~ Small Plates =

BREAD & BUTTER BOARD
country loaf, soft butter, wild garlic sea salt 6

HOUSE SALAD cGr
crispy mixed lettuce, grape tomato, cucumber,
carrot, orange basil vinaigrette 7

DAILY SOUP CUP4 BOWL7

FRIED GREEN TOMATOES
cornmeal breaded, sliced tomatoes, remoulade,
goat cheese 12

DEVILED EGGS Gr
herbs, Benton’s bacon, ice box pickle 12

FRIED BRUSSEL SPROUTS Gr
sea salt, parmesan 12

FRENCH GREEN BEANS Gr
garlic, butter, white wine 6

PIMENTO CHEESE GRITS Gr
stone ground, house made pimento cheese 9

HOUSE CUT FRIES Gr
sea salt 6

HAND SMASHED YUKON GOLD POTATOES cr
heavy cream, butter 8

MASHED SWEET POTATOES cr
goat cheese, butter 9

ROASTED WILD MUSHROOMS Gr
garlic, thyme 11

JASMINE RICE GF
olive oil, coriander 8

20% service charge will be added to parties of 6 or more
GF - Gluten free
Items & prices subject to change without notice

CWe[lingfon’s

@ THE CARNEGIE HOTEL

~ Moderate Plates =

* CAESAR SALAD
romaine, croutons, manchego crisps, caesar dressing 12

WEDGE SALAD Gr
iceberg wedge, tomato, cucumber, Benton’s bacon,
boiled egg, pickled red onion, bleu cheese dressing 14

FRIED OYSTER MUSHROOMS
crispy fried, mignonette aioli, lemon 14

BACON THYME FUNNEL STRAWS
bacon, local honey, thyme, sea salt 13

CHEESE & PICKLE PLATTER Gr
chef’s choice cheese, jalapefio pickled green beans,
icebox pickles, pickled red onions, manchego crisps 18

*SEAFOOD RICE Gr
salmon, shrimp, lobster, saffron tomato rice,
green beans, lemon butter 20

~The Pan & Oven =

BEEF FILET TIPS (*/imited availability) GF
YeeHaw Dunkel glaze 22

ROASTED AIRLINE CHICKEN GF
blistered green tomato & red onion saute 21

* CRISPY SEARED SALMON Gr
pan seared salmon, pickled green bean salad 26

WALLEYE PIKE FILLET Gr
olive oil, oregano parmesan cheese smear 20

= Signature Plate =

*“DECONSTRUCTED"” WELLINGTON
center cut 8oz filet mignon, mushroom duxelle,
duck fat puff pastry, cabernet demi glaze 45

* FAMOUS ANGUS BURGER
% pound burger, cheddar cheese, mayo, lettuce,
tomato, onion, toasted bun, house cut fries 16

~From the Grill=

items from the grill are served with your choice of sauce

e Cabernet demi glaze e bacon bourbon jam
e caramelized onion jus e duck fat aioli

*PETITE FILET 40z GF
house cut beef tenderloin 28

*80z FILET MIGNON GF
house cut beef tenderloin 40

*BONE-IN DRY AGED 140z NY STRIP &r
60 day dry aged NY strip 59

PORK RIBEYE 100z Gr
bbq seasoned 22

~ Toppings =

CARAMELIZED ONIONS 3 APPLE WOOD BACON 4
TRUFFLE CHIVE BUTTER 4 GRILLED CHICKEN 10
PIMENTO CHEESE 4 * GRILLED SHRIMP 11
ASHER BLEU CHEESE 6 * LOBSTER CLAW MEAT 12

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
*These items may be cooked to order and/or may
contain raw proteins.



~ Beverages = g ’ ~ Draught Beer =
2 ns .
HI-WIRE LAGER 6

HIGHLAND GAELIC ALE 6

SODAS 1.95 @ THE CARNEGIE HOTEL

Coca-Cola Diet Coke
. . YEE-HAW DUNKEL 6

Sprite Mr. Pibb BEARDED IRIS HOMESTYLE IPA 6

Mellow Yellow Ginger Ale ’ﬂiAfter Dinner Treats = ROTATING TAPS ask your server
JUICES 2.25

Orange Cranberry CHEESECAKE ~ Bottled Beer=

Apple Grapefruit house made, flavors change often 8

Tomato Pineapple CREME BRULEE GF BUD LIGHT 5 STELLA ARTOIS 5

house made, flavors change often 7 BUDWEISER 5 BLUE MOON 5

ICED TEA 1.95 MILLERLITE 5 HEINEKEN 5
PANNA 3.95 SORBET GF MICH ULTRA 5 CORONA 5
PELLEGRINO 3.95 blFberry earl grey 6 COORS LIGHT 5 LAGUNITAS IPA 5
MILK 2.25 WELLY’S BROWNIE SUNDAE YUENGLING LAGER 5 STELLA ARTOIS CIDRE 5

dark chocolate brownie, malted ice cream,
chocolate sauce, brown butter pecans,

~ Coffee & Espresso = whipped cream 9
TITO’S BOMBAY DRY
We proudly serve locally roasted coffee. ABSOLUT BOMBAY SAPPHIRE
COFFEE regular or decaf 2.75 STOLICHNAYA BEEFEATER
DOPPIO ESPRESSO 3.00 CHOPIN TANQUERAY
AMERICANO 3.25 We have an extensive wine list available. KETEL ONE HENDRICK’S
CAPPUCCINO 4.00 Below are varietals that we will always have available by the glass . GREY GOOSE MONKEY 47
LATTE 4.25
MOCHA 4.50 ~ White Wines = = Red Wines =
~Tequila=
PINOT GRIGIO PINOT NOIR ;
SAUVIGNON BLANC MALBEC JOSE CUERVO GOLD FLOR de CANA 7yr
CHARDONNAY CABERNET SAUVIGNON AVION SILVER BACARDI LIGHT
PROSECCO (187mL) PATRON SILVER CAPTAIN MORGAN'S
@ @ BRUT (187mL) DON JULIO BLANCO MYER’S
DON JULIO REPOSADO
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