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Fall Menu
New for fall, and as familiar as ever.

SHAREABLES

$18Calamari – Tender calamari lightly dusted in rice flour, fried golden and crisp, and
served with tangy cocktail sauce

$17Arancini (6) – Bite-sized crispy risotto balls with mushroom, creamy Parmesan and a hint
of truffle, served with warm marinara

$17Wings (8) – Crispy wings tossed in your choice of sauce — BBQ, Hot or Sweet Thai
Chili

$18Mussels – PEI mussels steamed in white wine, garlic butter and sun-dried tomatoes,
served with toasted baguette for dipping

$16Original Quesadilla – Grilled flour tortilla filled with pulled seasoned chicken, peppers,
onions and melted cheese

$18Supreme Quesadilla – Grilled flour tortilla filled with seasoned chicken, peppers,
onions, melted cheese, banana peppers and mushrooms, finished with pico de gallo and
smoky chipotle crema

$18Lavosh – Crispy flatbread layered with Kalamata olive mayo, salami, artichokes, roasted
red peppers and melted mozzarella, finished with balsamic glaze and peppery arugula

$14Loaded Potato Skins (6) – Crispy potato skins loaded with sharp cheddar, applewood
smoked bacon and chives, served with cool sour cream

$17Crispy Pork Belly – Slow-cooked pork belly crisped golden, with pickled onions, cilantro
and a sweet-and-spicy citrus glaze

GREENS & BOWLS

$6/$10OCC House – Crisp mixed greens with cucumber, tomato, carrots and red onion
add: chicken $5   salmon $7

$16Harvest Salad – Field greens tossed with toasted pumpkin seeds, sweet figs, Boursin
cheese and applewood smoked bacon, finished with a housemade apple cider vinaigrette

$16Crispy Chicken Avocado Salad – Crispy chicken and fresh avocado over mixed greens
with tomato, red onion, cucumber, applewood smoked bacon and shredded cheddar, served
with your choice of dressing

$18Mediterranean Bowl – Quinoa tossed with cucumber, cherry tomatoes, Kalamata olives,
red onion, crumbled feta, hummus and cool housemade tzatziki

add: chicken $5   salmon $7

Consuming raw or undercooked meats may increase your risk of food-borne illnesses especially if you have certain medical conditions. The following
major food allergens are used as ingredients: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and sesame. Please notify food

employee for more information about these ingredients.
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OCC FAVORITES*

$17French Dip – Thin-sliced roast beef and melted provolone piled on a toasted hoagie roll,
served with warm jus for dipping

$17Chicken Sandwich – Grilled or crispy fried chicken breast with lettuce, tomato, onion
and pickle on a toasted brioche bun

$17Reuben Sandwich – Thin-sliced corned beef, melted Swiss cheese and sauerkraut on
grilled rye, served with your choice of Thousand Island dressing or spicy brown mustard

$17Classic Burger – 8 oz Angus beef patty, char-grilled and topped with lettuce, tomato,
pickle, onion and your choice of cheese, served on a toasted brioche bun

$17Burger of the Month – Chef’s rotating creation, a fresh spin from our kitchen each month

$17Grouper Fingers Basket – Tender grouper strips, lightly breaded and fried golden,
served with fries, crisp slaw and house tartar sauce

$17Turkey Cranberry Melt – Roasted turkey, sharp cheddar and smoked gouda with
cranberry spread and sage mayo, grilled on sourdough

$17Apple, Bacon & Cheddar Grilled Cheese – Sharp cheddar, applewood smoked bacon,
thin apple slices and a touch of Dijon, grilled golden on sourdough

*Includes your choice of side: french fries, sweet potato fries, saratoga chips, side salad,
slaw. Onion rings (+$1.50)

CLUBHOUSE KIDS*

Chicken Tenders – (2) Hand-breaded chicken strips, fried golden

Mozzarella Sticks – (4) Crispy mozzarella sticks with marinara dipping sauce

Grilled Cheese – Melted American cheese on grilled white bread

2 Cheeseburger Sliders – Mini burgers with melted American cheese and pickles

*All kids' meals include choice of side (apple slices or french fries) and a small drink — $10

Consuming raw or undercooked meats may increase your risk of food-borne illnesses especially if you have certain medical conditions. The following
major food allergens are used as ingredients: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and sesame. Please notify food

employee for more information about these ingredients.


