
At The Carriage, we like to think of this place 
as our living room — and everyone’s invited.

Here, good wine and even better 
company are never in short supply.

It’s a place to gather, slow down, and enjoy 
the simple things that make life a little richer.

Since opening our doors in 2014, we’ve 
believed that wine shouldn’t be scary or 

stuffy — and you don’t have to be a certified 
sommelier to dive in and find something you 
love. We’re here to meet you wherever you 

are in your own personal wine journey,
because great taste is about 

exploration, not intimidation —  and 
we all deserve to #DrinkWell!

So pull up a chair, let us pour you a glass, and 
stay awhile — you’re among friends!

Welcome to our
L i v i n g  R o o m !

D I P S  &  N O S H :

HOUSE-MADE DIPS
CRANBERRY WHIPPED FETA, SMOKED SALMON,
SPINACH & BACON, JALAPEÑO PIMENTO CHEESE,
BUFFALO CHICKEN DIP (+$2)

$6 ea.

A LITTLE NOSH
CARRIAGE BAR MIX (peanuts), PICKLED VEGGIE TRIO, 
SICILIAN MARINATED OLIVES, 
MARCONA ALMONDS (+$2)

$6 ea.

A P P E T I Z E R S :

SALAMI & PARMESAN PINWHEELS $6

B O A R D S  &  
P R E M I U M  S H A R E A B L E S :

TRADITIONAL FROMAGE Selection of 3 cheeses w/ 
artisanal hand-cut meats, and accoutrement (serves 2-4) 

$33

FROMAGE + TRUFFLE MOUSSE 1 cheese w/ truffle 
mousse, artisanal hand-cut meats, and accoutrement 
(serves 2-4) 

$33

SMOKED SALMON Smoked salmon w/ garlic & chive 
spread & capers (serves 1-2) 

$25

CAVIAR & KETTLE CHIPS warm kettle chips topped w/ a 
Parmesan & chive sprinkle, crème fraîche and served w/ 1 oz. 
of premium sturgeon caviar.

$100

TIN FISH DUO your choice of two (2) premium fish: 
sardines in oil, mussels in escabeche, -or- tuna belly w/ 
olives, cornichons, house-pickled veggies, stone ground 
mustard, crostini, cracker crisps  PRO TIP: Make it a TRIO 
for +$25.

$75

TRUE CHAMPAGNE BOTTLE PAIRINGS (750 mL)
JEAN-NOËL HATON BRUT CLASSIC
JEAN-NOËL HATON BRUT ROSÉ
LAURENT-PERRIER “LA CUVÉE” BRUT

$54
$66
$89

S W E E T S :

CARAMEL APPLE CHEESECAKE DIP $6

ASSORTED PETIT FOURS $10

S AV O RY  PA I R I N G :

CORN SOUFFLE w/ hot bacon jam
SALAMI PARMESAN PINWHEEL
     PRO TIP: Enjoy it w/ our RUBY PORT

$10
$6
$10

E S P R E S S O  S E RV I C E :
NEW! FRESH BREWED ESPRESSO $5



S PA R K L I N G : 2.5 oz. 5 oz. 9 oz.

*LES FLEURS BLANCHES, France $4 $7 $12

*CA FURLAN MOSCATO, Italy $4 $8 $14

CONQUILLA ROSÉ CAVA, Catalunya, 
Spain

$6 $11 $19

LAURENT-PERRIER “LA CUVÉE” 
CHAMPAGNE, Champagne, FR

$11 $22 $39

HATON BRUT ROSÉ CHAMPAGNE, 
Champagne, FR

$11 $22 $39

B L A N C  &  R O S É : 2.5 oz. 5 oz. 9 oz.

*CORA PINOT GRIGIO, Italy $4 $7 $12

MARY TAYLOR ROSÉ 
Agenais, France

$5 $10 $18

MULDERBOSCH SAUVIGNON 
BLANC, South Africa

$5 $10 $18

CHAMISAL CHARDONNAY,
San Luis Obispo, California

$5 $10 $18

LOCAL FAVE! LEFT COAST
WHITE PINOT NOIR, Willamette, OR

$6 $11 $19

FRANK MILLET SAUV. BLANC,
Pouilly-Fume, France

$8 $15 $27

*TOP SHELF!* PRESQU'ILE 
CHARDONNAY, SBC, California 

$8 $15 $27

R E D : 2.5 oz. 5 oz. 9 oz.

*CORA MONTEPULCIANO, Italy $4 $7 $12

NEW! VILLA DES ANGES CAB. 
SAUV., Pays d'Oc, France

$5 $10 $18

MILENRAMA TEMPERNILLO,
Rioja, Spain

$5 $9 $16

BORELL DIEHL PINOT NOIR, 
Pfalz, Germany

$6 $12 $21

NEW! PRESQU'ILE SYRAH, SBC, 
California

$8 $15 $27

ROUTESTOCK CAB. SAUV, 
Napa Valley, CA

$9 $16 $28

NEW! PRESQU'ILE PINOT NOIR, 
SBC, California

$8 $15 $27

*JOIN US FOR HAPPIER HOURS  
MON-THURS OPEN-4PM!

S E A S O N A L  C O C KTA I L S : .

CUPID'S FAVE! RED VELVET MARTINI $14

NEW! WHITE CRANBERRY  MIMOSA $8

NEW! STRAWBERRY LEMONADE $12

NEW! LEMON DROP MARTINI $13

WINTER PUNCH $12

NEW! ROSÉ SPRITZ $13

LOCAL FAVE! MULLED WINE $14

SOUR BLOOD ORANGE WINE SLUSH -or- 
WATERMELON WINE SLUSH
(Floater Add-ons: $2 Cava or Moscato, $3 Brut Rosé)

$14

C A R R I A G E  C L A S S I C S :

LOCAL FAVE! ALL THE BEST COLD BREW 
COCOA ‘TINI
    PRO TIP: Enjoy it w/ a shot of Fresh Brewed Espresso

$12

$3
HOUSE MIMOSA -or- POINSETTIA 
(cava w/ splash of oj or cran just for color)

$7

CARRIAGE TONIC (white port, cava, lime) $8

MARY’S A BLOODY WINO (spicy sake-based bloody) $10

MOBILE MINT (sauvignon blanc, cucumber, mint, cava) $10

SAKE MARTINI: DIRTY -or- LAVENDER STYLE $12

ITALIAN SPRITZ (cappelletti, chili bitters, cava, oj) $12

CARRIAGE ROYALE (crème de cassis, true Champagne) $23

A P É R I T I F S : 2.5 oz. 4 oz.

PASUBIO VINO AMARO (blueberry, pine) $5 $8

CARDAMARO (warm spice, citrus, floral) $6 $10

BANYULS MAS BLANC (grenache noir, sweet) $8 $13

Nothing here tickling your fancy? Ask for our featured bottle list 
or browse our shelves or cooler and enjoy any RETAIL-PRICED 

bottle^ of wine w/ a $15 on-premise service fee* per 750ml bottle. 
*Sliding on-premise  service fee  scale applies to small and large format offerings.

CASH PRICING NOTICE: *All advertised prices are cash 
prices (CP$).A 3% processing fee will be applied to 

all non-cash payments. 



Join us for an upcoming wine, 
dinner, or event!

Reservations required.

www.CarriageWine.com

FREE
WINE 
TASTINGS 
MOST EVERY MONDAY

W E E K LY  B A R  D E A L S :

MONDAY-THURSDAY OPEN-4 PM:
$1 OFF HOUSE WINES

$5 OFF BOTTLE CORKAGE (750mL)

SATURDAY:
$2 OFF CRAFT DRAFTS & WINE 

SLUSHEES

SUNDAY: 
$5 HOUSE MIMOSAS

D R A F T  B E E R : ABV 10 oz. 16 oz.

SIERRA NEVADA EURO PILSNER 4.7% $7

EDMOND'S OAST SOUR GRAPES 5.5% $7

MANGO CART WHEAT ALE 4.0% $7

SIERRA NEVADA SPRINGFEST IPA 6.0% $7

AVONDALE VANILLAPHANT 6.2% $7

KASTEEL DONKER BELGIAN QUAD 11% $7

B O T T L E S  &  C A N S :

CRAFT SINGLES (in Market Cooler) $5

STELLA ARTOIS $4

MICHELOB ULTRA $4

F U L LY  O N  T H E  WA G O N  ( N / A ) :

NEW! FRESH BREWED ESPRESSO $5

TÖST SPARKLING WHITE TEA N/A
      ROSÉ (ginger + elderberry)
      BLANC (cranberry + ginger)

$7

LORINA SPARKLING LEMONADE $7

LORINA SPARKLING BLOOD ORANGE 
LEMONADE

$7

BALDIN ITALIANO COLA $7

BALDIN ITALINO APPLE + GINGER SODA $7

MTN. VALLEY WATER 333mL (still or sparkling) $3

MTN. VALLEY WATER 1L (still or sparkling) $6

CASH PRICING NOTICE: *All advertised prices are cash 
prices (CP$).A 3% processing fee will be applied to 

all non-cash payments. 


