
NEW! 
Chicken TEnder 
NachO’s

Bone-in  
Pork Chops 

Blackberry 
Cobbler



Full list of wine and 
spirits can be found 

on our drinks & 
desserts menu.

Craft & Import  
Corona (150 Cal)

TURN YOUR MEAL INTO AN EVEN BETTER O’cCASION 
WITH A REFRESHING DRINK FROM OUR BAR

DRAFT Beer 
Domestic
Bud Light 14-oz. (120 Cal) / 22-oz. (190 Cal) 
Miller Lite 14-oz. (110 Cal) / 22-oz. (180 Cal) 
Michelob Ultra 14-oz. (120 Cal) / 22-oz. (190 Cal)

Craft & Import
Blue Moon 14-oz. (200 Cal) / 22-oz. (350 Cal) 
Sam Adams Seasonal 14-oz. (200 Cal) / 22-oz. (350 Cal) 

BOTTLED BEER 
DOMESTIC   
Coors Light (110 Cal)  
Budweiser (150 Cal)  
Yuengling Lager (130 Cal) 

MARGARITAS
House MargO’Rita  
(240 Cal)

TOP SHELF Margarita
(240 Cal)

Thirsty? let’s fix that!

Teas & Lemonades
Strawberry Lemonade (200 Cal) 
Sweet Tea (120 Cal) 
Unsweet Tea (5 Cal)

other beverages
IBC Root Beer (140 Cal)

Coffee & hot tea
Regular (0 Cal) 
Decaffeinated (0 Cal) 
Hot Tea (0 Cal)

from the bar
NOW SERVING  (0-230 Cal) 

from the fountain

STRAWBERRY Margarita  
(450 Cal)

NEW! TANGERINE 
Grapefruit Margarita

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION IS AVAILABLE UPON REQUEST.

 A 15% TAX ON THE SALE OF LIQUOR AND WINE AND APPLICABLE SALES TAX WILL BE INCLUDED ON THE FINAL BILL FOR TENNESSEE LOCATIONS.



NEW! CHICKEN 
TENDER NachO’s

top-shelf combo
appetizer

spinach &
artichoke dip

SHRIMP & 
STUFFED CRAB

top-shelf combo appetizer
Triple the taste! Spicy Jack Cheese Wedges. And Loaded Potato Skins. 
And O’Charley’s Famous Chicken Tenders. (1880 Cal)

NEW! CHICKEN TENDER NACHO’S
O’Charley’s Famous Chicken Tenders, chopped and on top of warm 
tortilla chips and queso, with shredded Cheddar, Pico de Gallo, and 
fresh jalapenos. Drizzled with our special smokey honey BBQ and 
topped with chopped cilantro. (1300 Cal)

spicy jack cheese wedges
Crispy, melty pepper jack cheese, served with roasted red pepper 
marinara sauce. (720 Cal)

chips & queso
Warm, crispy tortilla chips served with our spicy white queso. 
A little kick to kick things off. (520 Cal)

crispy pickle chips
Deep-fried spicy pickle chips, served with ranch  
dressing. (690 Cal)

SHRIMP & STUFFED CRAB
Crispy buttermilk-fried shrimp and tasty stuffed crab served with a  
lemon wedge and cocktail and tartar sauces. (850 Cal)

loaded potato skins
Fluffy baked potato halves topped with Cheddar cheese, hickory-
smoked bacon and green onions. Served with sour cream. 
(1400 Cal) 

spinach & artichoke dip
Dip into our blend of creamy spinach, parmesan cheese and artichoke 
hearts with warm tortilla chips and salsa. (710 Cal)

NEW! MEATBALL CROSTINI
Italian style meatballs made with beef, pork, herbs, ricotta and 
Romano cheeses served on crispy toasted garlic bread topped  
with marinara sauce, a blend of cheeses, fresh basil, and drizzled  
with balsamic glaze. (980 Cal)



Behold the GOLDEN BROWN strips of FRIED PERFECTION – equal parts salty, savory, crispy and juicy. 
Though some may think tenders are just for kids, those who know what’s up know just how good ours are. 

Because we take our chicken tenderloins, HAND-BREAD them in our secret seasoning blend, DIP THEM IN 
BUTTERMILK and HAND-BREAD THEM AGAIN before cooking them fresh to order.

ENJOY YOUR TENDERS SERVED WITH HONEY MUSTARD OR  
TOSSED IN ANY OF OUR OTHER FOUR DELICIOUS SAUCES, OR JUST AS A DIP.  

THAT’S YOUR SAUCY CALL.

chicken
o’charley’s famous



chicken

o’charley’s famous chicken tenders dinner
Our chicken tenders are hand-breaded in seasonings, dipped in 
buttermilk, breaded again and cooked to order. Served with two sides 
and our honey mustard or choose any of our delicious sauces for tossing  
or dipping. (1190-2370 Cal)

Country Style Tenders
O’Charley’s Famous Chicken Tenders smothered with mushrooms, 
onions and gravy. Served with smashed potatoes and an additional side.  
(1080-2260 Cal)

southern pecan chicken tender salad
O’Charley’s Famous Chicken Tenders with a special pecan breading, 
chopped with mandarin oranges, dried cranberries, bleu cheese crumbles 
and candied pecans with balsamic vinaigrette. (1550 Cal)

southern-fried chicken tender salad
O’Charley’s Famous Chicken Tenders chopped with tomatoes, hard-boiled 
eggs, hickory-smoked bacon and Cheddar cheese with honey mustard 
dressing. (1550 Cal)

o’charley’s famous chicken tenders & fries
Our chicken tenders are hand-breaded in seasonings, dipped in buttermilk, 
breaded again and cooked to order. Served with honey  
mustard and fries. (1410 Cal)

Steak, Ribs & Tenders* 
USDA Choice 6-oz. Top Sirloin, 1/3 rack of Baby Back Ribs with 
our signature BBQ sauce and O’Charley’s Famous Chicken Tenders 
with your choice of dipping sauce. Served with two sides. 
(1630-2810 Cal)

steak & Chicken tenders*
USDA Choice 6-oz. Top Sirloin and O’Charley’s Famous Chicken Tenders with 
your choice of dipping sauce. Served with two sides. (1150-2190 Cal)

baby back ribs & chicken tenders
1/3 Rack of Baby Back Ribs with our signature BBQ sauce and O’Charley’s 
Famous Chicken Tenders with your choice of dipping sauce. Served with 
two sides. (1070-2250 Cal)

Southern Surf & Turf
Cornmeal-breaded Mississippi farm-raised catfish, buttermilk-breaded 
shrimp, lightly fried, and O’Charley’s Famous Chicken Tenders. Served  
with fries, coleslaw, honey mustard, tartar and cocktail sauces.  
(2170-3350 Cal)

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY.
*OUR STEAKS, EGGS, BURGERS AND SALMON CAN BE COOKED TO ORDER. A POSSIBLE HEALTH RISK MAY EXIST IN EATING UNDERCOOKED BEEF, EGGS, SALMON, 
BURGERS AND GROUND BEEF AT AN INTERNAL TEMPERATURE OF LESS THAN ONE HUNDRED FIFTY-FIVE DEGREES FAHRENHEIT. CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

ASK ABOUT OUR SELECTION  
OF DRAFT BEERS! 



O’ what  to  choose,  
what  to  choose? 

Tender, JUICY STEAKS. RIBS that fall  
off the bone. SALMON grilled to perfection.

LOADED 
MAC & CHEESE

USDA CHOICE 
12-oz. Top Sirloin

Coleslaw (200 Cal) 
Side Salad (60-240 Cal) 
 Upgrade to House Salad 
 (150-290 Cal) 
Cup of Soup (110-200 Cal) 
 Upgrade to Bowl of Soup 
 (170-360 Cal)  
Smashed Potatoes (350 Cal)  
French Fries (400 Cal) 
Rice Pilaf (160 Cal) 
Fresh Broccoli (110 Cal)  
Fresh Asparagus (60 Cal)  
Baked Potato (200 Cal) 
Mac & Cheese (450 Cal) 
Mashed Sweet Potatoes (Cal 180)

 
a la carte  

a la carte

SIDES

BUTCHER BLOCK FAVORITES

BBQ Pork Chop & 
Baby Back Ribs

Loaded Baked Potato (490 Cal) 
Loaded Mac & Cheese (650 Cal)   
Loaded Smashed Potatoes (520 Cal)  

PREMIUM SIDES

CEDAR PLANK 
SALMON



steak & chicken 
tenders

Steak, Ribs & Tenders* 
USDA Choice 6-oz. Top Sirloin, 1/3 rack of Baby Back Ribs with our 
signature BBQ sauce and O’Charley’s Famous Chicken Tenders with your 
choice of dipping sauce. Served with two sides. (1630-2810 Cal)

steak & Chicken tenders*
USDA Choice 6-oz. Top Sirloin and O’Charley’s Famous Chicken Tenders with 
your choice of dipping sauce. Served with two sides. (1150-2330 Cal)

steak & baby back ribs*
USDA Choice 6-oz. Top Sirloin and a 1/3 rack of Baby Back Ribs with our 
signature BBQ sauce. Served with two sides. (1010-2190 Cal)

Steak & Salmon*
USDA Choice 6-oz. Top Sirloin and a 6-oz. Atlantic 
salmon fillet. Served with two sides. (870-2050 Cal)

BBQ Pork Chop & Baby Back Ribs  
A 5-oz. pork chop and a 1/3 rack of Baby Back Ribs both 
covered in our signature BBQ sauce. Served with two sides.  
(1600-2860 Cal) 

baby back ribs & chicken tenders
1/3 rack of Baby Back Ribs with our signature BBQ sauce 
and O’Charley’s Famous Chicken Tenders with your choice of 
dipping sauce. Served with two sides. (1070-2250 Cal)

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY.
*OUR STEAKS, EGGS, BURGERS AND SALMON CAN BE COOKED TO ORDER. A POSSIBLE HEALTH RISK MAY EXIST IN EATING UNDERCOOKED BEEF, EGGS, SALMON, 
BURGERS AND GROUND BEEF AT AN INTERNAL TEMPERATURE OF LESS THAN ONE HUNDRED FIFTY-FIVE DEGREES FAHRENHEIT. CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

O’ what  to  choose,  
what  to  choose? 

Tender, JUICY STEAKS. RIBS that fall  
off the bone. SALMON grilled to perfection.

DELICIOUS COMBOS

 louisiana sirloin*
USDA Choice 12-oz. Top Sirloin, grilled with Louisiana seasoning and 
topped with Cajun butter. Served with two sides. (720-1900 Cal) 

 TOP SIRLOIN*
USDA Choice Top Sirloin juicy with great flavor. Served with two sides. 
6-oz. (390-1570 Cal), 12-oz. (650-1830 Cal) 

Filet Mignon*
Our most tender and juiciest steak, a 7-oz. center-cut filet mignon 
topped with garlic butter. Served with two sides. (700-1880 Cal)

STEAK TOPPERS Add your favorite 
to any steak selection

Mushrooms • Onions • Bleu Cheese

Bone-in Pork Chops
Two 5-oz. pork chops seasoned to perfection. 
Served with two sides. (1190-2370 Cal)

NEW! BAYOU Salmon*
An Atlantic salmon fillet rubbed with Cajun seasoning, topped 
with a cream sauce made with shrimp, red and green peppers, 
onions and tomatoes. Served with two sides.  
6-oz. (1080-2260 Cal), 9-oz. (1250-2430 Cal) 

cedar plank salmon*
Our signature hand-cut 9-oz. Atlantic salmon fillet is seasoned 
with lemon pepper, cooked and served on a cedar plank. Served 
with two sides. (590-1770 Cal)

atlantic salmon*
Hand-cut, herb-seasoned Atlantic salmon served with two sides. 
Try it blackened or brushed with chipotle sauce.  
6-oz. (460-1640 Cal), 9-oz. (620-1800 Cal)

baby back ribs
Rubbed with a blend of brown sugar, paprika, salt and pepper 
then coated in our signature BBQ sauce and slow-cooked until 
they fall off the bone. Served with two sides. HALF RACK,  
MAKE IT A WHOLE RACK (1340-3740 Cal)



New Orleans 
Cajun Chicken 
Pasta

BLACKBERRY 
COBBLER

honey drizzled
southern-fried chicken

seafood combo 
platter

Country Style 
Tenders



2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY.
*OUR STEAKS, EGGS, BURGERS AND SALMON CAN BE COOKED TO ORDER. A POSSIBLE HEALTH RISK MAY EXIST IN EATING UNDERCOOKED BEEF, EGGS, SALMON, 
BURGERS AND GROUND BEEF AT AN INTERNAL TEMPERATURE OF LESS THAN ONE HUNDRED FIFTY-FIVE DEGREES FAHRENHEIT. CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

By drizzling a bit of SWEET HONEY over a crispy FRIED CHICKEN breast.  
Or adding a CAJUN KICK to our chicken pasta.

honey drizzled 
southern-fried chicken
Buttermilk-breaded chicken breast drizzled with honey. Served 
with mashed sweet potatoes and broccoli. (720 Cal) 

Country Style Tenders
O’Charley’s Famous Chicken Tenders smothered with mushrooms, 
onions and gravy. Served with smashed potatoes and an additional 
side. (1080-2260 Cal)

Balsamic Glazed Chicken 
A tender, grilled chicken breast with our own herb 
seasoning, topped off with diced tomatoes, sliced asparagus, 
garlic butter and balsamic glaze. Served with two sides. 
(680-1860 Cal)

new orleans cajun chicken pasta
Cajun-seasoned grilled chicken breast with sautéed peppers and 
onions, parmesan cheese tossed with linguini in a cream sauce. 
(1170 Cal)

seafood combo platter*
Hand-battered Atlantic cod, buttermilk fried shrimp and stuffed 
crab. Served with fries, coleslaw, tartar and cocktail sauces.  
(1950 Cal)

Buttermilk fried shrimp dinner
Buttermilk-breaded shrimp, lightly fried. Served with two sides  
and cocktail sauce. (860-2040 Cal) 

NEW! Bayou Shrimp Pasta
Sauteed shrimp red and green peppers, tomatoes and onions 
tossed with our Cajun Alfredo sauce and linguini. (1060 Cal) 

hand-battered fish & chips
A seafood favorite – a generous portion of hand-battered  
Atlantic cod. Served with fries and tartar sauce.  
(1420 Cal) 

Hand-Breaded catfish dinner
Cornmeal-breaded Mississippi farm-raised catfish served  
with fries, coleslaw, and tartar sauce. (1720 Cal)

HOW DO YOU MAKE comfort FOOD

even more comfortable?

“LET’S HAVE DESSERT!”
COBBLER

Southern Surf & Turf 
Cornmeal-breaded Mississippi farm-raised catfish, buttermilk-breaded shrimp, 
lightly fried, and O’Charley’s Famous Chicken Tenders. Served with fries, 
coleslaw, honey mustard, tartar and cocktail sauces. (2170-3350 Cal)

Available in peach, blackberry or apple.



classic Cheeseburger*
Cheddar cheese, lettuce, tomato, onion and pickles.  
Served with fries. (1330 Cal)

Bacon Cheddar Burger*
Applewood-smoked bacon, Cheddar cheese, lettuce, tomato, 
onion and pickles. Served with fries. (1400 Cal)

the O’club Sandwich
Turkey, bacon, ham, Cheddar and Monterey Jack cheeses  
with lettuce, tomato and mayo. Served on a toasted baguette.  
Served with fries. (1350 Cal)

NEW! Chicken Bacon Ranch sandwich
Sliced chicken, pepper jack cheese, applewood-smoked bacon, 
drizzled with ranch and served on a toasted baguette.  
Served with fries. (1540 Cal) 

Catfish o’Boy
Cornmeal-breaded Mississippi farm-raised catfish with mayo, 
lettuce, tomato, onions and pickles served on a toasted baguette. 
Served with fries. (1820 Cal)

CHICKEN SANDWICH
Fried chicken breast, pickles and mayo on a toasted bun.  
Served with fries. (1360-1400 Cal) MAKE IT BUFFALO.

NEW! Chicken Bacon 
Ranch sandwich

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION IS AVAILABLE UPON REQUEST.
*OUR STEAKS, EGGS, BURGERS AND SALMON CAN BE COOKED TO ORDER. A POSSIBLE HEALTH RISK MAY EXIST IN EATING UNDERCOOKED BEEF, EGGS, SALMON, 
BURGERS AND GROUND BEEF AT AN INTERNAL TEMPERATURE OF LESS THAN ONE HUNDRED FIFTY-FIVE DEGREES FAHRENHEIT. CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

CHICKEN 
SANDWICH

CLASSIC 
CHEESEBURGER

O’ OUR SANDWICHES 
TASTE EVEN BETTER 

WITH A BEER.

SANDWICHES & SUCH



HOUSE salad
Tomato, cucumber, shredded Cheddar cheese, croutons on a bed 
of lettuce with your choice of salad dressing. (150-300 Cal)

CAESAR salad
Romaine lettuce tossed in our creamy Caesar dressing, topped 
with croutons, and parmesan cheese. (290 Cal)

california
chicken salad

bowlfuls 
of comfort

southern-fried chicken TENDER salad 
O’Charley’s Famous Chicken Tenders chopped with tomatoes,  
hard-boiled eggs, hickory-smoked bacon and Cheddar cheese 
 with honey mustard dressing. (1550 Cal)

southern pecan chicken tender salad
O’Charley’s Famous Chicken Tenders with a special pecan breading, 
chopped with mandarin oranges, dried cranberries, bleu cheese 
crumbles and candied pecans with balsamic vinaigrette. 
(1550 Cal)

california chicken salad
Grilled chicken, bleu cheese crumbles, candied pecans, 
strawberries, mandarin oranges and dried cranberries with balsamic 
vinaigrette. (1020-1210 Cal) SUBSTITUTE CHICKEN WITH 6-OZ. 
SALMON FILLET OR 6-OZ. SIRLOIN

Salmon Caesar Salad
Our 6-oz. perfectly grilled salmon sprinkled with our special herb 
seasoning, served on a bed of romaine lettuce that’s been tossed in 
our creamy Caesar dressing, topped with croutons and parmesan 
cheese. (760 Cal)

loaded potato SOUP
A creamy blend of Cheddar cheese, bacon, potatoes and just 
a hint of spice. (470 Cal)

chicken tortilla SOUP
A zesty, spicy soup with chicken, green chile peppers,  
tomatoes, and cumin. Topped with tortilla strips. (190 Cal)

salad dressings Honey Mustard (Cal 170/oz.), Ranch (Cal 110/oz.), Balsamic Vinaigrette (Cal 140/oz.), 
Bleu Cheese (Cal 150/oz.), Thousand Island (Cal 120/oz.), Oil & Vinegar (Cal 260/oz.), Light Ranch (Cal 35/oz.)

lo’aded greens

Additionally, to thank those who have served our country, our individual restaurants honor local veterans 
and active-duty service members through our Hometown Heroes Program, as well as offer a 10% discount.

serve those who serve
We are committed to honor the service of our brave men 
and women in our military with particular respect for those 

who have made the ultimate sacrifice. We proudly support 
The Folded Flag Foundation, a non-profit organization, 

which honors the legacy of our fallen heroes by assisting their 
spouses and children with financial support for educational 

scholarships and support grants. The Folded Flag Foundation gives 
100 percent of ALL public donations to the families. To help us support 
The Folded Flag Foundation, we invite our Guests to join us in raising 
funds for this worthy cause through our fall Give $5, Get $5 program in 
which 100 percent of the funds raised go to Folded Flag. Last year, our 
Guests helped us raise over $675,000 to support Gold Star families for 
The Folded Flag Foundation. 

Community Involvement
Giving back to the community is important to us. We strive to bring 
our culture to the community by building relationships with local 
businesses, organizations and individuals outside our four walls 
and meeting our Guests where they are within the community to 
deepen our connection to the communities we serve.

Hometown Heroes is one of the ways we give back to the heroes 
working amongst us every day to keep our communities safe, healthy 
and strong. Whether it’s healthcare workers, first responders, teachers 
or volunteers, we express our gratitude by providing discounts, 
free meal deliveries and more. We also deploy our mobile kitchen, 
The O’Mobile, to provide free food when disaster strikes in one 
of our communities.

OUR STORY



  featuring  $5 COCKTAILS
AND OTHER DRINK SPECIALS 

(WHERE AVAILABLE)

JOIN US FOR

COBBLER
every wednesday
Available in peach, blackberry or apple

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION IS AVAILABLE UPON REQUEST.  
†THIS MENU ITEM CONTAINS NUTS.

OC_MENU_T1_1022

DESSERTS

Strawberry 
Cheesecake 

BROWNIE  
BITES

Ooey Gooey 
Caramel Pie 

BLACKBERRY & PEACH 
COBBLER WITH ICE CREAM

JOIN OUR O’CLUB FAMILY 
to get exclusive offers from our new & 
improved program for loyal guests.
Scan to BECOME A MEMBER.

COBBLER 
Available in Peach, Blackberry or Apple.  
Mix it up by choosing one or two flavors. (870-1010 Cal)

Brownie Bites† 
Enjoy these decadent brownie bites filled with toffee morsels, dusted 
with powdered sugar and drizzled with caramel sauce and chocolate 
syrup. (1640 Cal)

Brownie Lovers’ Brownie SUNDAE†  
Our decadent brownie filled with toffee morsels, drizzled with chocolate 
and caramel sauces, topped with vanilla ice cream. (1640 Cal)

Strawberry Cheesecake   
Creamy cheesecake topped with fresh strawberries in a sauce, served 
with whipped topping. (710 Cal)

NEW! Tiramisu 
Three mini coffee-flavored sponge cakes dusted  
with cocoa. You don’t have to share, but it would be nice. 
(570 Cal)

Ooey Gooey Caramel Pie†  
Creamy caramel in a graham cracker crust topped with  
whipped topping, chocolate morsels and pecans.  
(640 Cal)

Key Lime Pie 
Tangy, creamy, smooth and the perfect ending to a great meal.  
This pie comes in a graham cracker crust topped with whipped  
topping. (400 Cal)

 Add a scoop OF ice cream
 to any dessert

HAPPY
 HOUR


