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Soup oftheDay Cup $4 Bowl $6

House Prepared

Clubhouse Wings $9(6) $17(12)
Choice of Buffalo, BBQ, or Cajun Rub. Served with Ranch
or Bleu Cheese Dressing, Celery Sticks

Jumbo Pretzel $7
Jumbo Golden Brown Pretzel. Served with Whole
Grainy Mustard

Ribeye Bites $15

Grilled or Fried. Served with Horseradish Creme

Bang Bang Shrimp $12
Tempura Battered Shrimp, Sriracha Aioli
OCC Swamp Bites $15

‘Tender Marinated Gator Tail, Lemon, Cornmeal
Breading. Served with Cajun Ranch.

Ahi Tuna Nachos S14

Seared Ahi Tuna, Green Tobiko, Sriracha Creme,
Pickled Ginger, Wakame, Soy Reduction

Roasted Red Pepper Hummus $8

‘Honey and Roasted Red Pepper Hummus, Pita,
Feta, Olive Oil, Celery Sticks

HANDHELDS & SANDWICHES

Choice of Side- Fries, House Chips, Onion Rings or House Salad *“Add Bacon for $2 Cheese $1

OCC Burger $13

Brisket, Chuck, Short Rib Blend. Served with Sharp
Cheddar, Butterhead Lettuce, Tomato, Onion, Pickles
on Brioche Bun **Add Bacon $2 Cheese $1

Chicken Tenders S9 (3)
House Breaded Jumbo Tenders $10 (4)

$11(5)

Shrimp Po'boy S14

Crispy Fried Shrimp on a Grilled Hoagie Bun with
Butterhead Lettuce, Tomato, Cajun Ranch

Grilled Chicken S10

Herbed Grilled Chicken Breast. Served with Butterhead
Lettuce, Tomato, Onion, Pickle Spear on Brioche Bun
**Add Bacon for $2 Cheese $1

Crispy Buffalo Chicken Wrap  $14

Fried Chicken with Buffalo Sauce, House Prepared
Ranch, Chopped Lettuce, Diced Tomato, Monterey Jack
Cheddar Blend

Ribeye Sandwich $15

Crilled Ribeye Sliced Thin on a Toasted Hoagie with
Lettuce, Tomato, Pepperjack

SALADS

OCC Club salad Caesar Salad Seasonal Salad
$7-$12 $8-$14
Chef Mixed Greens, Cherry Tomatoes, Baby Romaine, Shaved Parmesan, Chef Mixed Greens, Feta, Chopped
Chopped Bacon, Cucumber, Shredded Croutons, Anchovy Dressing Pecans, Dried Cranberries,

Monterey Blend, Croutons

Mandarin Oranges

Add Chicken- $3, Shrimp- $5, Atlantic Salmon- $8, Mahi Mahi- $6 Steak-$5
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Food Allergy & Consumer Advisory: Our kitchen prepares menu items that may contain or come into contact with milk, eggs, wheat, soy, peanuts, tree nuts, fish, shellfish, and sesame. Certain
items may be served raw or undercooked. Consuming raw or undercooked foods may increase your risk of foodborne illness. Please notify your server of any food allergies or dietary
restrictions before placing your order.




PI1ZZA

OCC Cheese Pizza $13 OCC Pepperoni Pizza S14
Crispy Golden Crust with Rich Marinara Tomato Crispy Golden Crust with Rich Marinara Tomato

Sauce and Melted Mozzarella Blend Sauce, Melted Mozzarella Blend, and Pepperoni

OCC Supreme Pizza $15

OCC Meat Lovers Pizza $15
Crispy Golden Crust with Rich Marinara Tomato
Sauce, Melted Mozzarella Blend, Sausage,
Pepperoni, Bacon

Crispy Golden Crust with Rich Marinara Tomato
Sauce, Melted Mozzarella Blend, Peppers, Onions,
Mushrooms, Olives, Sausage, Pepperoni

SPECIALTY ENTREES

Pick One Protein and Choice of Two Sides or One Side and OCC Club Side Salad
Herb Marinated Chicken Breast
with Thyme Jus
S16
Seared Atlantic Salmon

with Lemon Beurre Blanc

S23
Citrus Mahi Mahi

with Champagne Butter Sauce

$23
Buckhead Beef Ribeye

with Horseradish Creme

$38
Buckhead Beef Filet

with Horseradish Creme
$42
Shrimp
Grilled, Fried Or Blackend
$20

SIDES 33

Grilled Asparagus Baked Potato Sauteed Brussel Sprouts

Garlic Mashed Red Potatoes Fingerling Potatoes

DESSERT

Brown Butter Cake S5

Cinnamon Whipped Cream, Caramelized
Apples, Caramel Sauce, Vanilla Ice Cream

Basque Cheesecake S5
Spanish Style Cheesecake with Fresh Berries
and Whipped Cream, Tres Leche
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Food Allergy & Consumer Advisory: Our kitchen prepares menu items that may contain or come into contact with milk, eggs, wheat, soy, peanuts, tree nuts, fish, shellfish, and sesame. Certain
items may be served raw or undercooked. Consuming raw or undercooked foods may increase your risk of foodborne illness. Please notify your server of any food allergies or dietary
restrictions before placing your order.




