


* OUR STEAKS, EGGS, BURGERS AND SALMON CAN BE COOKED TO ORDER. A POSSIBLE HEALTH RISK MAY EXIST IN EATING 
UNDERCOOKED BEEF, EGGS, SALMON, BURGERS AND GROUND BEEF AT AN INTERNAL TEMPERATURE OF LESS THAN ONE 
HUNDRED FIFTY-FIVE DEGREES FAHRENHEIT. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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Add avocado to any salad for just 1.00.
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Cut from Midwestern grain-fed beef, our fresh USDA steaks are aged for  
tenderness and �avor. These thick, juicy steaks are perfectly seasoned,  
grilled to order and served with your choice of two side items.
 

Southern Coleslaw, Soup or Salad, French Fries, Bacon Smashed Potatoes, 
Seasoned Rice Pilaf, Fresh Broccoli, Baked Potato, Collard Greens, Mac & 
Cheese, Mashed Sweet Potatoes, Thick-Cut Chips, Loaded Baked Potato�(+.99), 
Classic Bleu Cheese Wedge�(+.99), Fresh Asparagus�(+1.49), Sweet Potato 
Fries�(+.99)

Great Additions To Any Entree: House or Caesar Salad  2.79 | Soup  2.99

Bone-In Ribeye*
Well-marbled and tender 16-oz. 
bone-in cut.  23.99

Louisiana Sirloin*
This fresh 12-oz. sirloin is grilled 
with Cajun seasonings and topped 
with Cajun butter.  17.99

Top Sirloin*

Juicy, fresh sirloin, perfectly 
seasoned. 
6-oz. cut  11.49  12-oz. cut  16.99

Bacon & Bourbon Glazed  
Filet Mignon*

Our 7-oz. Filet Mignon grilled to 
perfection and topped with our 
smoky bourbon glaze with chopped 
applewood-smoked bacon.  19.99

Baby Back Ribs
Baby Back Ribs hand-rubbed with 
herbs & spices, slow roasted for 
tenderness till they fall off the bone.� 
Also available Nashville Hot or 
Carolina Gold.  17.99

Slow-Roasted Prime Rib*

Now available All Day, Every Day! 
Hand-rubbed with herbs and spices, 
slow roasted for tenderness and 
hand-carved to order while it lasts! 
8-oz. Cut  15.99    12-oz. Cut  19.99 
16-oz. Cut  22.99

Filet Mignon With  
Garlic Butter*
Our most tender and juicy steak, 
a 7-oz. center-cut filet mignon is 
topped with garlic butter.  19.99

Barrel House Pork Chop
Char-grilled 12-oz. bone-in 
Porterhouse pork chop on a bed of 
warm, bourbon glazed collard greens. 
Served with mashed sweet potatoes 
and a side item of your choice.��13.99

Grilled Prime Rib*
Perfectly seasoned and grilled slow-
roasted Prime Rib.�Three sizes, one 
great taste.�Also available blackened. 
8-oz. cut��15.99����12-oz. cut 
19.99����16-oz. cut��22.99

Fresh Cedar-Planked 
Salmon*
A fresh 9-oz. hand-cut Atlantic 
salmon fillet, seasoned with lemon 
pepper and fire-grilled on a cedar 
wood plank. Served with your  
choice of two side items.  16.99

Hand-Breaded  
Catfish Dinner
Mississippi Delta farm-raised  
catfish cornmeal breaded and  
fried golden brown. Served with 
Southern Coleslaw and hot, 
seasoned fries.��11.99

Buttermilk Fried  
Shrimp Dinner
Our shrimp is buttermilk battered 
and lightly fried and served with 
cocktail sauce.  Served with two  
side items.  13.49

Fresh Grilled  
Atlantic Salmon*
A fresh hand-cut Atlantic salmon 
fillet, seasoned and grilled to 
perfection. Served with your choice 
of two side items. Also available 
Blackened, Bourbon-Glazed or 
Chipotle.  6-oz.  12.99     9-oz.  15.99

Savannah Crab  
Cake Dinner*

Two pan-seared lump crab cakes 
served over creamy skillet corn with 
bacon and tomatoes, drizzled with 
our Old Bay Mayo.  Served with a 
side item of your choice.  15.99

All Burgers and Sandwiches are served with hot, seasoned fries. We’d be happy to 
substitute a chicken breast for any burger at no extra charge. Add avocado to any 
burger for just 1.00

Cajun BBQ  
Prime Rib Sandwich*
A slice of blackened prime rib topped with 
smoky BBQ onions served open-faced 
over toasted baguette bread.��12.99

Nashville Hot  
Chicken Sandwich
Born in Nashville. Deep-fried boneless 
chicken breast that has been basted  
with our spicy hot chicken sauce, 
stacked on our Southern Coleslaw, 
topped with dill pickles and served  
on a toasted brioche bun.��9.99

The Club Sandwich
Oven-roasted turkey breast, applewood-
smoked bacon, ham, cheddar and 
Monterey Jack cheeses on grilled 
baguette bread with lettuce tomato 
and mayo. Served with Honey Mustard 
dressing for dipping.��9.49

Open-Faced Prime Rib 
Sandwich*
A slice of grilled, slow-roasted prime rib 
topped with sautéed onions, mushrooms 
and beef gravy served over French bread 
with melted white cheddar cheese.��12.99 

New Orleans Cajun  
Chicken Pasta
Sliced grilled and blackened chicken 
sautéed with fresh peppers, onions  
and parmesan cheese tossed with 
linguini in our spicy New Orleans  
cream sauce.  10.99

Garlic Shrimp Pasta
Tender shrimp sautéed in our crushed 
tomato and garlic sauce. Tossed with 
linguini and topped with parmesan cheese 
and seasoned bread crumbs.  11.49

Bacon Cheddar Burger*

A big, juicy burger with applewood-
smoked bacon, white cheddar cheese, 
lettuce, tomato, pickles and onions.  9.99

Classic Cheeseburger*

Topped with cheddar cheese, fresh 
lettuce, tomato, onion and pickles.  8.99

Prime Rib Steakhouse Burger*

Our fresh burger grilled to order 
and topped with shaved Prime Rib, 
bourbon-glazed onions, melted cheddar, 
crispy onion tanglers and bourbon BBQ 
sauce.��10.99 

Carolina Gold BBQ  
Chicken Sandwich
Grilled chicken breast topped with 
applewood-smoked bacon, Monterey Jack 
cheese and our sweet and tangy Carolina 
Gold BBQ Sauce on a bun with lettuce, 
tomatoes, onion and pickles.��8.99

O’Charley’s French Dip
A half-pound of thinly sliced roast  
beef stacked high on a toasted baguette 
with Monterey Jack cheese and just 
a hint of Cajun butter and au jus for 
dipping.  11.99

O’Charley’s Famous  
Chicken Tenders Dinner
Our famous tenders are dipped in 
buttermilk, hand-breaded twice  
and cooked fresh to order.  
Served with your choice of two  
side items. Original, Nashville Hot  
or Chipotle.��10.99

Peach Chutney Chicken
A lightly seasoned grilled chicken breast 
topped with warm peach chutney and 
served with mashed sweet potatoes and 
a side of your choice.��9.99

O’Charley’s Famous  
Chicken Tenders
Our famous tenders are dipped in 
buttermilk, hand-breaded twice and 
cooked fresh to order. Original, Nashville 
Hot or Chipotle.��7.99

Overloaded Potato Skins
Thick crispy potato skins loaded  
with cheddar and Monterey Jack  
cheeses, hickory-smoked bacon  
and green onions.��7.99

Spicy Jack Cheese Wedges
An O’Charley’s classic! Spicy cheese 
wedges served with our Roasted Red 
Pepper Marinara sauce.��6.99

Fried Green Tomatoes
Crispy slices of tart, fried green  
tomatoes topped with tangy Tennessee 
Chow-Chow Relish and drizzled with our 
smoky sweet BBQ sauce.��5.99

Thick-Cut Chips &  
Spicy White Queso
Thick cut potato chips cooked-to- 
order and served with our spicy  
white queso.��5.99

Top-Shelf Combo Appetizer
A trio of our favorites – Spicy Jack Cheese 
Wedges, our famous Chicken Tenders and 
our Overloaded Potato Skins.��11.99

Nashville Hot Deviled Eggs
Made fresh daily and topped with our 
Tennessee Chow-Chow Relish and 
Nashville Hot Sauce.��5.99

Southern Artichoke Dip
Creamy artichoke dip with southern greens 
and shaved parmesan cheese.  Served warm 
with crisp tortilla chips and salsa.��6.99

The Classic Cobb
The Classic with diced grilled and chilled 
chicken, tomatoes, bacon, fresh avocado, 
hard-boiled eggs, bleu cheese crumbles, 
green onions and croutons on a bed of 
crisp romaine and iceberg with our  
Bleu Cheese dressing.  11.49

Southern-Fried  
Chicken Salad
Double hand-breaded tenders on a bed of 
crisp greens, tomatoes, hard-boiled eggs, 
bacon and shredded cheeses with our 
Honey Mustard dressing.  
Regular  10.49  Half  8.99

California Chicken Salad
Grilled chicken, bleu cheese crumbles, 
candied pecans, fresh ripe strawberries, 
mandarin oranges and dried cranberries. 
Served on a bed of romaine and iceberg 
with Balsamic Vinaigrette.  
Regular  10.99  Half  8.99

Southern Pecan  
Chicken Tender Salad
Pecan-crusted chicken tenders with 
mandarin oranges, dried cranberries, bleu 
cheese crumbles and candied pecans on 
a bed of crisp greens with  
our Balsamic Vinaigrette.  
Regular  10.49  Half  8.99

Steakhouse Wedge Salad*

Crisp iceberg lettuce wedge served with 
a 6-oz. thinly sliced grilled sirloin, bleu 
cheese crumbles, bacon, sliced tomatoes 
with our Bleu Cheese dressing.��11.49

Substitute Chicken 9.99 
Substitute Salmon* 12.99

O’Char ley ’ s  Or ig ina l s

Overloaded Potato Soup
Available Every Day  4.99

Chicken Harvest Soup
Monday & Tuesday  4.99

Chicken Tortilla Soup
Wednesday & Thursday  4.99

Cream of Tomato Basil Soup
Friday – Sunday  4.99

DRESSINGS:
Honey Mustard • Oil & Vinegar  
Balsamic Vinaigrette • Ranch •  
Light Ranch • Bleu Cheese 
Thousand Island
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