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

Drinks
Sodas, Coffee & Tea $3

Coke, Diet Coke, Sprite, Ginger 
Ale, Club Soda, Coffee, Decaf, 

Hot or Ice Teas

Juices $3 per glass
Orange, Grapefruit, Cranberry 

& Apple
Bottled Water $3

Hearty Entrees
Served 5:00-10:00 PM

Maryland Crab Cake Dinner 24
pan seared maryland crab cakes served with old bay tartar sauce, 
fresh seasonal vegetables & french fries

Roasted Herb Chicken 18
half chicken marinated & slow roasted to savor all the natural flavors. 
this will bring back memories of a home-cooked meal. served with 
seasonal vegetables & mashed potatoes

Spinach & Artichoke Quiche v  12  
chopped spinach & artichokes, farm fresh eggs, creamy fontina 
cheese, with salad & choice of dressing

Alaskan Salmon 19
a generous portion of salmon fillet prepared your way. choose from 
simply grilled or blackened with lemon herb butter or a spicy thai 
glaze.  served with rice & fresh vegetables

Cajun Shrimp & Chicken Pasta 20
jumbo shrimp, grilled chicken strips, & diced tomatoes sauteed with 
cajun cream sauce & tossed with penne pasta. served with toasted 
garlic bread

Mediterranean Roasted Vegetables  
with Cavatappi v 15
corkscrew shaped pasta pan seared with fresh tomatoes, kalamata 
olives, carrots, peppers & onions tossed with extra virgin olive oil, 
capers, fresh garlic, herbs & parmesan. toasted garlic bread

New York Strip Steak* 26
12 oz. choice steak sprinkled with montreal seasoning & grilled to 
perfection. served with seasonal fresh vegetables & baked potato

Filet Mignon with a Crab Cake* 28
jumbo lump maryland crab cake with a 6 ounce center cut filet 
mignon.  seasonal fresh vegetables & mashed potatoes, lemon herb 
butter & mushroom demi glaze

Appetizers
Mussels O’Malley’s 10
sautéed mussels with tomatoes in a garlic white wine sauce or a 
traditional marinara sauce. served with garlic toast
add pasta 4

Edamame Potstickers  v, gf 8
five steamed edamame wrapped in rice wrapper, pan fried & served 
with a spicy thai dip

Chips & Salsa  v 7
a basket full of crisp tri-colored corn tortilla chips & some great 
house-made salsa for scooping & sharing

Loaded Nachos 10
crisp tri-colored tortilla chips topped with melted cheeses, chili, 
onions, lettuce, tomatoes, & black olives. served with house-made 
salsa, sour cream, jalapenos & guacamole

Classic Shrimp Cocktail 10
five large shrimp chilled with cocktail sauce

Chicken Quesadillas 12
melted jack & cheddar cheeses with diced onions, peppers, & fresh 
tomatoes between a grilled flour tortilla. served with house-made 
salsa, sour cream, jalapenos, and guacamole

Chicken Tenders 8
five breaded boneless chicken tenders tossed in your choice of sauce: 
traditional buffalo, jamaican jerk, bbq, or lemon pepper parmesan. 
served with bleu cheese dressing, carrots & celery

O’Malley’s Famous Wings 
choose your style; traditional buffalo sauce, jamaican 
jerk, smoky barbecue, or lemon pepper parmesan. 
served with bleu cheese dressing, carrots & celery. 

half dozen 8 dozen 14

Homemade Soups 
Chef’s Soups of the Day   cup 3 bowl 5
inspired by the days of old, our chef creates hearty 
house-made soups that are sure to please!  please 
check with your server on our seasonal selections

Fresh Kitchen Chili 8
with shredded jack, cheddar cheeses, jalapenos & sour 
cream with a cornbread waffle

French Onion Soup 7
a hearty portion of a timeless classic, with large 
croutons, provolone cheese, & caramelized sweet 
onions, broiled until the cheese bubbles golden brown

Fresh Salads
additions to most salads: $2-feta or bleu cheese 

$5-grilled chicken, $7- grilled salmon or sautéed shrimp 

“Good for You” House Salad
full 10 half 5
spring salad mix with pumpkin seed, mandarin 
orange, cucumber, carrot, tomato, crispy noodle & 
mango vinaigrette

Fresh Kitchen Spinach Salad
full 10 half 5
baby spinach topped with fresh mandarin orange, red 
onion with a mustard vinaigrette

Caesar Salad full 12 half 6
crisp romaine lettuce tossed with creamy caesar 
dressing, croutons, and asiago cheese. finished with 
fresh cracked black pepper & served with garlic bread

Thai Cobb Salad 14
fire grilled shrimp over fresh romaine, red onion, egg, 
bacon, cucumber, tomato, & bleu cheese

Pub Favorites
Shepard’s Pie 10
ground angus beef simmered in red wine with 
carrots, onions, celery, & english peas atop a creamy 
potato crust

Chicken Pot Pie 10
fresh vegetables & diced chicken breast simmered in 
our secret cream sauce, served in a crock & topped 
with flakey puff pastry

Pub-Style Fish & Chips 14
beer battered haddock fillet served with french fries, 
a side of slaw, & tartar sauce

Sides $4
baked potato, mashed potatoes, 
french fries, sweet potato fries, onion 
rings, rice du jour, chef’s choice of 
vegetables, fresh green beans

O’Malley’s Juicy Burgers
Our Burgers are made in house with 8 ounces of 

Angus Beef on Brioche Bun with Lettuce, Tomato, 
Onion, Pickles. A vegetarian substitution of a 

Garden Burger is available.

Classic* 9.5
half-pound, all beef burger, char-grilled to your liking 
with your choice of cheddar, swiss, pepperjack, 
provolone, or american cheese

The O’O’Malley’s Pounder* 16
all beef half pound O’Malley burgers, stacked two high 
with choice of cheese and up to three toppings 

accompanied with house made kettle chips; 
substitute onion rings, hand-cut french fries or 

sweet potato fries for $2
additional toppings $1 each: 

bacon, sautéed mushrooms, sautéed onions, 
jalapenos, avocado, ham, pineapple, sautéed 

peppers, fried egg, chili

Worldly Sandwiches
sandwiches are served with house-made kettle 

chips and pickles. substitute onion rings, hand-cut 
french fries or sweet potato fries for $2

DC Half Smoke 8
the half smoke originated in DMV area in the 1930’s. 
ours is center split, pan fried topped with our chili, 
cheese on a toasted potato roll

Maryland Crab Cake Sandwich 16
a pan seared maryland crab cake served on a toasted 
brioche roll with old bay tartar sauce & coleslaw on 
the side

Open Faced Steak Sandwich* 15
chopped tenderloin, onions, pepperjack cheese over 
toasted herbed focaccia with shiraz au jus

O’Malley’s Chicken Club 11
lightly breaded chicken breast, pepperjack cheese, 
bacon, lettuce, & tomato with herbed mayonnaise 
on a brioche bun

Salmon BLT 14
grilled salmon, bacon, lettuce, & tomato with a lemon 
dill mayonnaise between a toasted herb focaccia roll 

Fresh Kitchen Chicken Salad Wrap  gfo    9
creamy chicken salad with grapes, walnuts in a sundried 
tomato tortilla. vegetarian alternative available.

The Famous Dublin Reuben 12
3/4 pound of shaved corned beef with swiss cheese 
and sauerkraut, served on grilled thick-cut marble rye 
bread with a generous portion of 1000 island dressing 

Ask Your Server about 

Daily Specials Please see our seasonal cocktail menu 
with beer & wine selections

$5 small plates 

drink specials

4pm ~ 7pm

Happy Hour



www.OMalleysCrystalCity.com


