DINNER MENU
SOUP DU JOUR
Cup $4 Bowl $6
French Onion

Peruvian Clam Chowder

Chef’s soup du jour

APPETIZERS $9
Shrimp Cocktail
Cocktail Sauce & Lemon Wedge
Spinach Artichoke Dip
Served with homemade tortilla’s
CONTINENTAL MENU
Starter salad included
OPC EXECUTIVE FILET $30
(OPTION BLACK PEPPER ENCRUSTED)
STEAK DIANE $30
A dual filet mignon sautéed with button mushrooms, green onion, julienne roma
tomato, capers finished with a bordelaise
OPC FAMOUS PRIME RIB OF BEEF
(THURS TWO FOR ONE) $30
10 ounce $24
12 ounce $28
Slowly roasted to perfection, served with Au jus and Chantilly
PRIME RIB STROGANOFF $20
6 oz of OPC famous Prime rib cubed and sautéed with crimini and domestic
mushrooms served with house made prime rib jus, crème fraiche sauce, served
overhand tossed spaetzle

CHICKEN PICCATA $20
Seared breast of chicken sautéed in butter, capers, lemon, chives, and shallots
CHICKEN MARSALA $20
Seared breast of chicken sautéed in a sweet Marsala wine,
sliced mushrooms, artichoke hearts & Demi-glace
SHRIMP SCAMPI $28
Sautéed shrimp in garlic, shallots, white wine, fresh squeezed lemon, sliced
mushrooms, julienne tomatoes & green onion, served on a bed of pesto penne
with fresh herb crustini
FRESH SALMON FILET $24
Choose between: grilled, poached or blackened
Choice of: lime BBQ or citrus beurre blanc
FRESH SALMON OSCAR $28
Topped with Seafood, Asparagus, & Béarnaise
PENNE alla PUTTANESCA $18
Penne with tomato, capers, olives, artichoke hearts and marinara
Add grilled chicken or Shrimp $6
SALADS
Starter $4
Entrée $12
OPC FAMOUS THUNDERBIRD SALAD
Mixed greens tossed in our famous Thunderbird dressing, bacon, bleu cheese,
shredded mozzarella and chives, roma tomatoes, homemade croutons
CAESAR SALAD or GARDEN SALAD
All selections come with choice of
Baked Potato, Garlic Whipped, or Risotto
Chef’s choice on vegetable du jour
Rotella’s French roll & butter

Non Member Fee 20% + Tax + Gratuity

