TERRACE ON THE GREEN
LUNCH

Seasonal Cocktails
Summer Mai Tai

10

coconul rum, cointreau, orgeat, simple syrup,

dark rum float

Coconut Dream

tequila, coconut rum, creme de cacao, cream

Lavender Lemon Drop
Titos vodka, lemon, lavender syrup

Waltermelon Margarita

13

13

tequila, triple sec, watermelon puree, citrus juices

Mocktails

Strawberry Lavender Lemonade 12
Dhos Non-Alcoholic vodka, lavender syrup,

strawberries, lemonade

Cucumber Mojito

12

Dhos Non-Alcoholic vodka, cucumber,

lime, mint, soda

Summer Nights

12

Dhos Non-Alcoholic vodka, orgeat, grenadine,

orange, cherry

OCGC Classics
Asian Rice Bowl [V] |GF]

curled yellow and red beets, carrots,
sesame salad, Asian slaw, avocado
Proteins: salmon* 14 | chicken 8 |

Fish & Chips
6 oz cod, light batter, crispy fries, dil

shrimp 12 | tuna* 12

22

| caper sauce

Handhelds

Served with fries, tater tots, or fruit cup
substitute caesar salad, garden salad, or cup of soup $2

Cod Sandwich 22

fried, blackened, or grilled cod, dill caper sauce
brioche bun, lettuce, tomato, pickles

Club Wrap 17
turkey, ham, bacon, cheddar, romaine, tomato, ranch
Pastrami Smoked Gouda Melt 18

rye, slaw, Mama Lil’s peppers, grain mustard aioli

Cheese Burger * 19
lettuce, tomato, red onion, pickles, burger sauce
bacon 3 | impossible patty [v] 4 | grilled or fried chicken 4

Salads & Soups

Proleins: salmon* 14 | chicken 8 | shrimp 12 | tuna* 12

Caesar Salad |V] 10/15
artisan romaine, garlic toasted breadcrumbs
parmesan, pickled shallot

House Salad |V] |GF] 11/16

strawberries, goat cheese, cucumbers, tomato
almond britlle, vanilla bean vinaigrelle

Cobb Salad |GF] 19

erilled chicken, bacon, olives, avocado, tomato,
bleu cheese, hard cooked egg, honey dijon dressing

Chopped Salad |GF] 20

ham, turkey, tomato, cucumber, cheddar, swiss
charred broccolini, Mama Lil’s, ranch

Clam Chowder 8/14

bacon, oyster crackers

Soup of the Day 7/12

ask your server for today’s selection

[GF] - Gluten Free | [V] - Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness.
A $5 “Split Plate” fee will be charged to any shared or split menu items.

A 20% Service Fee is included on all checks. 48% of which is split among service staff.
Any additional gratuity added to a check is paid to the server named on the check.



