
 

LUNCH MENU 

French Onion Soup  •  Soup du Jour  •  Peruvian Clam Chowder  •  Spicy Chili 
Cup $5   Bowl $8 

 
              A Menagerie of Salads 

 

OPC’S FAMOUS THUNDERBIRD SALAD $13 
Mixed greens tossed in our famous Thunderbird dressing, bacon, blue cheese,  

shredded mozzarella and chives, Roma tomatoes, and homemade croutons 
 

*COMPLEMENT YOUR THUNDERBIRD SALAD  
Add grilled or thai-glazed salmon ($7), grilled chicken breast ($4.75), 

or sautéed garlic shrimp ($8) to your Thunderbird Salad 
 

*COBB SALAD $13 
Mixed greens, tomatoes, bacon, diced grilled chicken breast, shredded mozzarella,  

black olives, egg, chives, and croutons — served with our Nebraska Cobb salad dressing 
 

*GRILLED KING SALMON “CLUB” SALAD $15.50 
Grilled salmon on a fresh herbed croustade, topped with a remoulade  

and marinated salad of pineapple, mango, and strawberries 
 

TUNA SALAD CROISSANT $14.50 
Served on a Fresh Croissant with your choice of side 

 
Sandwiches  

 

*OPC CHICKEN WRAP $13  
Your choice of: Club  •  Buffalo  •  Caesar  •  Thunderbird 

 
TRADITIONAL PRESS CLUB SAND $12.50 

Roasted turkey breast, bacon, tomatoes, mayonnaise, and Swiss cheese on your choice of bread 
 

*CLASSIC BLT $9 
Bacon, lettuce, tomato, and mayonnaise on your choice of bread 

 
SANDWICH SIDES 

Cottage Cheese  •  Steak Fries  •  Kettle Chips (Fresh fruit, add 1.00) 
 

ENTRÉE SIDE SALADS $5 
Complementary side salad with entrée: Thunderbird, Caesar, or Garden 

 



 
FROM THE GRILLE 

 

*PRESSMAN PATTY MELT $13 
Served on toasted pumpernickel with OPC’s famous Thousand Island dressing,  

Swiss cheese, and caramelized onions 
 

TURKEY OR CORNED BEEF REUBEN $13 
A Press Club favorite: toasted pumpernickel with Swiss cheese, Villamonte’s Reuben dressing, and sauerkraut 

 
*THUNDERBURGER $13 

Choice ground sirloin topped with blue cheese, bacon, chives, and mozzarella  
on a kaiser bun topped with our famous Thunderbird dressing 

(Optional: substitute chicken for sirloin) 
 

*OPC REPORTER’S BURGER $13 
Grilled sirloin, bacon, and cheddar cheese on a toasted Kaiser bun 

 
* JOHN SAVAGE (Our Founder) $15 

 Prime rib with sautéed onion and provolone served on a toasted hoagie roll with au jus 
 

*BLACKENED TILAPIA SANDWICH $14 
Served with provolone on a homemade brioche bun 

 
*PORK TENDERLOIN SANDWICH $13 

On a Kaiser bun with all the trimmings 
 

OPEN-FACED TUNA MELT $12 
Seared and served open faced on a whole wheat croustade, topped with tomatoes and provolone 

 
*MEDITERRANEAN FLATBREAD $13 

Grilled chicken, Kalamata olives, artichokes, sun-dried tomatoes, feta cheese, capers, and balsamic drizzle (no side) 
course) 

 

Continental Cuisine 
 

*PRESS CLUB STEAK $24  
Finished with Maître d’Hôtel butter and bordelaise sauce 

 
*LEMON SHRIMP SCAMPI $21 

Eight piece jumbo shrimp sautéed with fresh garlic, julienne tomato, mushroom, green onion lemon juice, and white wine  
 
 

*SUN-DRIED CRANBERRY BACON-ENCRUSTED FRESH ATLANTIC SALMON $18.50 
Served with a beurre blanc and cranberry gastrique  

 
*PICCATTA $18.50 

Your choice of chicken or fresh broiled salmon, tossed with white wine, butter, lemon, capers, and chives 
 
 

CONTINENTAL SIDES:  Chef Du Jour on Starch and Vegetable  
 

*Consumer Advisory:  Raw animal proteins may be prepared raw or undercooked could cause illness. 


