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SOUP:
Chickpea and Garlic (w/Cavatappi noodles) — 8

APPETIZER:

Garlic and White Wine Mussels: 1 pound of sauteed mussels in a white wine sauce with red onion
and minced garlic served with toasted baguette — 15

French Onion Flatbread: Grilled flatbread topped with a Caramelized onions, shredded Swiss cheese,
and thyme served with a side of au jus — 16

SALAD:
Cobb Salad: Sliced Turkey, chopped bacon, hardboiled egg, tomato, red onion served over romaine
with a Dijon vinaigrette — 16

HANDHELD:
Secret Agent Burger: 2 smash patty burgers, bacon, smoked cooper cheese blend, lettuce, tomato,
onion, pickles and OFBC sauce on a brioche bun served with potato chips and a pickle spear — 16

ENTREE:

Everything Bagel Seasoning Salmon - 22

12 oz Ribeye — 42

Shrimp Linguini with Caramelized Onions - 18

DESSERTS:

Caramel Cheesecake — 8
OFBC Brownie Sundae - 10
Apple Crumble - 10



