
 
 

Cottage Dining Morning Menu 
7:00 a.m. to 11:00 a.m. 

All “Breakfast Favorites & Specialties” are served with Fresh Fruit Juice, The Carneros Inn Freshly Brewed Coffee, 
Decaffeinated Coffee or Tea, Sweet Butter, and Jam 

 

Breakfast Favorites 
 

Carneros Sunrise 
Assorted Breakfast Bakeries with jams and butter, Seasonal Fruit, 

 a glass of Fresh Juice and your choice of  
Coffee or Tea…19 

 

Two Farm Eggs Your Style 
Crispy Hash Browns, Toast, 

 Choose Applewood Bacon, Link Sausage or Caggiano Ham…18 
 

Chef’s Daily Omelet 
Crispy Hash Browns and Toast…20 

 

Specialties 
 

Pappa Joe’s “Eggs in a Hole” 
Grilled Sourdough Bread with Two Fried Eggs in the center, Crispy Hash Browns, choose 

Applewood Sausage, Link Sausage or Caggiano Ham…18 
 

Boon Fly Benedict 
House-made Pain Levain, Thick Sliced Ham, Poached Eggs and Jalapeno Hollandaise with Crispy 

Hash Browns…21 
 

Triple Stack of Buttermilk Griddle Cakes 
With Maple Syrup…19 

(with Cinnamon Apples, Bananas or Chocolate Chips add $1.00) 
 

Napa Valley Favorites 
 

A Basket of Bakeries 
House-Made Muffin, Danish and Croissant  

served with jams and butter…14 
 

Boon Fly Donuts 
Cinnamon-Sugar Dusted 

Bakers Dozen…9.75 
Half Order…6.75 

 
 

18% Delivery Charge & 8.75% Sales Tax will be added to the above prices 

 

 



 
Beverages 

 
Orange Juice or Grapefruit Juice…5 

Milk…4.50 
Pot of Coffee or Tea…6 

Espresso, Cappuccino or Latte…4.50 
Soft Drinks…3.75 

Rock Star Energy Drink…5.00 
 
 

Morning Additions 
 

Crispy Hash Browns…5 
Applewood Smoked Bacon, Link Sausage or Caggiano Ham…6 

Organic Plain Yogurt…7 
House-Made Granola…7 

Assorted Breakfast Cereals…3.75 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

18% Delivery Charge & 8.75% Sales Tax will be added to the above prices 

 

 



 
Cottage Dining Lunch Menu   

11:00 a.m. to 5:00 p.m. 

 
Salads 
Mixed Greens…with Red Radishes, Croutons, Red Wine Vinaigrette…8.00 
 
Caesar Salad…with Roasted Red Onions, Shaved Parmesan and Croutons…9.00 
add Grilled Chicken…14.00 
 

Flatbreads 
Ohlone Smoked Salmon, Fromage Blanc, Red Onion, Parmesan and  
Lemon Sour Cream…14.00 
 
Margherita Flatbread…with San Marzano Tomato Sauce, Fresh Mozzarella & Basil…13.00 
add Pepperoni or Caggiano Italian Sausage…15.00 
 
Chefs Daily Flatbread…14.00 

 
Sandwiches and Burgers 
(All Sandwiches served on Artisan Breads with Baby Greens or Fries) 
 

Reuben…Swiss Cheese, Sauerkraut on Artisan Marbled Rye…13.50 
 
B.L.T.…Applewood Smoked Bacon, Lettuce, Tomato, and Mayo on  
Artisan Sourdough Bread…13.50 
 
Kobe Beef Burger…Housemade Brioche Poppyseed Bun with choice of Cheese…14.50 
add Bacon or Avocado…16.50 
 

Dessert 
Mud Pie…Oreo Cookie Crust, Chocolate & Coffee Ice Cream, Hazelnut Fudge…6.00 
 

Berry Brown Sugar Pound Cake…Orange Mascarpone Cream…6.00 
 

Boon Fly Donuts…Half Dozen, Choolate Dipping Sauce…6.00 

 

Beverages 
Soft Drinks and Bottled Water…3.75 
Juices…5.00 
Domestic Beer…5.00 
Micro Brews and Imports…5.50 

 
 
 
 
 
 
 
 
 
 
 
 

An  18% delivery charge and 8.75% sales tax will be added to the above prices 

 



 
 

Cottage Dining Dinner Menu 
 5:00 p.m. to 10:00 p.m. 

Soup and Salad 
Today’s Soup…9.00 
 

Mixed Greens…with Red Radishes, Croutons, Red Wine Vinaigrette…8.00 
 

Caesar Salad…with Roasted Red Onions, Shaved Parmesan and Croutons…9.00 
add Grilled Chicken…14.00 
 

Cobb Salad...Romaine, Chicken, Pancetta, Egg, Avocado, Tomato, Pt. Reyes Blue Cheese, Red 
Wine Vinaigrette…14.00 
 

Flatbreads 
Ohlone Smoked Salmon, Fromage Blanc, Red Onion, Parmesan and  
Lemon Sour Cream…14.00 
 

Margherita Flatbread…with San Marzano Tomato Sauce, Fresh Mozzarella & Basil…13.00 
add Pepperoni or Caggiano Italian Sausage…15.00 
 

Sandwiches and Burgers (All Sandwiches served on Artisan Breads with Baby Greens or Fries) 

Reuben…Swiss Cheese, Sauerkraut on Artisan Marbled Rye…13.50 
 

Kobe Beef Burger…Housemade Brioche Poppyseed Bun with choice of Cheese…14.50 
add Bacon or Avocado…16.50 
 

Entrees 
Crispy Fried Chicken … Yukon Gold Smashed Potatoes, Collard Greens…19.00 
 

Spicy Blackened Georgia Shrimp w/ Spaghetti… Baby Leeks, English Peas, White Wine & Garlic 
Sauce…19.00 
 

Barbecue Baby Back Ribs …Soy and Brown Sugar BBQ Sauce, Roasted Pepper 
Potato Salad …12.00/21.00 
 

Dungeness Crab Cakes …Avocado, Fennel, Grapefruit, Hearts of Palm, Wild Arugula, 
Lemon Olive Oil …21.00 
 

Hanger Steak … Potato Gratin, Asparagus, Whole Grain Mustard Vinaigrette... 21.00 
 

Dessert 
Mud Pie…Oreo Cookie Crust, Chocolate & Coffee Ice Cream, Hazelnut Fudge…6.00 
 

Berry Brown Sugar Pound Cake…Orange Mascarpone Cream…6.00 
 

Boon Fly Donuts…Half Dozen, Choolate Dipping Sauce…6.00 
 

Beverages 
Soft Drinks and Bottled Water…3.75 
Juices…5.00 
Domestic Beer…5.00 
Micro Brews and Imports…5.50 

 
 
 
 

 
 

An 18% service charge and 8.75% sales tax will be added to the above prices 

 

Dinner for 2  
 

Caesar Salad…Roasted Red Onion, Shaved Parmesan & Croutons 
 

Crispy Fried Chicken…Collard Greens, Yukon Gold Smashed Potatoes 
 

The Seasons Pie…Ala Mode  
 

Served Family Style…$60.00 

 



 
Cottage Dining For the Kids 

 
 

Breakfast 
7:00 a.m. to 11:00 a.m. 

 
Mickey Mouse Pancake…4.50 

Cinnamon Apples, Bananas or Chocolate Chips…add 1.00 
 

Birds Nest…4.50 
Hash Browns with One Fried Egg 

  

Assorted Cereals or Oatmeal…3.75 
Brown Sugar and Milk 

 

Lunch / Dinner 
11:00 a.m. to 10:00 p.m. 

 

Grilled Cheese…5 
On Sourdough Bread with French Fries 

 

Noodles and Butter…7 
With Parmesan Cheese 

  

Cheese Pizza…7 
 

Fried Chicken Tenders…9 
With French Fries 

 

Wine Country Dog…7 
With French Fries 

 

Dessert 
 

Root Beer Float…5 
With Vanilla Bean Ice Cream 

 
 
 

 

 

 

 

 

 

 

An 18% service charge and 8.75% sales tax will be added to the above prices 
 


