
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 that 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 !

N O S H  &  A P P E T I Z E R S :

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

$6 ea.

A P P E T I Z E R S :

HOUSE-MADE SPINACH & BACON DIP $6

SMOKED SALMON MOUSSE w/ cucumber salad $6

NEW HOUSE-MADE KICKIN CAJUN SHRIMP DIP $7

SALAMI & PARMESAN CHEESE PINWHEEL $6

BAKED BRIE w/  Thai Chili & Guava Jam $10

NEW GRILLED PEACH & BURRATA SALAD $15

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) 

$38

    PRO TIP: Enhance the board w/ smoked salmon $7

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

$38

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 :
RED WINE CHOCOLATE CAKE $9

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



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

NEW WHITE PEACH MIMOSA $8

NEW HUGO SPRITZ $13

NEW STRAWBERRY AZALEA $12

NEW SUMMER BERRY SANGRIA $12

LEMON DROP MARTINI $13

RED VELVET MARTINI $14

NEW MARGCORONA $14

MARGARITA OR BUSHWACKER WINE SLUSH -
(Floater Add-ons: $2 Bubbles 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 
(bubbles w/ splash of oj or cranberry)

$7

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

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

MOBILE MINT (sauvignon blanc, cucumber, mint, 
bubbles)

$10

SAKE MARTINI: DIRTY -or- LAVENDER STYLE $12

ITALIAN SPRITZ (cappelletti, chili bitters, bubbles, 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

CHAMBÉRYZETTE (Ripe Strawberry, 
Gentle Herbs, Light Spices)

$7 $12

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. 
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S PA R K L I N G :

CUVÉE ESTE PER ESTE, Italy $4 $7 $12

LA TORRE DI VEGLIA MOSCATO, Italy $4 $8 $14

TENUTA SANTOMÉ BRUT ROSÉ, Italy $5 $10 $18

LAURENT-PERRIER “LA CUVÉE”, 
Champagne, FR

$11 $22 $39

HATON BRUT ROSÉ, Champagne, FR $11 $22 $39

B L A N C  &  R O S É :
CORA PINOT GRIGIO, Italy $4 $8 $14

HAPPY HOUR! OCTAVE VINHO VERDE,  
Portugal

$5 $8 $14

NO LOVE LOST CHARDONNAY,
California

$6 $11 $19

LEFT COAST WHITE PINOT NOIR , 
Willamette, OR

$6 $11 $19

MARY TAYLOR TOURAINE ROSÉ , 
Touraine, France

$6 $12 $21

STAFF FAVE OSTATU ROSÉ , Rioja, Spain $8 $16 $28

LA PETITE ROCHE CHENIN BLANC, 
Anjou, Loire Valley, France

$6 $12 $21

FRANK MILLET SAUV. BLANC 
Sancerre, France

$9 $18 $32

CRISTOM CHARDONNAY, 
Willamette, OR

$9 $18 $32

R E D : $4 $8 $14

CORA MONTEPULCIANO, Italy $4 $8 $14

HAPPY HOUR! GOUGUENHEIM 
MALBEC, Argentina

$4 $8 $14

THE CULT CAB. SAUV., Lodi, CA $5 $10 $18

DOMAINE LA BERTHETE ROUGE
Cotes du Rhone, FR

$5 $10 $18

WILD HILLS PINOT NOIR, 
Willamette, OR

$5 $10 $18

CASA CASTILLO "EL MOLAR" 
GARNACHA 2016, Jumilla, SP

$7 $14 $26

REDOLENT PINOT NOIR, 
Willamette Valley, Oregon

$8 $16 $28

SWANSON CAB. SAUV, 
Napa Valley, Califonia

$9 $18 $33

Choose a Tasting Pour, Standard Glass, or 
our Signature 9 oz Living Room Pour.

F E AT U R E D  W I N E S
BY  T H E  G L A S S



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

Reservations required.

www.CarriageWine.com

FREE
WINE 
TASTINGS 
MOST EVERY MONDAY

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

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.

EINBECKER BRAUHERREN 
PILSNER

4.9% $7

DRUID CITY ELECTRIC MOON 
SOUR

4.9% $7

HITACHINO NEST WHITE ALE 5.0% $8

UPROOT TROPIC  IPA 6.8% $7

OMMEGANG SAISON 7.7% $7

FERUS MILK STOUT 8.0% $7

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

CHOSE YOUR OWN! CRAFT SINGLES (in Market 
Cooler)

$7

NEW! GUINNESS DRAUGHT STOUT NITRO $7

NEW! AMOUR D'HÉROUT CIDER $16

STELLA ARTOIS $4

MICHELOB ULTRA $4

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

FRESH BREWED ESPRESSO $5

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

$7

FEVER TREE SPARKLING LEMONADE $7

LORINA SPARKLING BLOOD ORANGE 
LEMONADE

$7

BALDIN ITALIANO COLA $7

BALDIN ITALIANO 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. 

M O N - F R I  3 - 6 P M
H A P P Y  HOUR

$8 (5oz) OCTAVE VINHO VERDE
$8 (5oz) GOUGUENHEIM MALBEC

*HAPPY HOUR CHAMPAGNE* 
$16 (5oz) GH MUMM CHAMPAGNE

$5  OFF BOTTLE SERVICE (750 ml)
$1 OFF SPINACH DIP & SALAMI PINWHEELS


