


OUR SAUCES: All of our sauces are made daily in our own kitchen with the finest ingredients available.

PASTA CLASSICS

Pasta-bilities: All dishes are served with the finest 100% durum semolina spaghetti OR your choice of angel hair or whole wheat pasta.

 Rich Meat Sauce
Ground beef sautéed with onions
and celery then simmered with
tomatoes and Italian spices. 10.25

 Mushroom Sauce
Our Marinara Sauce topped with
seasoned sautéed mushrooms. 9.15

White Clam Sauce
For the clam lover — with hints of
wine, fresh garlic, green peppers,

onions and parsley. 9.75

Italian Sausage
with Meat Sauce
Zesty sausage served with

Rich Meat Sauce. 11.25

Gluten free menu is available.
]

Mizithra Cheese &

Browned Butter

(» Marinara Sauce
Fresh onions and garlic simmered with
diced tomatoes, red wine and
Italian seasonings. 7.99

Sicilian Meatballs
Two large roasted beef meatballs
delicately seasoned then topped with
Marinara Sauce. 11.35

Pot Pourri
A sampler of Mizithra Cheese
& Browned Butter, Meat, Clam and
Marinara Sauces. 10.50

The Manager’s Favorite
Pair any two of these Classic Sauces to
create your favorite combination:
Rich Meat Sauce, Mushroom Sauce,
White Clam Sauce,
Mizithra Cheese & Browned Butter,
or Marinara Sauce 10.50

HEARTY MEAL :

FACTORY FAVORITES

Chicken Parmigiana

A seasoned breast of all natural chicken topped with melted
cheese and Marinara and served with spaghetti Marinara. 11.50

Breast of Chicken Fettuccine
Fettuccine topped with breast of all natural chicken strips,
fresh broccoli and mushrooms, and covered with

Alfredo Sauce. 11.50

Our Famous Baked Lasagna
Made from scratch in our own kitchen —

Chicken Marsala
A seasoned breast of all natural chicken with a fresh
mushroom and Marsala Wine Sauce, served alongside
spaghetti with Mizithra Cheese & Browned Butter. 11.50

 Spinach & Cheese Ravioli
Tender pillows of pasta stuffed with spinach and two kinds of

cheese, and topped with our savory Marinara Sauce. 10.25

Fettuccine Alfredo

layers of noodles, Marinara Sauce, ground beef

and pork, and four kinds of cheese. 11.75

Our own version of this classic dish — fettuccine noodles in a
butter cream sauce with shredded Romano cheese. 10.25

Spinach Tortellini with Alfredo Sauce

Hat shaped pasta, stuffed with a delicious
blend of meat and cheese. 10.25

FACTORY
PLATTERS

For the undecided and those with hearty appetites.

No.1 The Premier

Our special recipe Lasagna and Chicken Marsala. 12.99

No.2 The Half & Half

Spinach & Cheese Ravioli with Marinara Sauce

Broccoli lightly flavored
with Mizithra Cheese &
Browned Butter. A great
complement to any entrée!
SMALL 3.29 LARGE 4.99

and spaghetti with Rich Meat Sauce. 12.25

No.3 Meat Lover’s Treat

You may substitute broccoli for
pasta for $1.50 more.

RS

2.25

Sicilian Meatballs, Italian Sausage and
spaghetti with Rich Meat Sauce. 12.50
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LUNCH SERVED UNTIL 3:30 P.M.

FOR LUNCH ONLY:
If you would like a pasta entrée with hot fresh baked bread, soup or a crisp green salad,
it’s a $1.50 less than the listed menu price.

Salads Sandwiches

Lunch salads are served with bread. Add a mug of soup or a crisp salad for $.99 each
Add a mug of soup for $.99
YOU MAY SUBSTITUTE CHICKEN FOR SHRIMP OR Chicken & Smoked Mozzarella Panini
SHRIMP FOR CHICKEN IF YOU SO DESIRE! ENJOY! Grilled all natural chicken breast, smoked mozzarella,

sun-dried tomatoes and bacon on rustic Italian bread
spread with pesto aioli, then grilled panini style. 8.50

Shrimp Salad
Bib lettuce, green onions and croutons tossed with
a citrus vinaigrette with tender, seasoned shrimp and |
garnished with avocado and cherry tomatoes. 6.99 Meatball Sandwich
A fresh sandwich roll with oven roasted meatballs
Cobb Salad

Fresh romaine lettuce with diced breast of all natural fqprr I e g A R T
chicken, bacon, green onions, avocado, tomatoes, hard melted mozzarella cheese. 6.99
boiled eggs, shredded mix of cheddar and Jack cheese,

topped with blue cheese crumbles and served with Sausage Sandwich
your choice of dressing. 5.99 A fresh sandwich roll with grilled spicy sausage
Chicken Caesar Salad topped with homemade Marinara Sauce and
All natural chicken breast strips atop crisp romaine lettuce melted mozzarella cheese. 5.99

tossed with classic Caesar dressing, shredded Romano
cheese, garlic herb croutons, and Roma tomatoes. 4.99

Unlimited Soup & Salad Available for Lunch & Dinner

Desserts Beverages

Your Choice 4.95 Masterpiece Shake
Mud Pie Featuring OREO® cookie crumbles, sweet chocolate syrup

| | ; and soft serve ice cream, all whipped together 3.75
A rich chocolate cookie crust filled with Mocha Almond Fudge

ice cream, topped with almonds and chocolate syrup. heldd dieamhshi4

Chocolate Mousse Cake Served in your own colorful keepsake glass. 3.99
Deeply rich chocolate cake filled and topped with Blackberry = Cherry * Orange
delectable dark chocolate mousse, finished with fine Vanilla * Raspberry * Strawberry
chocolate curls and bittersweet chocolate fudge.
Add a scoop of vanilla ice cream for $0.99! Strawberry Lemonade

2.99 (FREE REFILLS)

Coca-Cola, Diet Coke,
Sprite, Root Beer,
Pibb XTRA or Lemonade
2.50 (FREE REFILLS)

Coffee, Tea, Iced Tea or Milk
2.00 (FREE REFILLS)

Red Bull 4.00

San Pellegrino Sparkling Water
16.9 OZ. 3.00

Mud Pie

Please visit our web site at www.OSF.com
Please ask your server for a

Senior Menu or a Gluten Free Menu Tepe ‘ GIET CARDS
. ==  Available!

Feeees
" DD30312-126617



