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SOUP:
Corned Beef and Cabbage — 8

APPETIZER:

White Wine Lemon Pepper Mussels: 1 Ib. of sauteed mussels in white wine, minced garlic, lemon
pepper seasoning, red pepper flakes, butter and lemon juice served with toasted baguette — 15
Chicken, Bacon and Chipotle Lime Flatbread: Grilled flatbread topped with chopped bacon, candied
jalapenos, cheese blend, diced grilled chicken and finished with a chipotle lime drizzle— 16

HANDHELD:
Jalapeno BBQ Smash Burger: 2 smash patty burgers, jalapeno bbq sauce, bacon, smoked cooper and
smoked cooper on a brioche bun served with potato chips and a pickle spear — 16

OFBC Cheesesteak: Thinly sliced local Ribeye, caramelized onion, roasted red peppers, and smoked
cooper on toasted amorosa roll and serve with potato chips and pickle spear -16

ENTREE:

Sriracha Honey Glazed Salmon - 22
8 oz Ribeye - 28

Buffalo Chicken Linguine - 18

DESSERTS:

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



