
Appetizers 
 

CHEESY SPINACH TORTILLA DIP − $7.99 
A Zesty Blend of Spinach, Three Cheeses, Tomatoes, Olives and 

Just Enough Kick with Warm Whole Wheat Tortilla Triangles   
 

SHRIMP GORGONZOLA − $8.99 
Olive Oil−Poached Shrimp Tossed in our Succulent  

Gorgonzola Cream Sauce Served over Fresh Garlic Bread  
 

BONELESS BUFFALO WINGS − $7.99 
Tender Strips of Chicken Breast Lightly Breaded, Fried, and Tossed 

in our Tangy Buffalo Sauce.  Served with Celery and  
Creamy Blue Cheese  

 

CRISPY CALAMARI − $8.99 
Fresh Squid Lightly Breaded and Fried to Tender Perfection with a 

Trio of Dipping Sauces − Marinara, Lemon Aioli, and  
Horseradish Marmalade  

 

BBQ BABY BACK RIBS − $8.99 
Half−a−Rack of Ultra Tender Baby Back Ribs Smothered in  

Smoky Barbeque Sauce  
 

FRIED CHICKEN STRIPS − $6.99 
Tender Strips of Chicken Breast coated in Seasoned Bread Crumbs 

and Fried, served with Honey Mustard and BBQ Dips  
 

COCONUT SHRIMP − $7.99 
Plump Gulf Shrimp Coated in Crispy Sweet Coconut with Horseradish 

Marmalade and Tropical Fruit Salsa  
 

SOUP OF THE DAY − $4.99 
Inquire with your server about today’s tasty creation 

Sandwiches 
 

THE AMERICAN CHEESEBURGER − $7.99 
10 oz of Certified Angus Beef Charbroiled to Order and topped 

with Melted American Cheese.  Served on a Toasted Kaiser Roll with 
Frizzled Onions, Lettuce, and Sliced Tomato  

 

THE BACON CHEDDAR BURGER − $8.99 
Our 10 oz Angus Beef Burger Covered in Smoky BBQ Sauce, Melted 

Cheddar and Crisp Bacon.  Served on a Toasted Kaiser Roll with 
Lettuce, Tomato, and Sliced Red Onion  

 

OMC BURGER − $8.99 
Our 10 oz Angus Beef Burger Topped with Sautéed Mushrooms, 

Smothered with Melted Swiss, and Served on a Toasted Kaiser Roll 
with Onion Horseradish Marmalade  

 

GRAND CHICKEN SANDWICH − $7.99 
Charbroiled Herb−Marinated Chicken Breast with Melted Jack 

Cheese, Red Onion, Tomato, Baby Arugula, and Bibb Lettuce on a 
Grilled French Roll with Lemon Aioli  

 

CHEESY BLT − $7.99 
Crisp Smoked Bacon, Ripe Tomatoes, Melted Jack Cheese, Bibb 

Lettuce and Mayonnaise on Toasted Country Bread  
 

CHICKEN DIJON SANDWICH − $7.99 
Charbroiled Herb−Marinated Chicken Breast with Melted Swiss, 
Frizzled Onions, and Smoked Bacon on Grilled Country Bread with 

Bibb Lettuce and Honey Dijon Sauce  
 

GRILLED SALMON CLUB − $8.99 
Citrus−Scented Grilled North Atlantic Salmon Fillet on Grilled Country 

Bread with Bacon, Bibb Lettuce, Tomato, and Mayo  
 

BUFFALO CHICKEN WRAP − $7.99 
Our Tangy Boneless Buffalo Wings, Bibb Lettuce, Carrot Threads, 

and Diced Cucumber all Wrapped Up in a Whole Wheat Tortilla Wrap 
with Creamy Blue Cheese Dressing  

 

SMOTHERED STEAK SANDWICH − $10.99 
Charbroiled USDA Choice Sirloin with Sautéed Mushrooms, Onions 

and Melted Provolone Cheese on a Grilled French Roll  
 

BASIL VEGETABLE WRAP − $7.99 
Basil−Marinated Portobellos, Eggplant, Bell Peppers and Zucchini, 
Charbroiled and covered with Melted Provolone all wrapped up in a 

Whole Wheat Tortilla with Basil Pesto and Baby Arugula 

Lunch Specials 
Available Until 3:00 PM Daily 

 

SANDWICH OF THE DAY − $7.99 
Inquire with your server about today’s tasty creation  

 

YOU PICK TWO − $6.99 
Soup of the Day 

Half Sandwich of the Day 
Half Market Street Salad 



Entrées 
Add a Market Street or Half Caesar Salad to any Entrée − $2.99 

 
SAUCY SLICED SIRLOIN − $15.99 

Tender USDA Choice Sirloin Steak Charbroiled to Temperature, 
Sliced and topped with Sautéed Mushrooms and Onions and a 

Roquefort Dijon Demi Glace.  Served over Smashed Potatoes with 
Fresh Seasonal Vegetables  

 

GRILLED SALMON − $15.99 
Fillet of North−Atlantic Salmon Lightly Seasoned, Grilled, and Topped 
with Chef Jim’s Signature Dill Beurre Blanc, Served with Rice Pilaf 

and Fresh Seasonal Vegetables  
 

CHEESY TOMATO MUSHROOM LINGUINI − $12.99 
Imported Linguini Tossed in a Three Cheese Cream Sauce with 

Roasted Garlic, Sautéed Baby Tomatoes,  
Mushrooms and Fresh Mozzarella  

 

SIRLOIN STEAK − $14.99 
9 oz. of USDA Choice Beef Charbroiled to Temperature.   

Served with Smashed Potatoes and Fresh Seasonal Vegetables  
 

DIABLO SHRIMP − $14.99 
Plump Shrimp Sautéed with Baby Tomatoes, Capers and Onions, 

Tossed in a Zesty Red Wine Tomato Sauce,  
Served over Imported Linguini  

 

BBQ BABY BACK RIBS − $14.99 
A Full Rack Ultra Tender Baby Back Ribs Smothered in Smoky 

Barbeque Sauce, Served with Fries and Fresh Seasonal Vegetables  
 

NY STRIP STEAK − $21.99  
14 oz. of USDA Choice Beef Charbroiled to Temperature.   

Served with Smashed Potatoes and Fresh Seasonal Vegetables  
 

CHICKEN PORTOBELLO − $13.99 
Charbroiled Boneless Breast of Chicken topped with Grilled 

Portobello Mushroom Slices, Fire Roasted Sweet Peppers, and 
Melted Fontina Cheese. Served over Smashed Potatoes with  

Fresh Seasonal Vegetables  
 

BBQ CHICKEN & RIBS − $14.99 
Half−a−Rack of Ultra Tender Baby Back Ribs and a Charbroiled 
Boneless Breast of Chicken both Smothered in Smoky Barbeque 

Sauce. Served with Fries and Fresh Vegetables 

Salads 
 

NUTTY SPINACH SALAD − $8.99 
Baby Spinach with Fresh Strawberries and Spiced Pecans, Lightly 

Tossed in Red Berry Vinaigrette topped with Crumbled Goat Cheese  
 

GORGONZOLA WEDGE − $7.99 
Diced Tomatoes and Cucumbers, Crumbled Bacon and Gorgonzola, 
and Creamy Blue Cheese Over a Wedge of Crisp Iceberg Lettuce  

 

CLASSIC CAESAR SALAD − $7.99 
Crisp Romaine Lettuce and House−Made Garlic Croutons tossed in 

Creamy Caesar Dressing topped with Shaved Parmesan  
With Charbroiled Chicken Breast − $9.99 

With Citrus−Scented Grilled Salmon − $11.99 
With Herb−Roasted Portobello Mushroom Triangles − $9.99 

 

MARKET STREET SALAD − $6.99 
An Assortment of Fresh Field Greens with Carrot Threads and Baby 

Tomatoes tossed in our Signature Sherry Vinaigrette  
With Charbroiled Chicken Breast − $8.99 

With Citrus−Scented Grilled Salmon − $10.99 
With Herb−Roasted Portobello Mushroom Triangles − $8.99 

 

GRILLED CHICKEN AND PEAR SALAD − $9.99 
Field Greens, Grilled Chicken, Bosc Pear, and Spiced Pecans tossed 

in Balsamic Vinaigrette, topped with Crumbled Gorgonzola  
 

ASIAN SHRIMP SALAD − $10.99 
Scallion and Ginger Grilled Shrimp tossed with Shredded Napa 
Cabbage, Julienne Bell Peppers and Toasted Almonds tossed in 

Sesame Soy Vinaigrette and finished with Crispy Wontons 

Sides 
 

FRESH VEGETABLE OF THE DAY − $3.99 
 

SMASHED POTATOES − $3.99 
 

SEASONED FRIES − $3.99 
 

RICE PILAF − $3.99 
 



Desserts 
 

TRI−COLOR CHOCOLATE MOUSSE TOWER − $5.99 
Layered White, Milk and Dark Chocolate Mousse  

Form this Beautifully Delicious Tower  
 

CARROT CAKE SLAB − $5.99 
Decadent Carrot Cake with Cream Cheese Icing and Filling 

Candied Carrots and Whipped Cream  
 

NEW YORK CHEESECAKE − $5.99 
A Healthy Slice of Rich New York−Style Cheesecake   

with Marinated Berries and White Chocolate 
 

ICE CREAM − $3.99 
 

SEASONAL FRUIT AND BERRY PLATE − $4.99 


