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small plates

perfect to share

black bean cakes 8

savory black bean cakes with tomatillo sauce & topped with salsa fresca

cheese dip 8

creamy mixture of parmesan, cream cheese, roasted garlic & sun dried
tomatoes, served with warm flat bread

thai beef lettuce wraps 10

thai marinated cutlets of beef tender, sautéed & served in crisp lettuce,
topped with pineapple chutney, served with sweet chili sauce

crab cakes 10

mixture of lump crab meat, cream cheese seared and finished with a
roasted jalapefio corn aioli sauce

pub style mussels 11

one pound fresh black mussels, poached in fat tire ale broth,
served with french crostini for dipping

chicken fried oysters 11

hand breaded fried oysters with cherry wood smoked bacon, sautéed spinach,
tart apples & topped with stone ground mustard hollandaise sauce

cheese quesadilla 7
cheese & veggie quesadilla 8
cheese, chicken & veggie quesadilla 9

flour tortilla stuffed with your choice of chicken, peppers, onions,
cheddar & pepper jack cheese, served with salsa & sour cream
quesadillas not served with a side

jumbo chicken drummies 10

cooked to perfection & served with a choice of ranch dressing,
bbq sauce or “very hot-hot” buffalo sauce

shrimp cocktail 9

six tender shrimp served with a tangy cocktail sauce

traditional combo platter 11

onion rings, cauliflower, mushrooms & cheese balls,
deep fried & served with ranch dressing




soup & salads

unique and house created
split meals have a $3 plate charge

soup of the day 4 cup 5 bowl

chicken caesar salad pizza 9

traditional caesar salad served on toasted flat bread and topped with grilled
chicken breast

shrimp ~ tuna nicoise salad 15

iceberg lettuce, red pepper, cucumber, celery, red onion, kalamata olives tossed
with white wine vinaigrette & topped with ahi tuna & jumbo shrimp

blackened steak salad 15

8 oz sirloin served sliced, atop mixed greens, bell peppers, red onions & tomatoes,
topped with maytag bleu cheese crumbles & your choice of balsamic
vinaigrette or honey dijon mustard dressing can be ordered without blackening

occ house salad

8 full 7 half 5 dinner
iceberg lettuce, black olives, shredded cheese, bacon, croutons,
eggs, tossed in a creamy ranch dressing, topped with parmesan cheese

goat cheese salad
11 full 9 half add chicken breast 3 or salmon 5
mixed greens, goat cheese, craisins, onions, toasted almonds, bell peppers,
mandarin oranges & strawberries, served with sweet vidalia onion dressing

regina salad 9 full 8 half
add chicken breast 3 or salmon 5
mixed greens tossed with our house vinaigrette, gorgonzola cheese,
craisins & warm caramelized walnuts

winter salad 9 full 8 half

add chicken breast 3
romaine lettuce, swiss cheese, craisins, cashews & fresh apples, tossed
with a poppy seed dijon dressing

chicken or beef taco salad 9

shredded lettuce with your choice of ground beef or chicken breast, shredded
cheese, tomatoes, black olives, sour cream, salsa add jalapefios if you desire

southwestern chicken salad 11 full 9 half

seasoned chicken breast, mixed greens, tomatoes, roasted red peppers, red
onion, bacon, pepper jack cheese, served with guacamole & southwestern dressing

dressing choices
occ house dressing, ranch, french, bleu cheese, thousand island, italian, oil & vinegar,
raspberry vinaigrette, southwestern, homemade caesar, sweet vidalia onion, honey mustard




steaks ~ chicken ~ pasta

filet mignon** 26 add bleu cheese 27
tenderloin of beef grilled the way you like it

rib eye** 25
16 oz. rib eye grilled the way you like it, regular or blackened

duck breast** 24

70z maple leaf duck breast cooked to perfection and served with
chefs choice sauce ... ask your server

enchilada suizas* 13

two chicken enchiladas served with tomatillo sauce topped with sour cream & fresh
salsa and side of mexican rice

steak sandwich** 17

8 oz. sirloin served open faced atop toast with onions and mushrooms
served with salad & choice of potato

**NOTE: we are not responsible for steaks ordered medium well or well done

sausage ragu* 1s

graziano’s rope sausage, onions, peppers, rigatoni noodles, tossed in
marinara sauce & topped with pepper jack cheese

montréal steak pasta* 17

8 oz. sirloin, served atop penne pasta with a seasoned zesty cream sauce

spaghetti with meat sauce* 13

classic italian dish served with ground beef & marinara sauce,
add peppers, onions or mushrooms if you like

andouille sausage & blackened chicken pasta* 16

blackened chicken, graziano’s andouille sausage & veggies,
served in a creamy alfredo sauce

rosemary chicken** 16

pan seared chicken breast with mushrooms in a rosemary marsala
sauce, topped with provolone cheese

gap chicken** 15
grilled chicken breast topped with prosciutto, smoked gouda
cream sauce & steamed asparagus

* pasta dishes served with dinner salad & bread only
**all other entrees served with dinner salad, choice of rice, baked
chef’s choice potatoes, vegetable of the day & bread unless otherwise specified in description




seafood ~ pastas

fruit of the sea pasta* 17

angel hair pasta, fresh tomato basil sauce, generous portions of fish & shrimp
topped with fresh parmesan

herb crusted ahi tuna** 17

herb crusted sushi grade ahi tuna atop bundled vegetables & a
bed of basmati rice, drizzled with wasabi soy reduction

coconut shrimp** 17

hand breaded jumbo shrimp cooked golden brown, served with a
sweet & sour dipping sauce

grilled salmon** blackened salmon** teriyaki salmon** 17
8 oz. atlantic salmon filet, grilled to perfection

tilapia filet** 17
tilapia filet lightly seasoned & broiled, topped with a creamy
parmesan sauce & sautéed shrimp

fish tacos*** 11

two flour tortillas filled with seasoned tilapia, lettuce, tomatoes & cheese,
with sides of guacamole, salsa & fresh tortilla chips, garnished with fresh lime

grilled shrimp** 17
seasoned jumbo shrimp on a skewer, grilled & topped with garlic herb butter

shrimp or chicken penne pasta* chicken 16 shrimp 18

penne pasta tossed in a creamy alfredo sauce with a grilled chicken breast
or large shrimp, topped with freshly grated parmesan cheese

* pasta dishes served with dinner salad & bread only ***fish tacos have no sides
**all other entrees served with dinner salad, choice of rice, baked, chef’s choice potatoes,
vegetable & bread unless otherwise specified in description

thoroughly cooking foods of animal origin such as beef, fish,
lamb, pork, poultry or shellfish reduces the risk of food borne
illness. individuals with certain health conditions may be at
higher risk if these foods are consumed raw or undercooked.
consult your physician or public health official
for further information




All sandwiches served with choice of chips, fries, wedges, onion rings, fruit cup,
cottage cheese or small dinner salad unless otherwise specified

CHEF JARED’S BURGER OF THE WEEK 9

Ask your server

CALIFORNIA CLUB 10

Turkey, Swiss cheese, lettuce, tomato, bacon, cucumber & avocado mayo served on toasted sourdough

SOUTHWEST CHICKEN WRAP 9

Chicken, shredded lettuce, tomatoes, black beans, Pepper Jack cheese & southwest dressing
wrapped in a flour tortilla

CARNITAS CUBAN SANDWICH 9

Shredded pork with mojito dressing, dijon mustard, pickles on ciabatta bread

MEATBALL SANDWICH 8

Italian meatballs topped with marinara & Provolone cheese on a toasted hoagie

PHILLY STEAK SANDWICH 9

Beef tender, sautéed onions & peppers, topped with Provolone cheese on a hoagie bun

CHICKEN BACON RANCH WRAP 9

Chicken breast, lettuce, tomato, cheese & ranch dressing, in a grilled flour tortilla shell

BLACKENED SALMON FILET BURGER 9

4 oz. blackened salmon filet, topped with onion

CHICKEN STRIP CLUB 9

Sliced tender breaded chicken strips, with Swiss & American cheese , bacon & BBQ sauce on a hoagie bun

THE STACK 10

Mixed greens, topped with avocado, 8 oz. beef patty, caramelized onions, minced garlic,
mushrooms, tomatoes & balsamic dressing drizzled all about & topped with crumbled Bleu cheese

REUBEN OR TURKEY REUBEN 8

Your choice of traditional corned beef or smoked turkey breast, sauerkraut,
1000 island dressing & Swiss cheese, served on marble rye

GRILLED OR BREADED CHICKEN JACK 8

Your choice of grilled or breaded chicken breast, topped with Monterey Jack cheese

CLUB HOUSE SANDWICH or CLUB HOUSE WRAP 8

Slices of ham & turkey with Swiss & American cheese, bacon,
lettuce & tomato on your choice of flour tortilla wrap or toasted wheat or white bread

GROWN UP GRILLED CHEESE 8

Cheddar, Mozzarella, tomato & bacon on grilled sourdough bread

HONEY CHICKEN 8

Grilled or hand breaded chicken breast, brushed with sweet honey mustard,
grilled & topped with bacon & melted Swiss cheese

CLUB BURGER 8

Char-grilled ground beef patty
Add Swiss, American, Pepper jack, Monterey jack, Cheddar, or Bleu cheese for .50

OCC PORK TENDERLOIN 9
Grilled or Hand Breaded




WINE BY THE GLASS

Glass Bottle

House White Zinfandel

House Merlot

House Cabernet Sauvignon
House Chardonnay

Kendall Jackson Chardonnay
House Riesling

House Sauvignon Blanc

House Malbec

Kendall Jackson Cabernet Sauvignon
House Moscato

House Pinot Grigio

Tassel Ridge Red, White & Blue

15
15
15
15
25
17
22
15
35
15
18
20
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WINE BY THE BOTTLE

SPARKLING WINE BY THE BOTTLE
Cooks Brut

Woodbridge Robert Mondavi Brut
Freixinet Cordon Negro Brut
Domaine St. Michelle Extra Dry
Gloria Ferrer Sonoma Brut

PINOT GRIGIO ~ SAUVIGNON BLANC BY THE BOTTLE
Clos du Bois Pinot Grigio
Kim Crawford Sauvignon Blanc

MERLOT BY THE BOTTLE
Kendall Jackson Merlot

CHARDONNAY BY THE BOTTLE
Kendall Jackson Vintners Chardonnay
Wente Riva Ranch Chardonnay

CABERNET SAUVIGNON BY THE BOTTLE
Kendall Jackson Cabernet Sauvignon

RED WINES BY THE BOTTLE
J Lohr Pinot Noir
Bogle Petite Sirah




