
Teasers & 
PLEASERS

Italian Nachos
Lightly fried chips, Italian sausage, provolone, mozzarella, 
Kalamata olives, tomatoes, pepperoncini, scallions, and 
Asiago cheese sauce.  

Mozzarella Cheese Sticks (V)
Five cheese sticks, fried golden brown, served with our 
homemade tomato sauce.  

Fried Mushrooms (V)
Fresh hand-breaded, golden-fried tender mushrooms.  
Served with ranch dressing.  

Spanakopita (V)
Spinach and imported feta cheese 
baked in flaky filo dough.  

Loaded Potato Skins (GF)
Idaho potato skins fully-loaded with lots of melted 
Wisconsin cheddar cheese, crispy bacon, chopped 
tomato and green onions.  Served with sour cream.   

Hand-Breaded Onion Rings (V)
Golden brown and served with  
honey mustard sauce.  

Southwestern Chicken Quesadilla
Sliced char-grilled, all-natural chicken breast, shredded 
cheddar and mozzarella cheese and a smoked corn, 
tomato, red onion and black bean relish in a wheat 
tortilla. Served with sour cream and salsa.  

Homemade Soup
Fresh ingredients made daily by the chef.  
Bowl         Cup  

Omega House Salad
A crispy and chilled romaine and iceberg mix, topped 
with aged Wisconsin cheddar cheese, hard-boiled egg, 
tomato, ham, smoked bacon and sliced almonds. Served 
with your choice of dressing.  

Soup and Salad
A bowl of our delicious homemade soup of  
the day and a fresh, crisp salad with your  
choice of dressing.  

Southwest 
quesadilla

(GF) This dish is gluten free. When placing your order, please let your server know that you are ordering a gluten-free menu item. 
Please be aware that because our dishes are prepared to order, individual foods may come into contact with one another due 
to shared cooking and preparation areas. Therefore, we cannot guarantee that cross contact with foods containing gluten will 
not occur. (GFA) Gluten-Free Available – When placing your order please ask for gluten-free bread or gluten-free dressing as a 
substitution. Also, please let your server know that you are ordering a gluten-free item. Gluten-free bread is an additional, .00

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

 (V) Vegetarian  (VG) Vegan (GF) Gluten-Free  
(GFA) Gluten-Free Available

Italian Nachos



Go
All salads below are accompanied with pita wedges.

Strawberry Chicken Salad (GFA)
Organic mixed field greens, char-grilled all-natural chicken breast, fresh 
strawberries, blueberries, caramelized Georgia pecans, green onions, 
Clemson Bleu cheese, topped with a merlot wine strawberry  
vinaigrette.  

Greek Salad (GFA)
A crispy and chilled romaine and iceberg mix, topped with imported feta 
cheese, Kalamata olives, sliced pepperoncini, onion and tomato.  
Served with our homemade Mediterranean dressing.  
Sliced char-grilled all-natural chicken breast: Add 
Gyros meat: Add 

Honey Glazed Chicken Salad (GFA)
A crispy and chilled romaine and iceberg mix, topped with  
honey-glazed sliced char-grilled, all-natural chicken breast, tomato,  
onion, fresh pineapple and caramelized pecans. Served with a 
honey mustard dressing.   

Southern Fried Chicken Salad
A crispy and chilled romaine and iceberg mix, topped with a lightly  
hand-battered, sliced all-natural chicken breast, tomato, onion,  
hard-boiled egg and aged Wisconsin cheddar cheese.  
Served with your choice of dressing.   

Char-Grilled Chicken Salad (GFA)
A crispy and chilled romaine and iceberg mix, topped with  
sliced char-grilled, all-natural chicken breast, tomato, onion,  
hard-boiled egg and aged Wisconsin cheddar cheese. Served with your 
choice of dressing.   

Chopped Salad (GFA)
Chopped chilled romaine and iceberg mix, topped with chopped smoked 
bacon, avocado, tomato, red and green onion and crumbled Clemson 
bleu cheese. Served with a honey mustard vinaigrette.    
Sliced, char-grilled all-natural chicken breast: Add 

General Tso’s Spicy Chopped Asian Salad
Chopped chilled romaine and iceberg mix, topped with a lightly  
hand-battered, sliced all-natural chicken breast, pineapple, crispy wontons, 
tomatoes, onions, hard boiled egg, mandarin oranges, avocado, toasted 
almonds and mozzarella cheese. Served with a sweet and spicy Asian 
dressing. 

Apple and Pecan Salad (GFA)
Mixed organic field greens, apples, grapes, caramelized pecans,  
Clemson bleu cheese crumbles and dried cranberries. 
Served with a Mediterranean vinaigrette.   
Sliced, char-grilled all-natural chicken breast: Add 

Grilled Chicken Spinach Salad (GFA)
Fresh baby spinach topped with seasoned sliced char-grilled,  
all-natural chicken breast, hard-boiled egg, onion and mushroom.  
Served with a warm bacon dressing.   

Tex Mex Salad
A crispy and chilled romaine and iceberg mix, topped with sliced  
char-grilled, all-natural chicken breast, tomatoes, onions, roasted red 
peppers, aged Wisconsin cheddar cheese, mozzarella cheese, and a smoked 
corn, tomato, red onion and black bean relish all in a wheat tortilla shell. 
Served with ranch dressing and a side of salsa and sour cream.  

GREEN

Tex Mex Salad

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

Homemade Dressings
Extra Virgin Olive Oil & Red Wine Vinegar • Bleu Cheese  • 
Honey Mustard Vinaigrette • Ranch  • Honey Mustard • 

Mediterranean (Oil & Vinegar with Seasoning) •  000 Island



Between 
THE BREAD

sandwiches are served with cole slaw and zero grams 
trans fat seasoned French fries.  Sub sweet potato fries - 

add a buck. Add a house salad or cup of soup 

Philly Steak	
Shaved seasoned Philly steak, grilled onions and peppers 
with Swiss cheese on a brioche hoagie roll.   

“Mile High” Chicken Sandwich  	
Char-grilled, all-natural chicken breast topped with smoked 
bacon, barbecue sauce, tomato, Monterey and cheddar 
cheeses and fried onion strings. Served on a sesame bun.  

The Reuben	
Seasoned corned beef, Swiss cheese and smoked  
bacon-sauerkraut on grilled Jewish rye with a side of Thousand 
Island dressing for dipping.  

Two-handed Monte Cristo	
Sliced Black Oak ham and Swiss cheese grilled in batter  
dipped challah bread and dusted with powdered sugar.  

Really Good Homemade Chicken  
Salad Croissant	
Fresh homemade, chunky, all-natural chicken salad with  
mayo, celery and spices served on a croissant with  
lettuce and tomato.  

Omega Triple Decker Club	
Roast turkey, Black Oak ham, smoked bacon and American 
cheese on Greek toast with lettuce, tomato and mayo. 

Sliced Prime Rib Dip
Thin-sliced, slow-roasted prime rib, provolone cheese, au jus 
and horseradish cream sauce on the side. Served on a brioche 
hoagie roll.  

Gyros Sandwich	
Seasoned beef and lamb with tomato, onion and tzatziki 
cucumber sauce on grilled pita bread.  

Chicken Gyros
Sliced seasoned chicken, tomato, onion and tzatziki cucumber 
sauce on grilled pita bread.  

The Reuben

Philly Steak

Gyros

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

foodborne illness.

 (V) Vegetarian  (VG) Vegan (GF) Gluten-Free  
(GFA) Gluten-Free Available



Fre sh Handmade 
BURGERS

Old Fashioned Patty Melt	
Handmade USDA Choice burger chargrilled with 
American cheese and grilled onions on homemade 
grilled Jewish rye.    

Handmade USDA Choice 
Cheeseburger
Handmade USDA Choice burger chargrilled, American  
cheese, lettuce, tomato, mayonnaise and a  
dill pickle on a sesame seed.  

Smoked Bacon and Gouda 
Smokehouse Cheeseburger
Handmade USDA Choice burger chargrilled, smoked 
bacon, Gouda cheese, lettuce, tomato, mayonnaise and 
a dill pickle on a sesame seed bun.  

Burgers are served with cole slaw and zero grams 
trans fat seasoned French fries. Sub sweet potato 

fries - add a buck. Add a house salad or cup of  
soup 

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



It’s a 
WRAP

wraps are served with cole slaw and zero  
grams trans fat seasoned French fries. Sub sweet potato 

fries - add a buck. Add a house salad or cup of 
soup  

California Wrap		
Char-grilled, all-natural chicken breast, smoked 
bacon, tomato, shredded lettuce, red onion and 
Swiss cheese wrapped in a wheat tortilla. Served 
with a side of honey mustard dressing.  

It’s All Greek To Me Wrap
Char-grilled all-natural chicken breast, tomato, 
imported feta cheese, shredded lettuce, red onion 
wrapped in a wheat tortilla. Served with a side of 
Mediterranean dressing.   

Panini
paninis are served with cole slaw and zero grams 

trans fat seasoned French fries.  Sub sweet potato 
fries - add a buck. Add a house salad or  

cup of soup for 

Caprese Panini
Mozzarella cheese, sliced tomato, fresh basil and  
pesto aioli on grilled sourdough filone.  

Mom’s Turkey Panini
Sliced turkey breast, avocado, green peppers, 
fresh basil, pesto aioli and Swiss cheese on grilled 
sourdough filone. 

Caprese Panini

Grilled
It’s All Greek  
To Me Wrap

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

 (V) Vegetarian  (VG) Vegan (GF) Gluten-Free  
(GFA) Gluten-Free Available



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

It ’s All

Chicken Souvlaki Platter
Char-grilled all-natural chicken strips, pita wedges, 
tzatziki sauce on the side, organic mixed field green 
Greek salad, and oven-roasted Greek potatoes.  

Gyros Platter
Sliced seasoned beef and lamb, pita wedges, tzatziki 
sauce on the side, organic mixed field green Greek salad 
and oven-roasted Greek potatoes.  

CHicken Gyros Platter
Sliced seasoned chicken, pita wedges, tzatziki sauce  
on the side, organic mixed field green Greek salad  
and oven-roasted Greek potatoes.  

Athenian Pork Rib-Eye
Tender and juicy rib-eye pork char-grilled to perfection 
and topped with our homemade Greek butter sauce. 
Served with organic mixed field green Greek salad and 
mashed potatoes.  

Greek Bone-In Pork Chop
Juicy and full of flavor 0 oz. bone-in pork chop  
char-grilled to perfection and topped with our homemade 
Greek butter sauce. Served with organic mixed field 
green Greek salad and mashed potatoes. 

Greek Village Chicken Platter
ONE skewer of all-natural chicken, pita wedges, tzatziki 
sauce on the side, organic mixed field green Greek salad, 
rice pilaf and oven-roasted Greek potatoes.  

Greek VIllage Pork Tenderloin 
Platter
ONE skewer of pork tenderloin, pita wedges, tzatziki 
sauce on the side, organic mixed field green Greek salad, 
rice pilaf and oven-roasted Greek potatoes.  

Greek Village Mahi-Mahi Platter
ONE skewer of Wild Caught Mahi-Mahi, pita wedges, 
tzatziki sauce on the side, organic mixed field green 
Greek salad, rice pilaf and oven-roasted Greek  
potatoes. 

Add a house salad or cup of soup 

Greek to Me



Delmonico Steak

Omega 
Faves

Cannelloni al Forno
Our homemade pasta rolled with all-natural grilled 
chicken, ricotta, asiago and mozzarella cheese, 
mushrooms, fresh basil and Italian spices. Topped with our 
homemade marinara and asiago cream sauce.  

Italian Spaghetti Bolognese                                                                             
Spaghetti tossed with our homemade meat sauce and 
topped with parmesan cheese.   

Chicken Alfredo Di Antonio
Char-grilled, all-natural chicken and fettuccine pasta 
tossed in a parmesan cream sauce and topped with 
parmesan cheese.  

Chicken Parmigiana
Boneless breast of all-natural chicken topped with 
marinara sauce and melted mozzarella cheese.  
Served with spaghetti marinara.  

Lasagna Di Alfonso
Homemade traditional lasagna made with layers of 
pasta, ricotta, mozzarella, seasoned ground beef and 
fresh basil, topped with meat sauce.  

CHICKEN SCALLOPINI
Sautéed all-natural chicken with artichokes, crispy 
prosciutto, capers and mushrooms in a white wine  
sauce over cappellini pasta. 

Shrimp Scampi Monge
Tender shrimp sautéed in white wine, lemon butter, 
capers, tomatoes and chopped asparagus over 
cappellini pasta. 

Chicken Marsala
Sautéed all-natural chicken topped with Swiss  
cheese in a creamy porcini, portobello, cremini and 
shiitake mushroom marsala wine sauce over  
cappellini pasta. 

ITALIAN
Specialties

Add a house salad or cup of soup 

Cajun 
Fish Tacos

Off the Hook Cajun Fish Tacos
Three flour tortillas stuffed with grilled, wild-caught 
Mahi Mahi, sliced avocado, spicy Cajun aioli, imported 
feta cheese, shredded lettuce, cilantro, pico de gallo 
and sour cream on the side. Served with rice.  

Low Country Shrimp and Grits
Tender shrimp simmered with Andouille sausage, 
smoked bacon, colorful bell peppers, onions, garlic, 
fresh jalapeños and green onions over creamy, cheesy 
grits.  

Stax Fried Chicken Tender Platter
Five deliciously seasoned and hand breaded, all-
natural chicken tenders accompanied with honey 
mustard sauce.  Served with French fries.  

Delmonico Steak (GF)
This 9 oz. steak, also known as a “Chuck Eye,” is  
hand-cut from right next to the rib eye. It is well-
marbled, juicy and full of flavor. Served with a baked 
potato. 

Chicken Madeira
Pan sautéed, all-natural chicken breast, fresh 
asparagus, melted mozzarella cheese, tossed in a 
porcini, portobello, cremini and shiitake madeira wine 
sauce. Served with Idaho mashed potatoes. 

Hot Roast Beef
Thin slices of oven-roasted beef topped with a rich 
brown gravy served with real mashed potatoes and  
brown gravy.   

Hot Roast Turkey
Thin slices of roasted turkey breast topped with gravy.  
Served with real mashed potatoes and gravy and 
cranberry sauce.  

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 

of foodborne illness.
 (V) Vegetarian  (VG) Vegan (GF) Gluten-Free  

(GFA) Gluten-Free Available

Add a house salad or cup of soup



Meat Selection

Pick Two
• Buttered Sweet  

Corn (V) (GF)

• Green Beans (V)

• Turnip Greens (V) (VG) (GF)

• Collard Greens (V) (VG) GF)

• Pickled Beets (V) (VG) 
• Macaroni and Cheese (V)

• Omega Cole Slaw (V)
• Real Mashed Potatoes  

and Gravy (V)

• Black Eyed Peas (V) (VG)
• Steamed  

Vegetable Medley (V)

• Butter Beans (V) (VG) (GF)

• Beef Liver and Onions
• Fried Carolina Grouper Fingers

• All-Natural Boneless Char-grilled Chicken Breast (GF)
• All-Natural Boneless Fried Chicken Breast
• Oven Roasted Deli Sliced Roast Turkey and Gravy
• Stax Meatloaf and Marinara Sauce

• All-Natural Char-grilled Chicken Strips (GF)
• Country Fried Steak and Sausage Milk Gravy
• Hot Roast Beef and Gravy
• Hamburger Steak - Onions and Gravy
• Fish-of-the-Day
• BBQ Baby Back Ribs
• Greek Baby Back Ribs

• Pinto Beans (V) (VG) (GF)
• Steamed  

Cabbage (V) (VG) (GF)
• Sweet Potato  

Soufflé (V) (VG) (GF)
• Fried Okra
• Rice
• Cornbread Dressing  

and Gravy
• Steamed Broccoli (V)
• Oven Roasted Greek  

Potatoes (V) (GF)
*Peach Cobbler (V)
*Banana Pudding (V)

SOUTHERN 
Comfort

Lunch:  Monday-Friday  11:00 am-2:30 pm  
Dinner:  Monday-Sunday  4:00 pm-8:00 pm

*Limit One - Add  for additional peach cobbler or banana 
pudding.

Served with homemade cornbread upon request and iced tea.

• Meat and Two: 

• Vegetables (4): 

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

 (V) Vegetarian  (VG) Vegan (GF) Gluten-Free  
(GFA) Gluten-Free Available

Additional vegetable side – 
Add a house salad or cup of soup – 


