
Open Monday - Friday from 11:00am - 1:00am  |  Weekends 12:00pm - 1:00am

Mon - Fri Happy Hour 3pm - 7pm & 10pm - Close

703-893-2100  |  http://www.omalleystysonscorner.com/



FRIED CALAMARI*     $9
Fried to a golden brown and served with marinara or spicy 

Thai dipping sauce.   

PORTOBELLO FRIES V     $9
Delicious portabellas with seasoned breading fried crisp 

and brown with pickled red onions & Cajun remoulade.

CRAB IMPERIAL DIP     $10
A classic American dish with lump crab & parmesan cheese 
baked golden brown. 

BRUSCHETTA     $9
This classic Italian dish made with garden ripened 

tomatoes, fresh basil, garlic and olive oil.

 
FRENCH ONION SOUP     $7
A hearty portion of a timeless classic, with large croutons 
and provolone cheese and caramelized sweet onions, 
broiled until the cheese bubbles golden brown. 

TEXAS STYLE CHILI*     $7
Chef’s secret recipe topped with shredded jack & cheddar 

cheeses, green onion. 
  
CHEF’S SOUP OF THE DAY     $7
Inspired by the days of old, our Chef creates hearty house-

made soups that are sure to please!  

Enjoy our fresh made salads topped with

Chicken* $3 ｜ Flank Steak* $5 ｜ Salmon* $6

 

TRADITIONAL CAESAR SALAD    $9   Side $5

Crisp romaine lettuce tossed with creamy Caesar dressing, 

croutons and asiago cheese.

 

GARDEN SALAD    Side $5

Fresh romaine and mesclun mix, grated carrots, sliced 

cucumber, and tomatoes w/ choice of your dressings.

CHOP AMERICAN COBB SALAD

Full $12   Half $6

Heart of romaine and iceberg lettuce, Applewood smoked 

bacon, grilled chicken, tomatoes, avocado, spring onion 

and hard boiled eggs.

       

THAI SALAD*

Full $14   Half $7

Fire grilled flank steak, sliced atop a blend of fresh mixed 

green, sliced red onions, boiled egg, crisp bacon, cucumber, 

tomato and croutons served with a spicy Thai dressing.

MEDITERRANEAN CHOPPED SALAD* V G 

Full $12   Half $6

Romaine and mixed greens, feta cheese, Kalamata olives, 

garbanzo beans, cucumber, green pepper, red onions and 

roma tomatoes served with a house vinaigrette.

LOADED NACHOS*    $12

Crispy tri-colored tortilla chips topped with melted cheese, 

chili or chicken, onions, tomatoes and black olives. 

Served with house-made salsa, sour cream, jalapenos and 

guacamole. 

  

QUESADILLAS* / CHICKEN $12 / ROCK SHRIMP $14

Melted Jack and Cheddar cheeses with diced onions, red 

peppers and fresh tomatoes between a grilled flour tortilla. 

Served with house-made salsa, sour cream, jalapeños and 

guacamole.

SUPREME FLATS     $11
A delicious combination of pepperoni, sausage, ham, 
mushrooms, onions & green peppers on our very own 
crust with our three cheese blend.

BUFFALO CHICKEN FLATS     $10
Diced chicken breast tossed in our tangy buffalo sauce & 
topped with our three cheese blend & hint of bleu cheese.

BBQ CHICKEN FLATS*     $10
Pizza made with BBQ sauce, shredded cheddar & 
mozzarella cheese, diced white chicken meat, roasted corn 
and caramelized onions.

LOW CARB SKINNY FLATSV      $11
Sundried tomato flour Tortilla with diced tomatoes, onions, 
peppers, mushrooms and spinach topped with mozzarella cheese.

CHEESE & PEPPERONI FLATS     $10

Traditional Buffalo

 “Atomic” Sauce

Teriyaki Glazed

Jamaican Jerk

Smokey BBQ 

Bourbon Glazed

Garlic Parmesan

5 WINGS FOR $6 ｜ 10 WINGS $11 

3TENDERS FOR $6

PUB-STYLE FISH & CHIPS*   $14
Guinness Beer battered cod fillet served with French fries 
and a side of slaw and tartar sauce.     
  

SHEPHERD’S PIE*  $12
Ground Angus beef, simmered in red wine with carrots, onions, 
and English peas topped with a creamy potato crust.
 

GUINNESS STEW*   $10
O’Malley’s secret recipe of tender tips of beef braised in 

Guinness Stout with vegetables in a rich brown sauce.   
 

GOURMET MAC & CHEESE   $16
Smoked Gouda blended with your choice of Lobster, Crab, 

or Corned Beef. 



O’MALLEY BURGER*   $10
Char-grilled to your liking with your choice of cheddar, 
Swiss, provolone or American cheese.  

SHROOM N’ ONION*    $11
Topped with sautéed onions & mushrooms and melted 
Swiss cheese. 

SOUTHWESTERN BURGER*    $11
BBQ sauce, cheddar cheese, crisp bacon strips and onion 
rings.

CREATE YOUR OWN BURGER*    $11
Two toppings included with extra additional. 

All of our burgers can be made with your choice of Fresh Angus 

Beef or a Boneless Chicken Breast. All are served on a toasted 

potato roll with lettuce, tomato, onion and a dill pickle spear. 

Accompanied with house made kettle chips. Substitute onion 

rings, French fries, Cajun fries or sweet potato fries for only $1.5

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

V - VEGETARIAN         G - GLUTEN FREE

Sandwiches are served with house made kettle chips and 
a dill pickle spear. Substitute onion rings, hand cut French 
fries, Cajun fries or sweet potato fries for only $1.5 

BBQ PASTRAMI     $12
Thinly sliced beef pastrami tossed in BBQ sauce with 
caramelized onions and cheddar cheese on toasted roll.

THE FAMOUS DUBLIN REUBEN     $12
Shaved corned beef with Swiss cheese, sauerkraut, 
served on grilled thick cut marble rye bread with a 
generous portion of 1000 Island dressing.  

PHILLY CHEESE STEAK     $12
Thin-sliced beef grilled with sautéed onions, topped 
with provolone cheese and served on a butter toasted 
French baguette. Add sautéed mushrooms and green 
peppers if you like.

THE CALIFORNIA CLUB     $12
Sliced smoked turkey, avocado, sliced tomato and 
alfalfa sprouts topped with pesto cream cheese on a 
toasted herb focaccia roll. 

CLASSIC BLT     $10
Bacon, lettuce and tomato on whole wheat toast with 
or without mayo.

FRESH CATCH OF THE DAY*   MARKET
Fresh hand cut fish served in house daily after 5pm.

ALASKAN SALMON YOUR WAY*   $18
Lemon Butter & Capers, Blackened, Bourbon Glazed or Oscar for 
additional $4. A generous portion of salmon prepared your way. 
Choose from simply grilled, blackened, or glazed in one of our 
signature sauces. Served with rice du jour and fresh vegetables.

SIZZLING CRAB CAKES   $24
Pan seared baked Maryland crab cakes with side of coleslaw 
and tartar sauce. Served with seasonal vegetables & your 
choice of a baked potato, mashed potatoes, rice du jour or 
French fries.

HERB ROASTED CHICKEN*   $18
Chicken marinated and slow roasted to savor all the natural 
flavors, worth the wait. This will bring back memories of a home 
cooked meal. Served with seasonal vegetables & your choice of 
a baked potato, mashed potatoes, rice du jour or French fries.  

RIB EYE*   $24 
Fresh Cut Rib Eye, dusted with Montreal seasoning then fire 
grilled to your liking. Served with seasonal fresh vegetables and 
your choice of a baked potato, mashed potato or French fries.

FILET MIGNON W/ GRILLED SHRIMP SKEWERS*   $27
Fresh cut filet mignon fire grilled to perfection with garlic shrimp 
skewers. Served with seasonal fresh vegetables and your choice of 
a baked potato, mashed potato or French fries.

PASTA PRIMAVERAV    $14 
The chef chooses and array of fresh seasonal garden vegetables 
and tosses them in extra virgin olive oil. You can also choose 
from a marinara or alfredo sauce. Served over a bed of linguini.
  

JAMBALAYA   $17 
Chicken, shrimp, Andouille sausage, green peppers, onions 
and tomatoes slow cooked in Cajun spices and served on top 
our house blend rice.

Add 4 Grilled or Fried Shrimp for $5 to any entree

Bacon
Sautéed Onions

Sautéed Mushrooms
Avocado

Jalapeño Peppers
Cheese

Sautéed Peppers
Fried Egg

ALL ENTREES COME WITH POTATOES AND WHITE OR 
WHEAT TOAST.

3 Eggs prepared any way you like - $8
Add bacon - $4
Add fresh ham Steak - $4
Add marinated Grilled flank steak - $7
Large omelet with your choice of toppings - $11



RAZZLE DAZZLE MARGARITA   $10 
Jose Cuervo Tequila, Raspberry Monin, sweet & sour, lime juice, 
cranberry, with sugar rim.

RASPBERRY LEMONADE   $8 
Stolichnaya Raspberry Vodka, fresh raspberry, Pink lemonade.

STRAWBERRY BANANA   $8 
Strawberry Liqueur, Banana Liqueur, Club soda, sweet & sour.

IRISH MULE   $10 
Jameson Irish Whiskey, Ginger Beer, lime 
juice, fresh lime.

DRUNKEN LEPRECHAUN   $10 
Jameson Irish Whiskey, Guinness Draught, 
lemon juice, simple syrup, fresh lemon.

ICED IRISH COFFEE   $8 
Jameson Irish Whiskey, Coffee, Cream, 
brown sugar cane.

IRISH GREEN TEA   $8 
Jameson Irish Whiskey, sweet & sour, 
Peach Schnapps, fresh lemon.

MOLTEN CHOCOLATE LAVA CAKE   $8 
Chocolate enrobed in chocolate cake filled with 
dark chocolate truffle served warm with vanilla 
ice cream.

BREAD PUDDING   $7
Chef’s secret recipe made fresh served warm 
with whipped topping and caramel drizzle.                

NEW YORK CHEESE CAKE   $8 
Creamy New York Style cheese cake with fresh 
seasonal fruits.        

CHOCOLATE BROWNIE WITH ICE CREAM   $7 
Chocolate brownie topped with vanilla ice cream, 
pecans, whipped cream & chocolate sauce.

APPLE CARAMEL BLOSSOM   $8
Fresh made apple blossom served with vanilla ice 
cream topped with soft caramel.

ICE CREAM (2 SCOOPS)    $4
 Vanilla or Chocolate

SORBET (2 SCOOPS)    $4
Raspberry or Lemon 

SEASONAL DESSERTS
Fresh desert made with seasonal ingredients, 
Please inquire with our staff.

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

V - VEGETARIAN         G - GLUTEN FREE

$2.50 EACH 

Coke ｜ Diet Coke ｜ Sprite ｜ Seagram’s Ginger Ale        
Iced Tea ｜ Pink Lemonade

$7 Small Plates

$1 off Domestic Drafts

$5 Select mixed cocktails & 

$5 House wines

Crowne Plaza Tysons Corner
1960 Chain Bridge Rd  |  McLean  |  VA 22102

703-893-2100 

Free Wi-Fi throughout the Pub 

http://www.omalleystysonscorner.com/

Open Monday - Friday 11:00AM - 1:00AM
Weekends 12:00pm - 1:00AM

Where you can watch your game or dine casually.

Mon – Fri 
Happy Hour 3PM – 7PM & 10PM – Close


