger-soy vinaigrette.

Add grilled yellow-fin tuna with sesame marinade:
3 oz for $7 (or) 6oz for S10

SIDE SALAD greens, tomato & buttermilk ranch,
croutons®* and marinated red onion.

SANDWICHES

SM
GRILLED CHEESE & PESTO toasted 9 grain, NYS 9
cheddar, Jarlsburg and pesto.  add tomato $1.00
REUBEN slow cooked corned beef with slaw 7
and Jarlsburg on French
VIETNAMESE BANH MI
grilled bbg chicken, Napa cabbage, cilantro, sweet
chilisauce, chili mayo, ciabatta (available w/ tofu)
STEAK SANDWICH thin sliced steak with /
Horseradish, mayo, mustard and cheddar
CARRIAGE HOUSE BURGER
local grass-fed beef*, dry rub, sun-dried tomato
puree, NYS cheddar, grilled onions, ciabatta

SMOKED SALMON “LT”

House pastrami -style salmon, mayo and mustard,
tomatoes, greens, 9 grain*

*18% gratuity will be automatically added to parties of 6 or more,
checks may be split a maximum of 4 ways.

We accept Visa and Mastercard

All of our Breads are made in house Each day!
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