
EASE IN
C H I P S  &  D I P   � 13
crème fraîche onion dip, house chips

G R E E K  Y O G U R T  P A R F A I T     � 14
brown butter granola, dates,  
strawberry-rhubarb jam

C O L D  S M O K E D  S A L M O N * � 24
smoked salmon, everything bagel, cucum-
ber, crispy caper, red onion, dill, cream 
cheese

H I L L  C O U N T R Y  C R U D I T É     � 18
assorted seasonal  vegetables, 
smoked eggplant dip, chardonnay vinegar, 
citrus zest

C R I S P  G E M  L E T T U C E  S A L A D    � 14
pickled onion ranch, avocado, 
toasted “bird seed” 
ADD salmon* 11, chicken* 10, steak* 15

S P I C Y  C A E S A R  S A L A D  �  14
collard greens, garlic crumbs, 
white anchovy dressing 
ADD salmon* 11, chicken* 10, steak* 15

P A R S L E Y  S A L A D  �  16
warm pancetta vinaigrette, buddha hand 
lemon, parmesan 
ADD salmon* 11, chicken* 10, steak* 15

ON THE SIDE �

A V O C A D O    � 6

B A C O N   � 7

B R E A K F A S T  P O T A T O E S � 7

C R I S P Y  H A L L  F R I E S   � 7

S M O K E D  S A L M O N *   � 14

SWEET TREATS
S O U R D O U G H  W A F F L E � 18
berries, rhubarb jam, 
brown butter maple syrup

C R O I S S A N T  B R E A D  P U D D I N G  F R E N C H  T O A S T  �  18
lemon creme anglaise, marscarpone 
whipped cream, candied lemon

B A N A N A S  F O S T E R  C R E A M  P I E  �  12
salted caramel, banana, rum-vanilla bean 
mouse, whipped cream

“ S I G N A T U R E  C A R P E N T E R S  H A L L ”  C A R R O T  C A K E � 10
classic frosting, orange zest, pecans

“ T H E  B E S T ”  C H O C O L A T E  C A K E � 12
espresso, hazelnut layer cake

M A K E  I T  A  L A  M O D E � +5

STRONG START
B A C O N  B R E A K F A S T  S A N D W I C H � 17
bacon, cheesy eggs, chipotle aioli, 
breakfast potatoes

C H E E S E B U R G E R * � 21
two 3 oz. smash patties, pickle, 
 white onion, smash sauce, brioche bun,fries

C A R P E N T E R  C L U B � 23
smoked turkey, crispy bacon, lettuce, 
tomato, mojo aioli, sourdough, fries

S T E A K  &  E G G S *  �  38
sunny side up eggs, 8 oz. hanger,  
breakfast potatoes 

RISE & SHINE
H O U S E  B A K E D  P A S T R I E S   � 14
house-made preserves, whipped butter 

A V O C A D O  T O A S T *   � 18
6-minute egg, avocado,  
goat cheese, grilled sourdough,  
fennel peanut dukkah

S H A K S H U K A * � 22
baked eggs, spiced tomato stew,  
goat cheese, garbanzo,  
grilled sourdough, tahini

C A R P E N T E R  B R E A K F A S T * � 23
two eggs, bacon, grilled sourdough, 
breakfast potatoes

BRUNCH
C A R P E N T E R S  H A L L   

F R I D A Y   –   S U N D A Y   9 A M   –   2 P M                                   
 V E G E T A R I A N    V E G A N    G L U T E N  F R E E 

*Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk  
of foodborne illness, especially if you have  
certain medical condition.

Please note 20% gratuity will be added to all 
parties of 6 or more.



WINE BY THE GLASS
J . L A S S A L L E  P R E M I E R  C R U  B R U T  C H A M P A G N E � 26
nv, france

R A V E N T O S  B L A N C  D E  B L A N C  B R U T � 14
2023, spain

A Z I M U T  B R U T  R O S A T  C A V A � 15
nv, spain

B A L E A  G E T A R I A K O  T X A K O L I N A � 16
2022, spain

M I N E R  V I O G N I E R � 18
2022, california

C A S A  J U L I A  S A U V I G N O N  B L A N C � 14
2024, chile

C E L L A R  F R I S A C H  “ L ’ A B R U N E T ”  R O S A T � 16
2024, spain

L A  F E T E  D U  R O S E  “ S T .  T R O P E Z ” � 15
2023, france

A N N  P I C H O N  S Y R A H  /  G R E N A C H E � 16
2021, france

N O R T H  V A L L E Y  V I N E Y A R D S  P I N O T  N O I R � 17
2022, oregon

SODA & JUICE
R A M B L E R  S P A R K L I N G  W A T E R � 4

S O D A � 4
coca-cola, diet coke, sprite, dr pepper

F R E S H  S Q U E E Z E D  J U I C E � 8
orange, grapefruit

L E M O N A D E � 5

BEER
D R A F T  B E E R     1 6  O Z

Z I L K E R  B R E W I N G  I C Y  B O Y S  R I C E  L A G E R � 9

V A C A N C Y  V R E W I N G  C A R P E N T E R  C L A S S I C  L A G E R � 10

A L T S T A D T  B R E W I N G  V I E N N A  R E D  L A G E R � 10

Z I L K E R  B R E W I N G  H E A V E N L Y  D A Z E  H A Z Y  I P A � 10

P I N T H O U S E  M A G I C A L  P I L Z  P I L S N E R � 10

S T  E L M O  B R E W I N G  C A R L  K O L S C H � 10

M E A N W H I L E  B R E W I N G  S E C R E T  B E A C H  A M E R I C A N  I P A � 1 1

V I S T A  B R E W I N G  D A R K  S K I E S  B L A C K  P I L S N E R � 1 1

C A N N E D  B E E R

M O D E L O  E S P E C I A L � 6

L O N E  S T A R  T A L L B O Y � 7

L I V E  O A K  H E F E W E I Z E N � 8

I N D E P E N D E N C E  B R E W I N G  C O .  S T A S H  I P A � 8

A U S T I N  E A S T C I D E R S  O R I G I N A L  D R Y  C I D E R � 9

A T H L E T I C  B R E W I N G  R U N  W I L D  I P A � 8

A T H L E T I C  B R E W I N G  A T H L E T I C A � 8

COFFEE & TEA
D R I P  C O F F E E � 5

C O L D  B R E W � 7

E S P R E S S O � 4

L A T T E � 7

I C E D  T E A � 5

H O T  T E A � 4
chamomile, mint, jasmine, peach oolong 
earl grey, breakfast
M A T C H A  L A T T E � 7

HOUSE COCKTAILS
M I M O S A � 13  |  68
fresh orange or grapefruit,  
pineapple juice

C A R P E N T E R  M I M O S A � 14
strawberry aperol, orange

L A D Y B I R D  C A R A J I L L O � 15
licor 43, mezcal, espresso, 
orange blossom, rosemary

C H A I  S O C I E T Y � 17
chai-infused gin, vanilla, lemon

B L O O D Y  M A R Y � 16
house bloody mix, vodka, lemon, salt 

O S O  V E R D E � 16
mezcal, yellow chartreuse, thyme,      
honey

B E L L  P E P P E R  R E F R E S H E R � 16
ketel one, bell pepper, lemon, mint,  
honey, basil

T H E  G R O V E  E S P R E S S O  M A R T I N I � 16
pecan infused tequila, espresso,        
licor 43

C A R P E N T E R  M A R G A R I T A � 16
orange tequila, lime, agave

HOUSE MOCKTAILS
H E R  N A M E  W A S  C L A U D I A � 12
blood orange, rosemary, prickly pear

N A H - G R O N I � 13
n/a aperitif, yuzu, cranberry

J U S T  S A Y  Y E S  ( 6 M G  H E M P - D E R I V E D  T H C  +  2 M G  C B D ) � 17
pamos signature,cucumber, jaleleño, lime

C A R P E N T E R S  H A L L   B R U N C H  D R I N K S 

F R I D A Y   –   S U N D A Y   9 A M   –   2 P MDRINKS


