
S T A R T E R S

Fresh Buttermilk Biscuits

Cheesy Cauliflower  Dip

Curry Roasted Cauliflower/Cream
Cheese/Swiss Cheese/Grilled Bread

Two Daily House Made Biscuits/Honey
Butter/Sea Salt

Grilled Ribeye

14oz Certified Black Angus Ribeye/Garlic
Compound Butter/Loaded Potato

Casserole/Roasted Broccoli

Steak Frites
7oz Bavette Steak/Sweet Potato
Fries/Garlic Compound Butter

Truffle Caesar

Romaine/Baby Kale/Biscuit Crouton/Black
Truffle/Parmesan/*Caesar Dressing

Anchovies Upon Request

ADD Salmon +9

E N T R É E S

 Bruschetta

Tomato/Fresh Basil/Parmesan/Balsamic
Vinegar/Grilled Bread

Bleu Cheese Crusted Filet 49.95

8oz Center Cut Certified Black Angus
Filet/Loaded Potato Casserole/Roasted

Broccoli

29.95

44.95

6oz Salmon Filet/Sweet Potato Puree/
Bourbon Maple Glaze/Roasted Broccoli

Bourbon Maple Glazed Salmon 32.95

12.95

15.95

8.95

14.95

Chicken Cobb Salad

Romaine/Bacon/Tomato/Red Onion/Hard

Boiled Egg/Bleu Cheese/Avocado/Ranch/
Grilled Chicken Thigh

19.95

Ancient Grains/*Poached Cage-Free Egg/
Avocado/Sweet Potato/Kale/Candied

Almonds/Roasted Cauliflower/Radish/House

Pickles/Tahini Sauce

Grain Bowl 17.95

Mussels

Mussels/Garlic Butter/White
Wine/Grilled Bread

16.95

B O W L S

Southwest Chicken Salad

Romaine/Arugula/Grilled Chicken Thigh/
Avocado/Tomato/Onion/Black Beans/Corn/Fried

Tortilla Strips/Cheddar Jack/Green Sauce/Ranch
Dressing

19.95

 Served with House Made Biscuits & Side House Salad

Alternative seasonings available for proteins
Espresso rub or salt/pepper

Ophelia's
ADD Bavette Steak +11  Crispy Chicken Thigh +6  Grilled Chicken Thigh+6 Salmon +9

Tenderloin Twice Baked Potato 39.95

8oz Sliced Beef Tenderloin/Twice Baked

Potato/Garlic Compound Butter/White Cheddar
/Sour Cream /Chopped Bacon/Roasted Broccoli

Shrimp Cocktail

House Made Cocktail Sauce/Seasoned

Chilled Shrimp/Lemon

12.95 Pimento Cheese

House Made Pimento Cheese

Spread/Grilled Bread

12.95

Arborio Rice/Mushrooms/Parmesan/Truffle
Seasonal Vegetable

ADD Bavette Steak+11 Salmon +9

24.95Mushroom Risotto



Steak Sandwich
 Bavette Steak/*Horseradish Aioli/

Baby Kale/Bleu Cheese/Crispy
Onions/Sourdough Toast

The “Corridor” Burger 19.95

1/2 lb Chuck Patty/*Hufford Raw Milk
White Cheddar/Arugula/Bacon/Crispy Onions/
Fried Egg Aioli/ House Pickles/Everything Bun

Ask About Building Your Own Burger
& The Burger of the Month

20.95

Crispy Buttermilk Brined Chicken Thigh
/Baby Kale/Tomato/*Fried Egg Aioli

/House Pickles/Everything Bun

ADD Bacon & White Cheddar +4

5th & Wells Crispy Chicken  Sandwich 18.95

D E S S E R T S

Brioche/Braeburn Apple/Onion Jam/
*Hufford Raw Milk White

Cheddar/Chevre/Arugula

ADD Bacon & Hot Honey +4

17.95Lady O's Grilled Cheese

Shortcake

House-Made Seasonal Compote/ House

Made Biscuit Shortcake/Brown Butter
Cream Cheese Frosting

9

3% surcharge on all electronic payments
Support local, small businesses by using cash

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

S I D E S

 House Tots, Fresh Fruit, Sweet Potato Fries, Roasted Broccoli, Side Salad,
Loaded Potato Casserole (+2), Loaded Twice Baked Potato(+4)

S A N D W I C H E S

All Sandwiches served with choice of Side

Impossible Burger & Gluten Free Bun Available Upon Request +1

Cinnamon Sugar Donuts
Fried Doughnut Bites/Cinnamon

Sugar/Brown Sugar Whipped Cream

8

Chocolate Mousse Cake

PT’S Espresso/ Vanilla Bean Gelato/
House Made Brown Sugar Caramel

7

Cheesecake 8
New York Style with Seasonal Compote

S E A S O N A L  S P E C I A L S

Trottole Pasta/Peas/Bacon/ Roasted Red

Peppers/Cream/Parmesan/Grilled Sourdough

ADD Grilled or Crispy Chicken Thigh+6

Alfredo Especial 24.95 Shrimp & Grits

Seasoned Shrimp/Creamy Polenta
/Cheddar Jack Cheese/Bacon

24.95

 Served with House-Made Biscuit & Side House Salad

6 Caramel Affogato

Chocolate Cake,/Chocolate Mousse/
Dark Chocolate Frosting

 Alfredo Pasta

G I R L  D I N N E R

Truffle Caesar Salad

Truffle Fries Espresso Martini
$30


