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CHRISTIAN BROTHERS ............................

BARTON ...................................................

COGNAC
HENNESSY ...............................................

MARTELL ..................................................

COURVOISIER ..........................................

GIN
TANQUERAY ............................................

NOLET’S ...................................................

BARTON ...................................................

BOMBAY ...................................................

RUM
CAPTAIN MORGAN ..................................

SUPERIOR ................................................

BACARDI ..................................................

WHISKEY
JIM BEAM .................................................
JACK DANIEL’S ........................................
BUCHANAN’S ...........................................
JAMESON .................................................
CROWN ROYALE ......................................
CHIVAS REGAL .........................................
CANADIAN CLUB .....................................
J.B. WISER’S ............................................

VODKA
ABSOLUT .................................................
KETEL ONE ...............................................
SMIRNOFF ................................................
STOLICHNAYA ..........................................

TEQUILA
PATRÓN ....................................................
MONTEZUMA ...........................................
JOSE CUERVO ..........................................

COCKTAILS
OMEGA SPECIAL .......................................................
Parrot Bay Coconut, Mango, and Pineapple Rums
with orange, cranberry, and pineapple juice

MOJITO .....................................................................

BLOODY MARY .........................................................

LONG ISLAND ICED TEA ...........................................

GIN MARTINI .............................................................

VODKA MARTINI .......................................................

COSMO ......................................................................

AMARETTO ...............................................................

PIÑA COLADA ...........................................................

TEQUILA SUNRISE ....................................................

GIN & TONIC ..............................................................

MARGARITAS & MIMOSAS
LIME (MIX) ................................................................
STRAWBERRY (MIX) .................................................
MANGO (MIX) ...........................................................

ALCOHOLIC DRINKS
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SMOOTHIES
AVOCADO BANANA ................................
STRAWBERRY BANANA..........................

JUICES
ORANGE................................
TOMATO ................................
APPLE ...................................
GRAPEFRUIT.........................
PINEAPPLE ...........................
CRANBERRY .........................

OTHER
LEMONADE ..............................................
ICED TEA....................................................................................
RASPBERRY ICED TEA ..............................................................
POT OF HOT TEA .......................................................................
ICE COLD GRADE “A” MILK.......................................................
CHOCOLATE MILK .....................................................................
HOT CHOCOLATE.......................................................................
BOTTLED WATER.......................................................................

SODA
PEPSI.....................................
DIET PEPSI ............................
STARRY .................................
DR. PEPPER...........................

MOUNTAIN DEW...................
ROOT BEER...........................
ORANGE CRUSH ...................

BEER
CORONA ..................................................

HEINEKEN ................................................

AMSTEL LIGHT.........................................

MILLER LITE .............................................

BLUE MOON .............................................

MODELO...................................................

MILLER GENUINE DRAFT ........................

HEINEKEN 0.0 (Non-alcoholic)................

RED WINES
CABERNET ...............................................
MERLOT....................................................
PINOT NOIR .............................................
SANGRIA..................................................
Interested in a full bottle? Just ask your server!

WHITE WINES
CHARDONNAY.........................................
WHITE ZINFANDEL..................................
PINOT GRIGIO..........................................

COFFEE
ROYAL KONA COFFEE .............................
Regular and Deca�einated

ESPRESSO SINGLE...................................
A traditional European favorite

CAPPUCCINO.........................Hot or Iced
An international favorite. A combination of fresh espresso, 
topped by equal parts of hot steamed and frothed milk.

CAFÉ LATTE ...........................Hot or Iced
Made with fresh espresso, steamed milk, and topped with
a small amount of froth. Slightly creamier than cappuccino.

CAFÉ MOCHA.........................Hot or Iced
An indulgent mix of whipped chocolate and a shot of 
espresso, topped with warm frothed milk

FLAVOR SHOTS........................................
Caramel, Vanilla, or Hazelnut

EXTRA ESPRESSO SHOT .........................

NON-ALCOHOLIC DRINKS
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s A LA CARTE: Served with soup or salad, 

potato or rice, rolls with butter

COMPLETE DINNER: Served with soup, 
salad, choice of potato, rolls, butter, co� ee 
or tea, and dessert for extra cost

DAILY SPECIALS
BAKED FRENCH ONION SOUP with four cheeses ..........

CHICKEN MATZO BALL SOUP ..................................

SWEET & SOUR CABBAGE SOUP .............................

SOUPS SERVED EVERY DAY:

Chef’s Choice for the Day - Ask Your Server
All above entrées are A La Carte
Complete Dinner is additional cost

Sunday Specials will be served on Thanksgiving Day, Christmas Eve, Christmas Day,
New Years Eve, and New Years Day. Minimum charge per person.
We are proud to serve only cage-free chicken from a local farm.

MONDAY
WHITE NAVY BEAN SOUP ...................................
CHICKEN WITH RICE SOUP .................................

STUFFED GREEN PEPPERS .............................
Served with Mashed Potatoes and Special Sauce
YANKEE POT ROAST ............................................
Jardiniere Sauce over Buttered Egg Noodles,
Served with Potato Pancake

OR

CREAM OF MUSHROOM or ASPARAGUS
WITH CRABMEAT SOUP ......................................

STUFFED CABBAGE ROLLS .............................
Served with Mashed Potatoes and Special Sauce
BAKED CHICKEN .................................................
Grecian Style, in Olive Oil, with Oregano, Lemon, and Garlic,
Served with Oven Brown Potatoes and Rice

TUESDAY
SPLIT PEA SOUP ..................................................
CREAM OF CHICKEN WILD RICE SOUP ..............

OLD FASHIONED BEEF STEW .........................
Served with Fresh Vegetables
CHICKEN VESUVIO ..............................................
Baked Half Chicken in Olive Oil with Garlic, Oregano, Mushrooms, 
Potatoes, and Garnished with Peas

VEGETABLE SOUP ...............................................

SOUTH PACIFIC SUPREME...................................
Two Lean and Tender Pork Chops with Mushrooms and Peppers
Sautéed in a Tangy Teriyaki Sauce. Served with Rice.

SATURDAY
SOUTHWESTERN BLACK BEAN SOUP ...................................
CHICKEN NOODLE SOUP .......................................................
BRAISED BEEF TIPS Served over Egg Noodles ................................
CORNED BEEF & CABBAGE Served with Boiled Potato ...................

CREAM OF BROCCOLI SOUP ..................................................

ROASTED ROSEMARY CHICKEN ............................................
Half Chicken with Roasted Red Peppers, Roasted Garlic,
Red Skin Potatoes, Portabella Mushrooms, and Peas

SUNDAY
CREAM OF CHICKEN RICE ......................................................
ROAST CHICKEN with Dressing, Giblet Gravy, and Rice ........................
ROAST PORK with Dressing, Brown Gravy, and Apple Sauce ...................
ROAST DUCK with Orange Sauce and Rice  .......................................

CHICKEN ROSA MARINA SOUP ..............................................
BAKED HAM with Raisin Sauce and Sweet Potato  ...............................
CHICKEN KIEV with Giblet Gravy and Rice .......................................

WEDNESDAY
EGG LEMON CHICKEN or LENTIL SOUP ..........

JUMP IN YOUR MOUTH SOUP .............................
BEEF GOULASH Served over Egg Noodles ................

CORNED BEEF & CABBAGE .................................
Served with Boiled Potato
CHICKEN MARSALA .............................................
Sautéed Breast of Chicken with Mushrooms, 
Served with Marsala Wine Sauce

TOMATO ROSA MARINA SOUP .......................

BEEF STROGANOFF Served over Egg Noodles .........
KANSAS CITY MEATLOAF ....................................
ROAST CHICKEN OREGANATO ...........................
Half Chicken Seasoned with Lemon, Oregano, and Olive Oil,
Served with Greek Oven Browned Potatoes

OR

FRIDAY
BOSTON CLAM CHOWDER SOUP........................

SHRIMP DIJON Choice of Potato ............................
GERMAN POT ROAST with Potato Pancake .................
SALMON PATTIES, BAKED MAC & CHEESE .........
Served with White Cream Sauce
CHICKEN LEMONATI ............................................
Sautéed Breast of Chicken, Lightly Floured,
Served with Lemon Wine Sauce, Choice of Potato or Rice

FRENCH ONION or BEEF NOODLE SOUP..........

BOSTON BREADED SCROD .................................
with Baked Macaroni
SAUTÉED LAKE PERCH .......................................
with Julienne Vegetables (Zucchini, Carrots, and Red Peppers)
Served with Lemon Butter Sauce and Rice

THURSDAY
CREAM OF BAKED POTATO SOUP ......................
ITALIAN WEDDING SOUP ....................................
PEPPER STEAK with Rice  ........................................
SAUTÉED LAKE PERCH .......................................
with Julienne Vegetables (Zucchini, Carrots, and Red Peppers)
Served with Lemon Butter Sauce and Rice

BEEF BARLEY or MUSHROOM
BARLEY SOUP ......................................................

CHICKEN ARCH DUKE .........................................
Sautéed Breast of Chicken served with Spinach, Artichokes,
and Mushrooms with a Lemon Wine Sauce. No Potato.
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GRECIAN CHICKEN WINGS .........................
Char-grilled with garlic, oregano, lemon, and olive oil
served with home baked pita bread

BUFFALO CHICKEN WINGS .........................
Crispy wings served with bu� alo sauce
and blue cheese dressing

AMERICA’S FAVORITE
CHICKEN WINGS .........................................
BBQ style

GOLDEN FRIED ONION STRINGS ................
Lightly dusted, plenty for sharing

FRIED CALAMARI ........................................
Crunchy and light with marinara sauce

HAMBURGER ...............................................
Choice of American, cheddar, Swiss, Pepper Jack, 
or blue cheese - Add extra cost

BBQ BACON CHEDDAR BURGER ................
With caramelized onions and our BBQ sauce

FAJITA BURGER ...........................................
Taco seasoned, onions, poblano peppers,
and jalapeño jack cheese

MUSHROOM SWISS BURGER ......................
Mushrooms simmered with sherry wine and garlic

SLIDERS (3) .................................................
Mini Burgers  Add Cheese for extra cost

BLACK PEPPERCORN
BLUE CHEESE BURGER ...............................
Seasoned with cracked black pepper and topped 
with our thick creamy blue cheese spread

SOUTHWEST AVOCADO BURGER ...............
With Monterey Jack cheese and our homemade salsa

TURKEY BURGER .........................................
Add Cheese for extra cost

FAJITA TURKEY BURGER ............................
Taco seasoning, onions, poblano peppers, 
and Pepper Jack cheese

TERIYAKI PINEAPPLE
TURKEY BURGER .........................................
Your choice of cheese

QUESADILLAS ...............................................
Flour tortilla fi lled with melted cheese, shredded lettuce, 
diced tomatoes, guacamole, salsa, and sour cream
Add chicken for extra cost

GRECIAN FRIES .............................................
French fries served with crumbled feta cheese, 
oregano, and our special Greek sauce

POTATO SKINS ...............................................
Fully loaded with cheddar, scallions, bacon,
sour cream, and tomatoes

OMEGA JUMBO CHEESE STICKS ...................
Lightly breaded, cooked to perfection

BREADED CHICKEN FINGERS .......................
Juicy chicken tenders, cooked golden brown

SLIDERS (3) ...................................................
Mini Burgers  Add Cheese for extra cost

OMEGA SLIDERS ............................................
Mini beef sandwiches on our homemade bialy rolls
Served with au jus  Add Cheese for extra cost

APPETIZERS

OMEGA BURGERS
Always ground fresh from 1/2 pound 100% USDA 
Inspected chucks, served on our homemade hamburger 
bun. All burgers garnished with slice of raw onion, green 
leaf lettuce, cole slaw, and pickle. Served with french 
fries and complimentary bowl of soup.

VEGGIE PANINI ................................................................................
Fresh spinach, tomatoes, mushrooms, sautéed zucchini slices, and mozzarella cheese 
on ciabatta bread with honey mustard sauce

CHICKEN PANINI .............................................................................
Spinach, tomatoes, mozzarella cheese, served with our pesto sauce on ciabatta bread

HAM & SWISS PANINI ......................................................................
Served with our ranch sauce on ciabatta bread

SKIRT STEAK PANINI .......................................................................
Strips of skirt steak served with sautéed mushrooms, grilled onions, 
and mozzarella cheese on ciabatta bread

ITALIAN WRAP ................................................................................
Served in a tomato tortilla wrap with sliced sirloin beef, mozzarella cheese, 
and sautéed green and red peppers with marinara sauce

CHICKEN CAESAR WRAP ................................................................
Tender pieces of chicken, crisp romaine lettuce, and parmesan cheese tossed 
in our homemade Caesar dressing, all wrapped in our fl our tortilla

SKIRT STEAK WRAP ........................................................................
Strips of skirt steak, shredded lettuce, grilled onions, and mozzarella cheese, 
all wrapped in our tomato tortilla

VEGGIE WRAP .................................................................................
Fresh spinach, tomatoes, mushrooms, red cabbage, sautéed zucchini slices, 
and hummus, all wrapped in our spinach tortilla

OMEGA PANINIS & WRAPS
Served with cole slaw, pickle, french fries and complimentary bowl of soup.



GYROS SANDWICH ..........................................
On homemade pita bread. Served with tomato, onions,
and tsatziki sauce. (No cole slaw).

GYRO PLATTE .............................. Plain or Dinner
On homemade pita bread. Served with tomato, onions, 
tsatziki sauce, and choice of rice or potato. (No cole slaw).

GRILLED CHEESE ..............................................
American cheese grilled to a golden brown
With ham or bacon - Add extra cost

BACON, LETTUCE & TOMATO on Toast ...............

MONTE CRISTO .................................................
French toast with turkey, ham, and Swiss cheese,
grilled to a golden brown

SLICED BREAST OF TURKEY ............................

OMEGA SUB ......................................................
Turkey, ham, American cheese, lettuce, tomato, and mayo,
served on our homemade lightly garlic ciabatta roll

CHICKEN or TUNA SALAD ................................
(Albacore white tuna) Made fresh daily, choice of bread

STUFFED PITA ...................................................
Albacore white tuna or chicken salad,
shredded lettuce, and diced tomatoes

BAR-B-Q BEEF Served on a toasted bun ..................

BEEF DELIGHT ..................................................
Tender pieces of beef on grilled sourdough bread with
cheddar cheese, onions, mushrooms, and green peppers

PATTY MELT ...................................................................
1/2 pound hamburger patty between two slices of melted cheese 
served on grilled rye bread with grilled onions

TURKEY MELT .................................................................
Sliced turkey between two slices of melted American cheese
on grilled rye bread

CHICKEN MELT ...............................................................
Grilled chicken breast with bacon, tomato, and Monterey Jack cheese 
on our crisp home baked ciabatta bread

TURKEY ISLAND MELT ...................................................
Sliced turkey on grilled whole wheat bread with Thousand Island dressing, 
grilled red onions, and mushrooms, topped with melted Swiss cheese and 
served open-faced

TUNA MELT .....................................................................
Fresh albacore white tuna salad between two slices of
melted American cheese on grilled rye bread

BEEF MELT ......................................................................
Warm beef between two slices of melted American cheese
on grilled rye bread

CLASSIC 
SANDWICHES
PLAIN SANDWICHES: Garnished with cole slaw and pickle
DELUXE SANDWICHES: Served with cole slaw, pickle, french 
fries, and a complimentary bowl of soup - Add extra cost

MELT SHOP
PLAIN SANDWICHES: Garnished with cole slaw and pickle
DELUXE SANDWICHES: Served with cole slaw, pickle, 
french fries, and a complimentary bowl of soup - Add extra cost

THE GODFATHER SANDWICH .....................
Sliced sirloin of beef with sautéed mushrooms, 
caramelized onions, and melted mozzarella cheese 
served on our homemade ciabatta bread open-faced

SKIRT STEAK SANDWICH ............................
THE BIG DIPPER ...........................................
Warm beef on a ciabatta roll topped
with melted cheese, served with au jus

BBQ CHICKEN BREAST ................................
Basted with our own BBQ sauce

CHICKEN BREAST SANDWICH ....................
Served with green leaf lettuce, tomato, and 
sliced raw onion on a grilled sesame seed bun

CHICKEN PHILLY ..........................................
Served on garlic ciabatta with onions, mushrooms, 
green peppers, and mozzarella cheese

GRILLED CHICKEN BREAST ........................
Topped with mozzarella, pineapple, and honey mustard

CHICKEN SWISS...........................................
Boneless breast of chicken with green leaf lettuce, sliced 
tomato, red onion, bacon, and Thousand Island dressing, 
topped with Swiss cheese

HOT MEAT LOAF with brown gravy ......................................
HOT BREADED PORK TENDERLOIN ..............................
With brown gravy

HOT TURKEY ...................................................................
With cranberry sauce and turkey gravy

HOT BEEF with brown gravy ..............................................

BACON, LETTUCE & TOMATO CLUB ..............................
SLICED TURKEY, BACON,
LETTUCE & TOMATO CLUB ............................................

SIGNATURE
SANDWICHES
Served on our crisp home baked ciabatta rolls garnished 
with pickle and cole slaw. Served with french fries and a 
complimentary bowl of soup.

HOT SANDWICHES 
Served with mashed potatoes, gravy, 
and a complimentary bowl of soup.

3-DECKER
SANDWICH SHOP 
Served with french fries, cole slaw, pickle, 
and a complimentary bowl of soup.
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LOX AND BAGEL .............................................................
LOX PLATTER .................................................................
Bagel, Cream Cheese, Onion

LUNCH SALAD ....................................... Minor Discount
Choice of any Garden Fresh Salads from above

ENDLESS SOUP BOWL ...................................................
Served with bread basket. No doggy bag! No Sharing.

CALIFORNIA FRUIT PLATE.............................................
With fresh fruit, cottage cheese, raisin toast, and jello

SPINACH PIE with rice pilaf .................................................

SOUP & SALAD COMBO ..................................................
Bowl of Soup (French Onion - Add extra cost) 
Dinner Salad - Choice of dressing

LUNCH PORTION PASTA ................................................
Choice of:
• Spaghetti & Meatball
• Penne Al Pesto
• Chicken Parmesan

SOUP SALAD & HALF SANDWICH COMBO ....................
Choose from chicken salad or tuna salad or corned beef or hot roast 
beef, house or Caesar salad, includes bowl of soup

CHICKEN or ALBACORE WHITE TUNA
SALAD PLATE .................................................................
With cottage cheese, fruit, jello, and garnish

LO-CALORIE PLATE .......................................................
Breast of chicken or beef patty served with cottage cheese,
jello, and garnish

LIGHTER 
LUNCH FARE
Add a bowl of soup for extra cost
Served 11:00 AM to 3:00 PM. (After 3:00 PM, add extra cost)

LOX & BAGEL SHOP

CHICKEN PESTO FLATBREAD ........................................
Chicken breast, pesto sauce, roasted tomatoes, and mozzarella cheese

VEGETABLE FLATBREAD ...............................................
Onions, roasted tomatoes, broccoli, spinach, pesto, 
feta and mozzarella cheese

FLATBREAD & SALAD 
COMBOS
Served open faced on crispy lavosh cracker bread.
Comes with Caesar salad. Add a bowl of soup for extra cost.
Served 11:00 AM to 3:00 PM. (After 3:00 PM, extra cost)

REUBEN SANDWICH ......................................................
Corned beef, Swiss cheese, and sauerkraut on dark rye, grilled to a golden 
brown, served open-faced. Thousand Island dressing upon request.

RUSSIAN REUBEN...........................................................
Combo of sliced turkey and corned beef on grilled rye with sauerkraut, 
Russian horseradish sauce, and melted Swiss cheese, served open-faced

KOSHER-STYLE CORNED BEEF .....................................
Served on homemade rye or our own Baily Bread

DELI SHOP
PLAIN SANDWICHES: Garnished with cole slaw and pickle
DELUXE SANDWICHES: Served with cole slaw, pickle, 
french fries, and a complimentary bowl of soup - Add extra cost

OMEGA’S CLASSIC CHOPPED SALAD ...........
Chopped lettuce, pasta, scallions, peas, tomato, bacon, and 
blue cheese, tossed with our original sweet mustard dressing 
Add chicken for extra cost

CHINESE CHICKEN SALAD ............................
Mixed lettuce, shaved celery, sweet bell peppers, mandarin 
oranges, crispy rice noodles, and sesame soy dressing

CLASSIC CAESAR SALAD ..............................
Crisp romaine lettuce, croutons, parmesan cheese, and
olive oil Caesar dressing. Add chicken for extra cost

CHICKEN WALDORF SALAD .........................
Chopped lettuce, celery, spiced walnuts, dried cranberries,
and balsamic vinaigrette dressing

DEAR JULIE ....................................................
Strips of turkey and ham with American, Swiss, and 
cheddar cheese with iceberg lettuce, chopped egg, 
peppers, tomato, and choice of dressing

GRECIAN SALAD ............................................
Feta cheese, lettuce, anchovies, peppers, onions, olives,
tomato, and special dressing. Add Gyro Meat for extra cost

SOUTHWESTERN SALAD ..............................
Chicken breast, fresh corn, black beans, tortilla strips, avocado, 
and Pepper Jack cheese, tossed in a honey-lime vinaigrette

SPINACH SALAD ............................................
Chilled spinach leaves topped with bacon, croutons, red 
onions, mushrooms, chopped egg, and hot bacon dressing

GARDEN FRESH SALADS



D
i
n

n
e
r

ROAST TURKEY ................................................
With dressing and turkey gravy

ROAST BRISKET OF BEEF ................................
Choice of potato

ROAST SIRLOIN OF BEEF au jus .........................

BROILED HALF CHICKEN .................................
Cage-free chicken with rice or potatoes.
Please allow 35-40 minutes.

CHICKEN FINGERS............................................
Juicy chicken tenders cooked golden brown

STIR FRY CHICKEN with rice ................................

GRILLED CALVES LIVER ...................................
Grilled onions or bacon

AMERICAN
DINNER CLASSICS 
A LA CARTE: Served with soup or salad, potato or rice,
and rolls with butter
COMPLETE DINNER: Served with soup, salad, choice of 
potato, rolls, butter, co� ee or tea, and dessert - Add extra cost

OUR ORIGINAL
CHICKEN PARMESAN ..................................
Lightly breaded chicken breast, mozzarella, and 
three cheese blend served with spaghetti

ITALIAN SPAGHETTI ....................................
Meat or marinara sauce

SPAGHETTI & MEATBALLS ..........................
Old world recipe made with fresh ground beef 
and Italian seasonings

MOSTACCIOLI  Meat or marinara sauce ................

MEAT RAVIOLI Meat or marinara sauce ...............
SPAGHETTI WITH GARLIC SHRIMP .............
Sautéed with roasted garlic, broccoli, parmesan cheese,
and roasted tomatoes

PASTA PRIMAVERA ......................................
With garden vegetables and parmesan cheese
Choice of penne, spaghetti, or bow tie pasta

PENNE RUSTICA ..........................................
Italian sausage, roasted peppers, mushrooms,
alfredo sauce, and parmesan cheese

CHICKEN & BOWTIES ..................................
Caramelized onions, sun-dried tomatoes, spinach,
parmesan cheese, and mushrooms in alfredo sauce

PENNE AL PESTO .........................................
Pesto, garlic cream, roasted tomatoes,
and parmesan cheese

PASTA ALFREDO..........................................
With broccoli and parmesan cheese in alfredo sauce
Choice of penne, spaghetti, or bow tie pasta

VEAL PARMESAN .........................................
Served with spaghetti. Choice of meat or marinara sauce.

ITALIAN & PASTA
DISHES 
A LA CARTE: Served with soup or salad, rolls with butter
COMPLETE DINNER: Served with soup, salad, rolls, 
butter, co� ee or tea, and dessert - Add extra cost

HOMEMADE MEAT LOAF .................................................................
Served with brown gravy and mashed potatoes

BREADED VEAL CUTLET .................................................................
Served with brown gravy and mashed potatoes

BREADED PORK TENDERLOIN ........................................................
Served with brown gravy and mashed potatoes

ASIAN WHITE FISH ALMONDINE ....................................................
Lightly breaded. Served with orange butter sauce. Choice of potato or rice.

TILAPIA PICANTE ............................................................................
Sautéed tilapia with mushrooms, asparagus, and lemon butter sauce. Served with rice.

FRIED LAKE PERCH .........................................................................
House made tartar sauce

FRENCH FRIED JUMBO SHRIMP ......................................................
Cocktail sauce

FULL SLAB BBQ BABY BACK RIBS ..................................................
Lightly smoked and char glazed with our own BBQ sauce. Choice of potato or rice.

HALF SLAB BBQ BABY BACK RIBS .................................................
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SOUVLAKI ....................................................
Skewers of broiled tender pieces of pork or chicken 
marinated with our chef’s selection of herbs and olive oil. 
Served over rice. “OPA”

WHOLE BONELESS CHICKEN ......................
Marinated 24 hours in Mediterranean fl avors and served 
extra crisp, tossed with cottage fries, and covered with 
our special sauce

HALF BONELESS CHICKEN .........................
ATHENIAN STYLE CHICKEN ........................
Cage-free chicken. Please allow 35-40 minutes.

ATHENIAN SKIRT STEAK .............................
Skirt steak broiled to order with lemon, 
olive oil, and oregano

BROILED BREAST OF CHICKEN ..................
Grecian style cage-free chicken with rice pilaf

GRECIAN PORK CHOPS ...............................
Served with potato or rice

SPARTAN COMBO ........................................
1/4 chicken and two center cut pork chops broiled 
Grecian style. Please allow 35-40 minutes.

OMEGA GRECIAN
SPECIALTY ENTRÉES
A LA CARTE: Served with soup or salad, potato or rolls 
with butter
COMPLETE DINNER: Served with soup and salad, choice of 
potato, rolls, butter, co� ee or tea, and dessert - Add extra cost

BROILED CHOPPED STEAK ..............................
With grilled onions

BROILED N.Y. STRIP STEAK ..............................
House made onion strings

BROILED SKIRT STEAK .....................................
House made onion strings

(3) BROILED CENTER CUT
PORK CHOPS ....................................................
With apple sauce

STEAKS & CHOPS 
A LA CARTE: Served with soup or salad, potato or rolls 
with butter
COMPLETE DINNER: Served with soup and salad, choice of 
potato, rolls, butter, co� ee or tea and dessert - Add extra cost

MALTED MILKS & SHAKES .............................
• Chocolate • Vanilla • Strawberry
• Hot Fudge • Pineapple • Cherry

WHIPPED CREAM SUNDAES .........................
A generous portion of quality ice cream, delicious topping, 
garnished with whipped cream and a cherry
• Chocolate • Vanilla • Strawberry
• Hot Fudge • Pineapple • Cherry

BANANA SPLITS ............................................
Old Fashioned Banana Split
A blend of three portions of quality ice cream, banana, and 
three syrup fl avors, topped with whipped cream and a cherry

Fresh Strawberry Banana Split

Hot Fudge Banana Split

SIDE BACON ...................................................
SIDE SAUSAGE LINKS or PATTIES .................
SIDE HAM or CANADIAN BACON ..................
HASH BROWNS ..............................................
FRENCH FRIES ...............................................
POTATO PANCAKES (2) .................................
SIDE ORDER OF COTTAGE CHEESE ..............
    with Peach ..................................................
COLE SLAW ....................................................
TOSSED SALAD ..............................................
    with Entrée .................................................
SIDE TOMATOES ............................................

FOUNTAIN 
FEATURES

Visit our famous bakery case for 
your choice of homemade desserts!

JELLO .............................................................
RICE PUDDING ...............................................
DISH OF ICE CREAM ......................................
SLICE OF CAKE ..............................................

DESSERTS

ON THE SIDE
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ONE EGG ............................................................

ONE EGG ............................................................
with bacon, links, patty sausage, Canadian bacon, or ham

TWO EGGS .........................................................

TWO EGGS .........................................................
with bacon, links, patty sausage, Canadian bacon, or ham

PLAIN OMELETTE ..............................................

CHEESE OMELETTE ...........................................

HAM or BACON OMELETTE ...............................

ZORBA (The Greek) OMELETTE........................
with feta cheese, tomatoes, and onions

ALOHA OMELETTE ............................................
with pineapple, ham, and Monterey Jack cheese

TEX/MEX OMELETTE.........................................
with chorizo sausage, cheddar cheese,
jalapeño, onions, and tomatoes

DENVER OMELETTE ..........................................

MUSHROOM OMELETTE ....................................

CORNED BEEF OMELETTE ................................

HAM & CHEESE OMELETTE ...............................

THE CHICKEN COOP
All egg orders cooked with 90% clarified butter, potatoes, 
toast, and jelly. No poached eggs after 11:00 AM. 
(Two buttermilk pancakes may be 
substituted for toast or potatoes).

Add extra cost for Egg Whites, Egg Beaters,
Cheese or Meat, and Vegetables

TOAST ...........................................................
CINNAMON or RAISIN TOAST ......................
BAGEL or ENGLISH MUFFIN .........................
DRY CEREALS & MILK...................................
Topped with fruit - Add extra cost

CHOPPED STEAK ..........................................
and two country fresh eggs

(2) PORK CHOPS ..........................................
and two country fresh eggs

SKIRT STEAK.................................................
and two country fresh eggs

N.Y. STRIP STEAK..........................................
and two country fresh eggs

COOP-DEVILLE 
STEAK & EGGS

BREADS & CEREALS

BUTTERMILK PANCAKES .............................
with whipped butter and syrup

SHORT STACK ...............................................
with whipped butter and syrup

FRUITY PANCAKES.......................................
Choice of fruit

POTATO PANCAKES......................................
with applesauce or sour cream

PECAN CHOCOLATE PANCAKES..................
Chopped pecans added to our pancake mix,
topped with chocolate sauce and whipped cream

PANCAKE SPLIT............................................
Buttermilk pancake topped with vanilla ice cream,
sliced banana, chopped pecans, whipped cream,
and a cherry, served with our chocolate sauce

THE BATTER SHOP

EXTRA THICK FRENCH TOAST .....................
with syrup and butter

PECAN ROLL FRENCH TOAST ......................
Our homemade pecan roll dipped in an egg batter
and cooked to perfection

FRENCH TOAST

PLAIN CREPES ..............................................
FRUITY CREPES ............................................
Your choice of fruit

LOX & CREAM CHEESE CREPES ...................
Nova Scotia lox, Philadelphia cream cheese, and diced red 
onions wrapped with our crepes and topped with capers

BANANA & CHOCOLATE CREPES ................
Sliced bananas fill and top our crepes
with our chocolate sauce

FRENCH CREPES...........................................
with suzette sauce

COTTAGE CHEESE CREPES...........................
Filled with cottage cheese

CHOCOLATE CHIP CREPES...........................
Crepes filled with chocolate chips and 
topped with our chocolate sauce

CREPE SHOP

THE ABOVE ARE THE ONLY BREAKFAST ITEMS SERVED AFTER 11:00 AM.

LOX & ONION OMELETTE ..................................................................

SCRAMBLED EGGS WITH LOX & ONION...........................................

HOBO BANQUET................................................................................
We created this one! A skillet full of hash brown potatoes, topped with melted 
blended cheese and two eggs any style on top with toast, butter, and jelly

GYPSY ................................................................................................
A skillet full of hash brown potatoes, diced ham, onions, and sliced mushrooms topped 
with melted blended cheese and two eggs any style on top with toast, butter, and jelly

VEGETARIAN OMELETTE ..................................................................
Made with three jumbo eggs, fresh green peppers, onions, mushrooms,
tomatoes, and broccoli

AVOCADO TOAST .........................................
Two eggs any style with fruit.
Add bacon for extra cost



OMEGA RESTAURANT & BAKERY

OUR STORY

(847) 296-7777
www.omeganiles.com

Ask about our Catering Menu and Gift Cards!

Omega Restaurant & Bakery is a family-owned and operated
diner that has been serving Niles, IL, and the surrounding area for 

over 45 years! We take great pride in creating our baked goods and 
delectable meals from scratch, using the freshest and most high-quality 

ingredients possible. Our priority is our guests’ satisfaction - which is 
why we emphasize friendly and professional service, good prices, and 
most importantly - great food! Like our famous complimentary bread 

baskets, which are piled high with some of our most popular 
baked-in-house bread and pastries.

Our full menu includes a wide and varied selection of freshly baked 
bread, pastries, and desserts; skillets, benedicts, waªes, and crepes; 

crisp salads, sandwiches, burgers, and homemade soups;
fantastic daily specials and authentic Greek fare.

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have a medical condition.

*All pictures shown are for illustration purposes only. Actual product may vary.

We are open 24 hours a day, 7 days a week, 365 days a year.
See for yourself why we’ve been voted as one of the best diners in Illinois!

Omega Website “Who We Are” Video
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