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All sandwiches come with a pickle and a
side of tortilla chips and beer cheese

Replace chips with a side salad . . . . . . . 2

Replace chips with a crock of 
soup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

Featured Sandwich: ask your server
for today’s featured sandwich
. . . . . . . . . . . . . . . . . . . . . . . . . . . Market Price

Grilled Turkey Jerk: local cheddar, 
oven roasted turkey breast, pub made
jerk sauce, wheat bread . . . . . . . . . . . . . . . . 9

Grilled Turkey Pesto: local cheddar,
oven roasted turkey breast, pesto mayo,
tomato, wheat bread . . . . . . . . . . . . . . . . . . . 9

Chicken Salad:marinated chicken,
peppered bacon, cranberries, toasted 
almonds, apples, mayo, tomato, field
greens, wheat bread or wrap . . . . . . . . . . . 9

Colossal Club: oven roasted turkey,
ham, peppered bacon, local cheddar,
mayo, field greens, tomato, wheat bread
or wrap . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

Black Bean: vegetarian black bean
cake, garlic, lettuce, onion, smokey aioli,
choice of bun (vegan optional) . . . . 9.50

OFBC Cuban: our take on the classic
Cuban sandwich with pulled pork,
braised pork belly, bacon, swiss 
cheese, dijon mayo, pickles, on 
toasted panini . . . . . . . . . . . . . . . . . . . . . 12.50

BBQ Pulled Pork: pulled pork, granny
smith apple slaw, crispy fried onion,
choice of bun . . . . . . . . . . . . . . . . . . . . . . 9.50

Tuscan Chicken: grilled chicken breast
served on ciabatta with pesto sauce, 
prosciutto, asiago cheese, charred
tomato jam, lettuce and red onion . . . . 11

Reuben: corned beef, local Swiss
cheese, sauerkraut, pub made 
1000 island, marble rye . . . . . . . . . . . 12.50

Falafel: chickpea fritters, tomato, onion,
cucumber, cilantro, yogurt sauce, on a
warm pita (vegan optional) . . . . . . . . . . . 8

Lunch Menu served every day of the week, 11am to 4pm

OFBC LUNCH
Beer Chili, Carrot Ginger Soup, 
Soup du’jour . . . . . . . . . . . . . . . . . . . . . . . . . 5

Soft Pretzels: local pretzel, with choice
of pub made spicy mustard, honey 
mustard, pepperjack cheese sauce, or
beer cheese . . . . . . . 1 for 3.50 / 3 for 9.50

Peppersteak Quesadilla: local
Tworkoski beef, caramelized onion, 
pepperjack fondue, horseradish crème
fraiche . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50

T-Rail Crab Dip: creamy crab dip with
local cheddar, artichoke, horseradish, 
T-Rail Pale Ale and toasted Old Bay 
pitas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

Pulled Pork Nachos: tri-color chips,
pulled pork, scallions, jalapeño, pepper
jack fondue, tomato . . . . . . . . . . . . . . . . . . 10

Beer Chili Nachos: tri-color chips, beer
chili, beer cheese, cheddar cheese,
jalapeños, scallions, lettuce, tomato, 
sour cream and salsa on the side . . . . . . . 9

Hummus Platter: traditional hummus
with veggies and pita wedges . . . . . . . . . 8

Grilled Mahi Tacos: grilled mahi on
flour tortillas with jalapeño aioli, a 
pickled red onion and cabbage slaw, 
and a black bean and corn salsa . . . . . . 12

Jerk Burger: jerk sauce, blue cheese
dressing, peppered bacon, field greens,
tomato, red onion, mayo, spicy mustard,
½ lb local burger, choice of bun . . . . . . 12

Forge Burger: sautéed ale onions, hops
infused bbq sauce, peppered bacon, 
Slack Tub Stout cheddar, ½ lb local
burger, choice of bun . . . . . . . . . . . . . 12.50

Featured Burger: ask your server
about our latest creation . . . . . . . . . . 12.50

The Purist: build your own starting
with our ½ lb local burger . . . . . . . . . . . . . 9
Mixed greens, tomatoes, beer cheese,
mushrooms, cheese, onion . . . . . . each .50
Peppered bacon, egg, beer chili . . . . . each 1

Grilled Chicken:marinated chicken,
peppered bacon, local cheddar, 
field greens, mayo, tomato, choice 
of bun . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.50

Crabcake Sandwich: house made 
crab cake, remoulade, mixed greens,
tomato, choice of bun . . . . . . . . . . . . . . . . 13

Sesame Ginger Salmon: seared Wild
For Salmon sockeye, pickled ginger and
sesame aioli, marinated cucumber and
pineapple salsa, mixed greens, on
brioche . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.50

Choice of bun: brioche or Martin’s 
potato roll 
Substitute a gluten free roll 
or bread . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1

SOUPS & APPS

Garden Salad:mixed greens, 
cucumber, red onion, tomato, egg, 
croutons . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
with chicken/shrimp/salmon . . . . . 12/14/16

Caesar Salad: romaine, parmesan,
croutons, house Caesar dressing . . . . . . 8
with chicken/shrimp/salmon . . . . . 12/14/16

Coconut Chicken Salad: coconut
crusted chicken on field greens with red
onion, pineapple, toasted almond, 
cucumber, and a honey lime 
vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Salad Dressings: 1,000 island, 
blue cheese, balsamic, ranch, 
red wine vinaigrette

SALADS

SANDWICHES

OUR BURGERS, CHICKEN
SALMON, & CHEESE...

are fresh, all-natural, and 
always sourced locally!

(cheeses may vary)

Allow longer cooking time for steaks
and burgers over medium.


