
D E V I L E D  E G G S 	 GF	 5

black tea steeped, smoked salmon, tobiko, yuzu

C I T R U S  M A R I N AT E D  W A R M E D  O L I V E S 	 V	 5

H O U S E - M A D E  P OTAT O  C H I P S 	 V GF	 5

S T E A K  S L I D E R *  ( 1 ) 	 	 5

horseradish aioli, blue cheese, arugula, crispy shallots

�

S N A C K S

C A R L OT TA’ S  H O U S E  C H A R D O N N AY  		  5

C K  M O N D A V I  C H A R D O N N AY

C A R L OT TA’ S  H O U S E  R O S E   		  5

S E A G L A S S

C A R L OT TA’ S  H O U S E  M E R L OT   		  5

C K  M O N D A V I

D R E A M  C A M E  B A C K 	 	 5

empress lemon cucumber gin, st. germain, lemon, sugar, lavender bitters, grapefruit

B U D W E I S E R 	 	 5

lager

D R I N K S

T H E  G O L D E N  G AT E 	 	 5

mango, lime, cream, foamer, cardamom, soda

B E S T D AY 	 	 5

non-alcoholic beer

N O N  A L C O H O L I C

H A P P Y  H O U R
T U E S D A Y  -  F R I D A Y

3 P M - 6 P M

	
GLASS

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D,  S H E L L F I S H ,
O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,

E S P E C I A L LY  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .

V  V E G E T A R I A N   I   V G  V E G A N   I   G F  G L U T E N  F R E E
2 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  PA R T I E S  O F  6  O R  M O R E .

E X E C U T I V E  C H E F  J U A N  M E N D O Z A

C A R L O T T A S S F C A R L O T T A S S F


