Starters

Three Cheese Macaroni 7
Macaroni Elbows tossed in Velveeta, Monterey Ray and Cheddar Cheese baked with a

homemade breadcrumb topping

Chicken Tender Basket 7

Five tenders Char-Grilled or hand breaded and deep fried served with house made honey

mustard

Chicken Quesadilla 7

Grilled Chicken and Cheese served in a floured tortilla with lettuce, tomato, jalapenos, sour

cream and salsa on the side

Fried Mushrooms 8

Fresh hand breaded mushrooms served with a horseradish cream sauce.

Bam Bam Tacos 10

Fried Shrimp Tacos with super food slaw, tomato, cheese, and our house made Bam Bam
sauce. An OHCC traditional favorite

Soups and Salads

Bottomless Soup 8

House made chili or our soup de jour. Too hard to decide? We know ....

House made Chili 5

House made Soup De Jour 5
House Salad
small 5 large 7

Choose from Italian, Honey French, Balsamic Vinaigrette or our house made blue cheese,
ranch and honey mustard dressings

Traditional Caesar small 6 large 8

Add grilled/fried chicken 10 ~ Add shrimp 12

Entrée Salads
*Ahi Tuna Salad 13

Seared rare, rolled in sesame seasoning on a bed of baby spinach that includes cucumber,
radish, red onion, and mushrooms topped with house made Asian croutons. Served with a

raspberry vinaigrette

Mesa Chicken Salad 10

Marinated grilled chicken tenders on a bed of mixed salad. Served with black bean corn salsa,

tomatoes and a smoke house egg roll. Served with house made fajita ranch dressing

Grilled Chicken Salad 10

A marinated grilled chicken breast on a bed of mixed greens, that includes candy pecans,
dried cranberries, red onion, feta cheese, mandarin slices and our house made croutons. Served

with (insert dressing)

Add Steak 3



Char-Grilled Iceberg Wedge 8

A lightly grilled iceberg wedge topped with bacon, tomato and blue cheese crumbles

(*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of illness)

OHCC Traditionals
Chopped Steak 11

One grilled sirloin patty topped with your choice of sautéed mushrooms or onions

The OHCC Champions Club 3

Fresh sliced turkey, ham, bacon, American and Swiss cheese, lettuce, tomato on toasted

white, wheat, rye or sourdough

OHCC Burger 3

A Char-Grilled Burger with lettuce, tomato, red onion, pickle chips served on a corn dusted

bun Add $.50 for each topping: cheese, bacon, mushrooms or caramelized onions

Jumbo Shrimp Dinner 14
Ten Jumbo Shrimp grilled or deep fried served with house made cocktail sauce and lemon

wedge
Catfish Dinner 14

Fresh Catfish deep fried, accompanied with a bed of shoestring fries, coleslaw, hushpuppies

and white beans.

(*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of illness)

ENTREES
Chicken Piccata 14

One large seared chicken breast dredged in our Italian seasoned flour, topped with caper

cream sauce

Fettuccini Alfredo 11

Fettuccini pasta tossed in a creamy three-cheese and garlic Alfredo sauce
(Sides not included)

Grilled Chicken 13

Grilled Shrimp 15

*Rib Eye 22

A tender 140z cut of Angus beef char-grilled to perfection with our house steak seasoning
Add Sautéed Mushrooms 1

Add Caramelized Onions 1

*Catch of the Day Market Price
Chef’s choice of seafood or fish

Entrees come with your choice of two side items

Sides

Baked Potato Roasted Red Potato  Sautéed Spinach

Grilled Asparagus Steamed Broccoli Rice Pilaf

House Salad Baked Three Cheese Macaroni (3)



Desserts Kids Menu

Reece’s Pie 6 Hamburger 5 Mac n Cheese 5

Bread Pudding 6 Hot Dog 5 Grilled Cheese 5
Dessert of the Day 6 Pasta 5 2 pc Tender 5



