
 
 
 
 
 

OC SEVEN BREAKFAST 
Rise N Shine 

Two eggs any style with your choice of Ham, Bacon, or sausage and 
served with breakfast potatoes. Toast and Jelly. 
................................................................. $7.95 

Huevos Rancheros 
A flour tortilla topped with breakfast potatoes, two eggs any style, our 

house made Ranchero sauce and cheddar cheese. 
.............................................................. $7.25 

Minced Ham and Scrambled 
Diced pit ham tossed with scrambled eggs and served with breakfast 

potatoes, toast and jelly. 
................................................. $6.95 

N.Y. Steak & Eggs 
Your choice of temperature with two eggs, breakfast potatoes, toast & 

jelly. 
............................................................ $9.95 

OMELETTES 
Served with breakfast potatoes, toast and jelly. 

Omelette 
Choose from Ham, Bacon, Sausage,Cheddar Cheese, onion, bell 

pepper, tomato or mushrooms. 
............................................................................ $7.95 

Farmer's Omelette 
A large flat omelette with mushrooms,ham, onion and potato topped 

with cheddar cheese, (Not served with breakfast potato) 
.............................................................. $8.25 

PANCAKES & WAFFLES 
Stack of cakes 

Seasonal fruit topping & whipped cream. Choice of bacon or sausage. 
.................................................................... $7.50 

Waffle  
Topped with seasonal fruit & whipped cream. Choice of bacon or 

sausage. 
............................................................................. $7.50 

Yogurt Parfait 
Yogurt, granola and mixed fruit. 

................................................................... $6.00 
 

APPETIZERS 
 

PORK SPRING ROLLS   $5.95 
Crispy Fried Pork and Cabbage Spring Rolls                       Served with Sweet & Sour Chili Sauce 

 
MEDITERRANEAN TAPAS DUO  $5.95 

Feta Cheese, Fresh Basil and Sun-Dried Tomatoes, Toasted Crustinis, Drizzled with Balsamic & 
Olive Oil 

 
SOUTHWEST CRAB CAKES  $6.95 

Crab Cakes Served on a Bed of Mixed Greens & Topped with Chipotle Aioli Dip 
 

GRILLED SALMON SATAY  $5.95 
Skewered salmon filet served on a bed of spring mix and a lemon dill dipping sauce 

 
SIGNATURE OC SEVEN CORN CHOWDER 

Bowl  $4.00      Cup  $2.50 



 
SALADS 

 
All Salads Served with Fresh Bread 

 
CANDIED WALNUT GORGONZOLA  SALAD WITH GRILLED FILLET  

TIDBITS  $8.95 
Mixed Greens, Candied Walnuts, Gorgonzola Cheese, Tomatoes, and grilled fillet Tossed in 

Balsamic Dressing 
 

CHINESE CHICKEN SALAD  $6.95 
Shredded Chicken Breast, Crisp Iceberg Lettuce, Scallions and Toasted Almonds Tossed in Sesame 

Asian Dressing and Topped with Rice Noodles 
 

CITRUS CHICKEN SALAD  $6.95 
Grilled Chicken Breast, Mixed Greens, Caramelized Walnuts, Sliced Grapefruit and Oranges 

Accompanied with honey Citrus Vinaigrette Dressing 
 

CLASSIC CAESAR SALAD  $6.95 
Crisp Romaine, Parmesan Cheese and Croutons Tossed in a Homemade Caesar Salad Dressing 

*Grilled salmon Caesar $12.95 or *grilled chicken Caesar $10.95 
 

CHOPPED COBB SALAD  $6.95 
Mixed Greens, Roasted Turkey, Crisp Bacon, Hardboiled Eggs, Tomatoes, Avocado and Swiss 

Cheese with Choice of Dressing 
 

SANDWICHES 
 

All Sandwiches Served with Choice of French Fries,                        Cottage Cheese or Fruit 
 

GRILLED PORTABELLO SANDWICH  $6.95 
Grilled Portabello Mushroom, Fresh Basil, Mixed Greens, Bell Peppers and Provolone Cheese with 

a Balsamic Vinaigrette dressing on wheat chibatta 
 

CHICKEN RUSTICA $7.25 
Grilled chicken breast with roasted red peppers, provolone, and basil pesto mayo 

 
*IRISH COWBOY $8.50 

Shaved prime rib with onion straws, white cheddar, and horseradish ranch sauce 
 

TUNA SALAD SANDWICH  6.95 
Homemade Tuna Salad with red grapes, celery, onions and walnuts , Lettuce, Tomatoes Served on 

Fresh Wheat Bread 
 

CLASSIC TURKEY CLUB SANDWICH  $7.50 
Oven Roasted Turkey Breast, Crisp Bacon, Mayo, Lettuce, Tomatoes and Swiss Cheese Served on 

Toasted Sourdough Bread 
 

OC SEVEN HALF POUND BURGER  $7.50 
8 oz. Burger Grilled to Perfection and Served with Lettuce, Tomatoes, Onions and Pickle 

Add cheese  $.50   Add mushrooms  $.50 
 

ENTRÉES 
 

GRILLED CHICKEN PASTA SEDONA $13.95 
Succulent chicken breast, bacon, green onions, with a roasted red pepper alfredo 

 
BEEF STROGANOFF  $12.95 

Grilled Tenderloin Tips, Sautéed Mushrooms and Onions      with Paprika and Sour Cream Sauce 
and Served over     Fettuccini Noodles 

 
 



GRILLED SHRIMP PASTA PRIMAVERA $13.95 
Healthy inspired grilled shrimp and fresh vegetable pasta tossed in a light garlic and olive oil sauce 

 
BLACKENED CATFISH FILET  $12.95 

Cajun-Style Catfish Filet 
 

ASIAN SHORT RIBS  $12.95 
Tender Beef Short Ribs Braised in Special Asian Wine       Sauce 

 
WALLEYE PIKE BEURRE BLANC  $17.95 

Pan Seared with Lemon Butter and Wine Sauce 
 

GRILLED SALMON TERIYAKI  $15.95 
Grilled Filet of Salmon with House Special Teriyaki Sauce 

 
HOUSE FILET MIGNON  $24.95 

Flame Broiled 8 oz. Tender Filet Mignon with sauted Mushrooms and Choice of Potato 
 

GRILLED PORK LOIN WITH A ROASTED GARLIC DIJON CREAM SAUCE $11.95 
8oz. grilled pork loin topped with a creamy roasted garlic Dijon sauce 

 
HERB RUBBED RIBEYE  $17.95 

Fresh Herb Rubbed 8 oz. Prime Rib Served with blue cheese demi  and Choice of Potato 
 

TEMPURA PORTABELLA MUSHROOM $11.95 
Crispy tempura fried portabella mushroom stacked napoleon style with julienne red peppers, green onions, and a 

coconut curry sauce. 
 

All Entrées Served with Chef’s Choice of Fresh Vegetables     and Choice of Jasmine Rice, Mashed 
Potatoes or French       Fries 

 
Add a House Salad or Caesar Salad  $2.95 

 
DESSERTS 

 
FLOURLESS CHOCOLATE SOUFFLÉ  $4.95 

Topped with Whipped Cream 
 

WALNUT TART  $4.95 
Homemade Tart Served Warm 

 
HOT FUDGE SUNDAE  $4.95 

Vanilla Ice Cream, Hot Fudge, Caramel Sauce and         Whipped Cream Topped with a Red Cherry 
 

FRUIT SORBET  $3.25 
Two Scoops of Sorbet (Please ask your server for flavor selection.) 

 
15%  Gratuity added for parties of 6 or more. 

 
 
 
 
 
 
 


