LUNCH MENU

APPETIZERS

PAR 3 CHIP TRIO $12

4 oz Cups of Creamy Spinach & Artichoke
Dip, Spicy Buffalo Chicken Dip, & Queso
Blanco. Served with Warm Tortilla Chips.
Additional Set of Dips +6

Additional Chips +6

TRUFFLE FRIES $13

Hand-cut French Fries Tossed in Truffle Oil
and Topped with Parmesan Cheese.
Served with Truffle Aioli.

EGG ROLLS $12

Golden Fried Egg Rolls Filled with a
Savory Mixture of Vegetables and Pork,
served with a Sweet Thai Chili Dipping
Sauce.

BUFFALO S
CAULIFLOWER

Cauliflower Florets Tempura Battered and
Fried. Tossed in Buffalo or Sweet Chili.

ROASTED GARLIC
HUMMUS $10

House Made Roasted Garlic Hummus,
Carrots, Cucumber, Cherry Tomato and
Warm Pita Chips.

SALADS

HOUSE SALAD $12

Spring mix, Cherry Tomato, Cucumber,
Colby Jack Cheese & House Made
Croutons. Served with your choice of
dressing.

Side Serving $4

CLASSIC CAESAR SALAD S12

Romaine Lettuce, Parmesan Cheese with
House Made Croutons, Tossed in Caesar
Dressing.

Side Serving $4

CAPE COD CHOPPED S12
SALAD

Spring Mix, Arugula, Diced Apple, Dried
Cranberry, Toasted Walnuts, Blue Cheese, &
Bacon Tossed in an Orange Vinaigrette.
Side Serving $4

CHEF SALAD S15

Romaine Lettuce, Hard Boiled Egg, Cucumber,
Cherry Tomato, Red Onion, Bacon, Turkey, Ham,
Colby Jack Cheese & House Made Croutons.
Served with your choice of dressing.

Side Serving $4

DRESSINGS

Ranch, Honey Mustard, Italian, Blue

Cheese, Caesar, 1000 Island, Balsamic




LUNCH MENU

ENTREES

CHICKEN SALAD FRUIT S12
PLATE

A light and refreshing option featuring homemade
chicken salad, served alongside a seasonal
assortment of fresh fruits.

QUINOA CHICKEN SALAD  $14

Grilled Chicken, Quinoa, Romaine Lettuce, Cherry
Tomato, Red Onion, Feta Cheese, Avocado, House
Made Herb Vinaigrette, of your choice of dressing.

HAND BREADED CHICKEN  &15
TENDERS

Fresh, Hand Breaded Chicken Tenders Fried to
Perfection, Served with Your Choice of Dipping
Sauces.

OCC BURGER $12

1/3 Ib. Creekstone Beef Patty, topped with Tomato
Jam, Lettuce, Onion, Pickle, and Cheddar Cheese
on a Toasted Brioche Bun.

SIERRA GRILL S13

Grilled Chicken topped with Sweet Baby Ray's
BBQ, Swiss Cheese and Bacon on a Toasted
Brioche Bun.

SALMON BLT S16

Blackened Faroe Island Salmon, Bacon, Romaine,
Tomato, & House Made Caper Aioli on Toasted
Sourdough.

STEAK FAJITA TACOS $15

Tender Steak, Red Bell Peppers, Yellow Onions on
2 Flour Tortillas, Topped with Salsa Verde &
Shredded Colby Jack.

OCC CLUB $14

Turkey, Ham, Bacon, Lettuce, Tomato, Swiss,
American, and Mayo on Toasted Sourdough. Served
Hot or Cold.

BYO FLATBREAD $14
Build Your Own Perfect Flatbread with a Variety of
Toppings:

Sausage, Pepperoni, Ham, Bacon, Grilled Chicken,
Red Onion, Cherry Tomato, Bell Pepper, Banana
Pepper, Jalapeno, Mozzarella, Colby Jack, Marinara
and Buffalo.

BUFFALO CHICKEN WRAP  $12

Fried Chicken Tossed in Buffalo Sauce, Lettuce,
Tomatoes, Cheddar Cheese and Ranch in a Warm
Wheat Tortilla.

SESAME CRUSTED SALMON $18

Sesame Crusted Faroe Island Salmon, Sweet & Sour
Pickled Cucumber & Carrots over Jasmine Rice,
Topped with Yum-Yum Sauce.

DAILY SOUP & SALAD S12

Enjoy a Rotating Selection of Hearty, Chef-Crafted
Soups & Your Choice of House or Caesar Salad.

TRADITIONAL OR BONELESS S12
WINGS

e 8 Bone-In Wings Fried and Tossed in the Sauce of
Your Choice. Buffalo, BBQ, or Sweet Thai Chili.

e 1/2 Ib. of Hand Cut Boneless Wings, Fried and
Tossed in the Sauce of Your Choice. Buffalo, BBQ,
and Sweet Thai Chili.

ALL SANDWICHES ARE AVAILABLE
ON SOURDOUGH OR WHEAT WRAP

Add Salmon +6
Add Chicken +4
Add 3 Shrimp +4

SIDES

Broccoli Baked Potato ($2 loaded)
Asparagus
Fruit Cup

French Fries
House Chips




DINNER MENU

APPETIZERS

PAR 3 CHIP TRIO S12

4 oz Cups of Creamy Spinach & Artichoke
Dip, Spicy Buffalo Chicken Dip, & Queso
Blanco. Served with Warm Tortilla Chips.
Additional Set of Dips +6

Additional Chips +6

TRUFFLE FRIES S13

Hand-cut French Fries Tossed in Truffle Oil
and Topped with Parmesan Cheese.
Served with Truffle Aioli.

EGG ROLLS $12

Golden Fried Egg Rolls Filled with a
Savory Mixture of Vegetables and Pork,
served with a Sweet Thai Chili Dipping
Sauce.

BUFFALO CAULIFLOWER  ST11

Cauliflower Florets Tempura Battered and
Fried. Tossed in Buffalo or Sweet Chili.

ROASTED GARLIC $10
HUMMUS

House Made Roasted Garlic Hummus,
Carrots, Cucumber, Cherry Tomato and
Warm Pita Chips.

SALADS

HOUSE SALAD $12

Spring mix, Cherry Tomato, Cucumber,
Colby Jack Cheese & House Made
Croutons. Served with your choice of
dressing.

Side Serving $4

CLASSIC CAESAR SALAD $12

Romaine Lettuce, Parmesan Cheese with
House Made Croutons, Tossed in Caesar
Dressing.

Side Serving $4

CAPE COD CHOPPED S12
SALAD

Spring Mix, Arugula, Diced Apple, Dried
Cranberry, Toasted Walnuts, Blue Cheese, &
Bacon Tossed in an Orange Vinaigrette.
Side Serving $4

CHEF SALAD $15

Romaine Lettuce, Hard Boiled Egg, Cucumber,
Cherry Tomato, Red Onion, Bacon, Turkey, Ham,
Colby Jack Cheese & House Made Croutons.
Served with your choice of dressing.

Side Serving $4

DRESSINGS

Ranch, Honey Mustard, Italian, Blue
Cheese, Caesar, 1000 Island, Balsamic




DINNER MENU

ENTREES

TRADITIONAL WINGS $12

8 Bone-In Wings Fried and Tossed in the Sauce of Your
Choice. Buffalo, BBQ, or Sweet Thai Chili.

BONELESS WINGS S12

1/2 Ib. of Hand Cut Boneless Wings, Fried and Tossed
in the Sauce of Your Choice. Buffalo, BBQ, and Sweet
Thai Chili.

HAND BREADED CHICKEN S15
TENDERS

Fresh, Hand Breaded Chicken Tenders Fried to
Perfection, Served with Your Choice of Dipping
Sauces.

OCC BURGER $12

1/3 Ib. Creekstone Beef Patty, topped with Tomato
Jam, Lettuce, Onion, Pickle, and Cheddar Cheese
on a Toasted Brioche Bun.

BYO FLATBREAD S14

Build Your Own Perfect Flatbread with a Variety of
Toppings:

Sausage, Pepperoni, Ham, Bacon, Grilled Chicken,
Red Onion, Cherry Tomato, Bell Pepper, Banana
Pepper, Jalapeno, Mozzarella, Colby Jack, Marinara
and Buffalo.

BONE-IN PORK CHOPS $26

Two 8 oz. Chairmen Reserve Bone-In Pork Chops,
Topped with Bacon Apple Jam. Served with Baked
Potato & Vegetable Medley.

Add Salmon +6
Add Chicken +4
Add 3 Shrimp +4

TERIYAKI STEAK KABOBS S20

2 Skewers with Tender Steak, Red Onion, Bell
Pepper and Pineapple, served on a bed of rice.

PASTA PRIMAVERA S14

Zucchini, Squash, Red Onion, Lemon, Garlic and
Penne Pasta, Sauteed and tossed in olive oil.

8 OZ SIRLOIN $26

8 oz USDA Black Angus Sirloin topped with Herb
Butter, and Served with a Baked Potato & Asparagus.

HONEY GARLIC SALMON S21

6 oz Honey Garlic Glazed Faroe Salmon, served with
Rice and Steamed Broccoli.

CHICKEN PICCATA S16

Lightly Breaded Pan Fried Chicken Breast, Topped
with a Lemon, Butter & Caper Sauce, Served with
Asparagus and Roasted Potatoes.

DAILY SOUP & SALAD $12

Enjoy a Rotating Selection of Hearty, Chef-Crafted
Soups & Your Choice of House or Caesar Salad.

ALL SANDWICHES ARE AVAILABLE ON
SOURDOUGH OR WHEAT WRAP

SIDES

Baked Potato ($2

iroccoli loaded)
SPAragus  erench Fries
Fruit Cup

House Chips




