
HOUSE DINNER SALAD

Mixed greens, tomato, cucumber, 
cheddar cheese, house crouton

$6 

CLASSIC CAESAR SALAD

Chopped romaine, asiago, crouton, asiago-
parmesan-romano blend, caesar dressing

MEATBALL SLIDERS

House meatballs, vodka sauce, mozzarella
& parmesan cheeses, pesto, slider rolls

Entrees

Appetizers

Madison Avenue
GRILL

T H E

Soups & Salads

TUSCAN SALMON    $33
Grilled salmon, sun dried tomato & basil

cream sauce, spinach, 5 super grain blend,
Chef’s vegetable

$15

FRIED CALAMARI

Lightly breaded & flash fried calamari, banana
pepper cream sauce

$14

CHEF GEORGE’S SAUTÉ    $18
Artichoke hearts, kalamata olives, spinach,

tomato, roasted red peppers, 
aglio e olio, linguine

Protein:
Chicken $6

Shrimp $9 | Salmon $9

Proteins:
Grilled Chicken $6 | Shrimp $7

Salmon $9 | Steak $9$6 / $13

$16

COUNTRY CLUB COBB
Chopped romaine, bacon, bleu cheese,

hard-boiled egg, tomato, onion

Tomato Bisque

$7

Cream of Crab

$8.5

Soup du Jour

$7.5

Please inform our service staff of any dietary restrictions or food allergies you have. Our culinary team at ODCC will do their best
to accommodate all dining preferences whenever possible.

Consumption of raw or uncooked meat, seafood, shellfish, poultry, or eggs may increase the risk of foodborne illness.

VEAL MARSALA    $34
Sautéed veal scallopini, mushrooms,

marsala wine sauce, mashed potatoes,
Chef’s vegetables

SHRIMP & SAUSAGE TORTELLINI    $26
Sautéed shrimp & sausage, tricolor tortellini, roasted

red peppers, artichoke hearts, rosé sauce

CRAB CAKE    $29
Broiled jumbo lump crab cake, remoulade,

roasted potatoes, Chef’s vegetable

PORK FLAT IRON    $28
Grilled house seasoned flat iron, braised apples,

sweet potato puree, Chef’s vegetable

MEATLOAF    $24
House blend cut of meat loaf, Chef George’s
gravy, mashed potatoes, Chef’s vegetables

CHICKEN PARMESAN    $22
Dredged & fried chicken cutlets, house marinara,

melted provolone, spaghetti marinara

Menu items with this icon can be prepared gluten-free.
Please note: This may be done with ingredient alterations.

Menu items with this icon are naturally gluten-free.

Prime Grade Steak Market

6oz FILET MIGNON
14oz NEW YORK STRIP
14oz RIBEYE

$52
$50
$52

Served with Chef’s Vegetable and your choice of        Whipped Potatoes or Steak Fries.

PICK YOUR SAUCE:
House-Made Steak Sauce

Herb Compound Butter

PICK YOUR ADD-ON:
Sauteed Onions & Mushrooms     $5

Demi Glace     $6.5

CRAB CAKE BITES

Trio of house crab cakes
& remoulade sauce

$17

$16

SPINACH SALAD
Fresh spinach, sliced mushrooms, hard-

boiled egg, red onion, warm bacon
vinaigrette


