
SANDWICHES

O.C. CHEESEBURGER 12
smashed local 44 farms beef, american cheese,
the works, oddfellows sauce
(extra patty +4 / applewood bacon +3) 

CHICKEN  SALAD SANDWICH 12
baby spinach, roasted chicken salad, on a butter croissant

CURRY VEGGIE BURGER 14
housemade oat, black beans & seed veggie pattie,
mixed greens 

FISH PO’ BOY 14
crispy white dover sole fish, heirloom tomato, 
bib lettuce, remoulade, pickled shallots, french bread 

SPINALIS STEAK AND FRITES 28
angus ribeye cap, chimichurri sauce, roasted tri color cauliflower, herb’d fries 
or house salad    (+ fried egg…..2)

FRIED CHICKEN + WAFFLE 16
belgian waffle, brined  fried crispy chicken thigh, maple syrup, gravy

BUFFALO MAC 15

fried chicken tenders, buffalo sauce, bleu cheese crumbles on the side,
extra cheesy macaroni

MOZZARELLA BALLS  7
crispy grande co. mozzarella, calabrian oil, 
texas vodka pink sauce

DEVILED EGGS (GF)   9
carrot leaf pesto egg yolks, micro chives, shaved carrots
hibiscus salt, bread n’ butter pickled serrano

THE BOARD 16
chef selection of cheeses and meats, jam, pickles,
toasted baguette

BISHOP COBB SALAD (GF) 10
romaine lettuce, tomato, avocado, eggs, bleu cheese, bacon, sherry vinaigrette

ODDFELLOW SALAD  10
local greens, radishes, baby tomatoes, cucumber, avocado, sliced almonds,
kale croutons, raspberry dressing

SPINACH + BRUSSELS (GF) 13
baby spinach, charred brussels, cranberries, toasted pepita seeds, 
housemade ricotta, green apples, lemon shandy vinaigrette

SALADS

( + chicken to any salad  5 )

ENTRÉES

STARTERS

ROASTED APEROL BUTTER RAINBOW CARROTS              

MAC & CHEESE                                                                             

CHARRED FERNET GLAZED BRUSSEL SPROUTS

– SIDES –

8

7

8

7FINGERLING POTATOES  + ARGENTINE PICO  

FRIES                                                                             6
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WE PROUDLY SUPPORT OUR TEXAS FARMERS BY SOURCING 
LOCAL PRODUCE, DAIRY AND MEATS WHEN AVAILABLE

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

FRIED GREEN TOMATO B.L.T. 12
avocado, romaine, tomato, bacon, oddfellows sauce,
toasted sourdough

FRIED GREEN TOMATOES (GF)   8

HUMMUS   8

FRITO PIE (GF)   10

KALE ARTICHOKE DIP   10

 PORK CHOP  22
bone-in pork chop, crispy herb’d fingerlings, roasted french carrots,
black garlic apple mustarda sauce
 

 FISH DU ‘JOUR (GF)  21
pan seared, lavander vin blanc sauce, brussel sprouts, spico fingerlings

hand sliced, lightly battered + oddfellow sauce

garbanzo, tahini, roasted garlic, vegetables, baguette

frito chips, chorizo chili, cheddar and monterrey jack,
cheese sauce, sour cream, pico, pickled jalapeno

kale, artichoke hearts, mozzarella, toasted baguette

(your choice of hand cut fries or house salad)

RIBEYE (RIBEYE FILET) 25
hand cut eye of ribeye, seared cauliflower, mashed potatoes, red wine demi  

PESTO PENNE PRIMAVERA (GF)  18
gluten-free pasta, creamy carrot top pesto, seasonal vegetables, toasted mujica  

(GF* - Gluten Free)

SOUP DU’ JOUR 
made from scratch daily (Cup   4  -  Bowl   6) 

DELI CHICKEN PESTO 13

shaved roasted chicken breast, pesto aioli, spinach, 
heirloom tomato, housemade ricotta, green apples,
12 seed whole grain

PIMENTO CHEESE DIP   8
chef’s pimento cheese, crostini, house pickles


