
 

SOUP DU JOUR ask your server 8 

OD’S ONION SOUP 9 

OD’S FLATBREAD 15 
marinara, fresh mozzarella, basil 
pesto, shredded chicken marinade 

VEGGIE FLATBREAD 15 
marinara, spinach, sundried tomato, 
goat cheese 

MOZZARELLA STICKS 14 
marinara sauce 

LOADED WAFFLE FRIES 13 
bacon bits, onion, shredded cheddar-
mozzarella, ranch dressing 

VEGETABLE SPRING ROLLS 14 
veggie dipping sauce 

STUFFED POTATO SKINS 14 
cheddar, bacon, onion, sour cream 

W raps  &  S tacks  
GRILLED SHRIMP WRAP 18 
shaved lettuce, pico de gallo, avocado, 
chipotle aioli 

THE GARDENERS WRAP 17 
green & yellow squash, roasted red 
peppers, onions, tomato, lettuce & 
goat cheese 

SLICED NY STEAK 20 
sautéed mushroom, onion, cheddar, 
garlic ciabatta 

REUBEN 18 
corned beef, swiss, sauerkraut, 
russian dressing on marble bread 

THE CUBANO 18 
roasted pork, ham, pickles, garlic 
mayo, swiss, ciabatta 

GRILLED CHICKEN 18 
roasted red peppers, mozzarella, 
pesto mayo on ciabatta 

TURKEY CLUB 18 
slow roasted turkey, bacon, lettuce, 
tomato, saffron aioli 

BLT 17 
american bacon, romaine lettuce, 
tomato, mayo  *add irish bacon +3 

SANDWICHES, WRAPS, BURGERS SERVED 
WITH SALAD OR FRENCH FRIES 

substitute: steak, waffle or sweet fries+2; 
cheese on fries or onion rings +3 

 
 
 

 

 
 
 
 
IRISH BREAKFAST 20 
irish sausage, bacon, black/white 
pudding, grilled tomato, two eggs 
any style, baked beans, fries, toast 

B ites  &  Shares  
NACHOS SUPREME 16 
homemade beef chili, tortilla chips, 
cheddar, jalapeños, pico de gallo, 
guacamole, sour cream *add chicken +5 

OD’S FRESH CRABCAKES 16 
mango salsa, garlic lemon remoulade 

FRIED CALAMARI 16 
hot cherry peppers, marinara sauce 

ALASKAN COD FISH TACOS 16 
corn tortilla, chipotle aioli, lettuce, pico 
de gallo, guacamole 

SAMPLER PLATTER 22 
potato skins, wings, mozzarella sticks, 
chicken tenders 

GARLIC BREAD 13 
mozzarella, marinara sauce 

Entrees  
SIZZLING SKIRT STEAK 30 
10 oz. skirt steak, au jus, mushrooms, 
onions, steak fries on a sizzling plate 

NY SIRLOIN STEAK 32 
12 oz. sirloin steak, peppercorn sauce, 
mashed potato & vegetables 

BBQ BABY BACK RIBS 26 
coleslaw, sweet potato fries 

FRENCH PORK CHOP 26 
homemade apple sauce, candied yams, 
mixed vegetables 

HERB ROASTED HALF CHICKEN 25 
roasted garlic rosemary sauce, 
mashed potato & sauteed spinach 

ATLANTIC SALMON 27 
scallion teriyaki glaze, white rice, mixed 
vegetables 

Pastas  
LOBSTER RAVIOLI 24 
sundried tomato, spinach, spicy tomato 
and cream sauce 
SHRIMP LINGUINI 25 
sauteed shrimp over linguini pasta with 
broccoli in lemon garlic white wine sauce 

PENNE PRIMAVERA 22 
green & yellow squash, onions, plum 
tomato, spinach in a fresh herb garlic 
and oil  *add chicken +5 

PUB FAVOURITES 
OD’S FISH & CHIPS 22 
steak fries, ale battered cod, tartar 

SHEPHERD’S PIE 21 
ground sirloin, veg, whipped potato 

CHICKEN POT PIE 21 
tender chunks of chicken, veg, herb 
cream sauce, baked puffed pastry 

BANGERS & MASH 21 
irish recipe sausages, mashed potato, 
sautéed onion, house gravy 

CHICKEN CURRY 21 
served with rice and french fries 

BEEF STEW 22 
tender beef, garden veg in a guinness 
broth, mashed potato 

 
CHICKEN WINGS OR BONELESS 15 
buffalo, bbq, korean, bourbon, mango 
habanero 

MARINATED CHICKEN QUESADILLA 16 
guacamole, pico de gallo, sour cream 

CHICKEN TENDERS 14 
honey mustard dressing 

SLIDERS 15 
angus beef with american cheese or 
pulled pork with bbq sauce 
SPINACH & ARTICHOKE DIP 15 
with pita bread 

GUACAMOLE & CHIPS 15 

VEG OR PORK POTSTICKERS 15 
golden fried, teriyaki glaze 
*addt’l charge applies for extra servings 

of sauces and dressings – ask server 

FRESH GREENS 
MARKET SALAD 13 
mixed green, cucumber, red onion, 
cherry tomatoes, slices of green apple, 
lemon vinaigrette 

CLASSIC CAESAR sm 13 / lg 15 
romaine hearts, brioche croutons, 
caesar dressing 

GOAT CHEESE SALAD 16 
mixed green, onion, tomato, carrots, 
cucumber, candied walnuts, 
cranberries, balsamic dressing 

CHOPPED SALAD 16 
chopped romaine, tomato, roasted 
pepper, chickpeas, cucumber, black 
olives, feta, red wine vinaigrette 

add: chicken +5, steak +10, 
salmon +12, shrimp +9 

44TH STREET COBB 19 
grilled chicken, mixed greens, hard-
boiled egg, bacon, avocado, tomato, 
bleu cheese, balsamic dressing 

Signature Burgers 
BUILD YOUR OWN 17 

½ lb angus beef 
add: american, blue, cheddar, 

monterey jack, mozzarella, swiss 
cheese; frizzled onions, sauteed 

onions, mushroom, avocado, 
jalapeno peppers, bacon (+2 each) 

44TH STREET 19 
bleu cheese, chorizo, frizzled onion 

OD’S SIGNATURE 19 
cheddar, irish bacon, sautéed onion 

BULLS-EYE 19 
sautéed onion, jalapeño pepper, 

bulls-eye steak sauce 

CRAB CAKE 19 
lettuce, tomato, pickled onions, 

remoulade sauce  

TURKEY 19 
avocado, cheddar, chipotle aioli 

VEGGIE 18 
cucumber, avocado, rosemary aioli 

ALL BURGERS SERVED ON POTATO BUN 
OR ENGLISH MUFFIN 

 

Baked Potato  8 
Mashed Potato  8 
Basket French Fries 10 
Basket Steak Fries 11 
Basket Waffle Fries 11 
Basket Sweet Fries 11 
Basket Onion Rings 12 
Spinach  9 
Ham Mac-N-Cheese 13 

 

 
 

 
 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 


