“Where Montana people meet the rest of the world”

Since 1934

i

O’Connor’s was established on 4th and Washington in
downtown Portland in 1934, moving to the heart of Multnomah
Village in 1991, serving fresh made, local cuisine with a Cajun twist.
We are committed to serving you the finest
local/sustainable meats, seafood, dairy and produce.

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

O’CONNOR'’S CATERING
We Cater Events Both Small & Large
Separate Room Available for Meetings & Private Parties

Breakfast: Monday - Friday 8:00 am - 11:00 am e Saturday & Sunday 8:00 am - 2:00 pm
Lunch & Dinner: Daily 11:00 am - 10:00 pm
Happy Hour: Sunday - Monday 3:00 - 6:00 pm e Friday & Saturday 3:00 - 5:00 pm
Bar Open Until 2:00 am 7 days a week

7850 SW Capitol Hwy ¢ Portland, Oregon 97219  503-244-1690
www.oconnorsportland.com



Appetizers

On Saturday & Sunday appetizers are available after 2:00 pm

Hush Puppies - Our House Recipe
Spiced cornmeal batter & onions, golden fried
& served with jalapeno pepper jelly. 8.25

Two Bean Nacho

Corn tortillas topped with sliced olives,
tomatoes,jalapenos, green onions, black beens,
red beans with ham, sour cream and blend of
three cheeses.

Served with a side of salsa. 8.95 sm 7.95
Add Chicken. 2.50

Chicken Palitos

Mexican style shish-ka-bob of marinated
Draper Valley chicken & seasonal vegetables.
Served with spicy peanut sauce. 9.25

House Cut French Fries
Served with Chipotle Ranch dressing. 4.95

Soup & Salad

Oyster Shooter* ¢~

With cocktail sauce and fresh lemon. 2.50

Red Hot Chili Wings c.r

One pound of spicy marinated chicken
wings and drumettes, served with our own
honey mustard and chipotle ranch  10.25

Our Own Fresh Hummus c.r
Hummus flavor changes weekly. (Check
with your wait staff.) Served with
vegetables and sliced baguette. 8.25

Cheese Quesadilla

Two flour tortillas filled with jack & cheddar
cheese, served with salsa & sour

cream on the side. 5.95
With Chicken. 8.45

All our Soups are made Fresh Daily. Salads served with French Bread.

Soup of the Day
Made Fresh DailyCup 3.75 Bowl 4.75Clam
Chowder (Friday) Cup 4.95 Bowl 5.75

Black Bean & Sugar Cured Ham
Black bean, smoked-sugar cured ham &
peppers topped with sour cream.

Cup 3.75 Bowl 4.75

Soup, Salad & French Bread

A bowl of soup, 0’Connor’s salad with the
dressing of your choice & French bread. 8.95

Caesar Salad”
Crisp romaine tossed with our own Caesar
dressing, house made croutons &

fresh grated Parmesan. 8.50
With sliced Draper Valley Cajun
chicken breast. 12.50

With sautéed lemon pepper shrimp. 12.50

O’Connor’s Spinach Salad
Fresh spinach, cheddar & jack cheeses,
bacon, egg, sunflower seeds & house
dressing. 9.95 sm 8.95

Marinated Steak Salad”

Marinated choice sirloin steak grilled rare,
served on a bed of fresh salad greens

with a habanero chile vinaigrette &

topped with Guacamole. 12.50

Sauteed Shrimp & Spinach Salad

Tossed with mushrooms, tomatoes &

red onion with a Tomato-Herb vinaigrette.
Topped with grilled Cajun shrimp

& cotija cheese. 12.50

O’Connor’s Green Salad

Mixed greens with cucumbers, carrots,
house marinated black olives, croutons and
your choice of dressing. 4.95

0’Connor’s Dressing Choices G.F.
Honey Parmesan Vinaigrette, Bleu Cheese,
Chipotle Ranch, Tomato-Herb Vinaigrette,
Remoulade or 1000 Island.

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

Items with a “G.F.” are gluten free.



O’Connor’s Burgers

Served with fries, hush puppies, salad, cottage cheese or soup.
A gardenburger may be substituted for any of our burger options.

O’Connor’s Hamburger*
A juicy grilled chuck patty with mayo, lettuce,
red onion, tomato & pickle on an egg bun. 9.95

Cheeseburger*
Your choice of cheddar, jalapeno jack or Swiss. 10.25

BBQ Bacon Cheeseburger*

Our spicy barbeque sauce, bacon & cheddar. 11.95

Avocado Cheeseburger*
Fresh avocado & Swiss cheese. 10.95

Cajun Burger*
Seasoned with our own Cajun spices &
topped with jalapeno-jack cheese. 10.50

Gardenburger
With all the trimmings. 9.95

All 0’Connor’s burgers are 100% fresh local Fulton ground Chuck patties made from Northwest beef.

Sandwiches

Served with hand cut fries, house made hush puppies, salad, cottage cheese or soup.

Oyster Club or
Cajun Oyster Club*

Fresh Northwest oysters, fried & served
with bacon, tomato, lettuce & tartar sauce
on whole wheat toast. 11.95

Chicken or Cajun Chicken Club

Grilled or blackened Draper Valley Chicken
breast, bacon, lettuce, tomato & mayo
on whole wheat toast. 10.95

Muffeletta

A classic Southern sandwich! Spicy chopped
pepper & olive salad layered with smoked
ham, salami, jalapeno jack & cheddar cheese
on a fresh baguette. 10.25

Beefeaters Special®

Marinated choice top sirloin steak grilled rare,
served on sourdough with jalapeno jack
cheese, red onion & roasted chilies. 11.50

O’Connor’s Cheese Multnomah
Two cheeses melted over olives, tomatoes
& red onion, on an egg bun with basil
mayonnaise. 8.95

Vegetarian

Combination of cream cheese, cucumber, red
onion, avocado, tomato, lettuce, olives & roasted
sunflower seeds on whole wheat toast. 8.75

Reuben

Your choice of corned beef or house roasted
turkey, Swiss cheese, sauerkraut, and 1000
island dressing on grilled rye. 9.95

Kids
Children 12 years and younger. No take outs.

Grilled Cheese with Salad or fries.  3.25
Cheese Quesadilla Add chicken 1.25 3.25
Fish & Chips with Tarter Sauce. 5.25
Macaroni & Cheese Add chicken 1.25 3.25

Grilled Chicken Breast G.F. Served with
white rice, sautéed vegetables & BBQ sauce 5.25

Fresh Veggie Plate
with chipotle ranch dressing 3.25

Beverages =

Coffee / Tea / Milk 2.50

Juice sm2.75 Lg3.75
(apple, grapefruit, tomato or cranberry)

Fresh Orange Juice sm3.25 1g4.25

Hot Chocolate 2.50
Soda Pop (7-up, RC, Diet RC) 2.75
Root Beer 3.00

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

Items with a “G.F.” are gluten free.



House Specialties

All dinner size Entrees come with your choice of 1 dinner side.

Andouille Sausage & Chicken Gumbo

Cajun style sausage & tender chicken served
over white rice. Lite 10.45 Dinner 16.25

Jambalaya c.r
Tasso, Chicken and Andouille sautéed with
tomatoes, onions, celery, peppers and white
rice with our own Cajun spice mix.

Lite 10.45 Dinner 16.95

Cajun Chicken or Shrimp Saute .-
Your choice of Draper Valley chicken or shrimp,
sautéed with onions, bell peppers & tomatoes,
seasoned with our own Cajun spice mix &
white wine. Served over white rice.

Chicken 10.95  Shrimp 12.75

Red Beans & Rice

A hearty dish of red beans, ham, vegetables & Andouille
sausage or Cajun chicken over white rice. 10.95

Roasted Vegetable Quesadilla

Two large flour tortillas filled with roasted squash, eggplant, onion,
peppers, chilies & cheese. Topped with a garlic cumin sauce &
10.75 tartar sauce. 12.95

cotija cheese. Served with black beans & white rice.

Traditional Favorites

=Desserts

Shrimp Creole -~
A Louisiana dish of shrimp simmered in a
spicy tomato & fresh vegetable sauce.
Served over white rice.

Lite 11.95 Dinner 13.95

Cajun BBQ Pork Ribs

Slow oven roasted and spicy!
Served with 5 Hush Puppies. %: Rack 19.50

Blackened Catfish c.r

Idaho catfish blackened to perfection with our
house blend of Cajun spices served with a
side of Remoulade Sauce and coleslaw. 12.95

Los Palitos (iittie sticks)

Draper Valley Chicken - (2 sticks)
marinated cuts served with our own ginger-
chile peanut sauce.

Served with white rice. 14.25

Fish Fry

Freshly breaded cod, served
with hand cut fries & homemade

Dinner Sides =

Ice Cream All sides are 3.75
dish 3.00 Black Beans G.F. Cole Slaw G.F.
w/Chocolate sauce  3.95 Red Beans Roasted Potatoes G.F.

Braised Greens G.F. White Rice G.F.

Bananas Foster 6.95 Cornbread Side Salad

Daily Specials priced Daily

Please check with your server.

Mac & Cheese

Small Soup

O’Connor’s Side Sampler
Your choice of 3 sides. 9.95

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

Items with a “G.F.” are gluten free.



O’Connor’s Breakfast

Monday through Friday 8:00 am to 11:00 am
Saturday and Sunday 8:00 am to 2:00 pm

Specialties
Eggs O’Connor

Egg, Draper Valley chicken breast, tomato, bacon &
broccoli on wheat toast topped with Mornay Sauce

& avocado. Served with fried potatoes. 9.75

Country Ham w/Redeye Gravy*
Fried smoked sugar cured ham steak topped
with rich dark coffee-Cajun gravy. Served with
cornbread, grits & eggs. 11.95

Huevos Rancheros*

Two fried corn tortillas layered with black beans,
scrambled eggs, salsa & two shredded cheeses.
Topped with sour cream, olives, green onion &
tomatoes. Served with fried potatoes &

flour tortillas. 8.50

Kentucky Scramble*

Eggs, corn, smoked ham, onions & bell peppers,
topped with white cheddar cheese. Served with
grits & house made cornbread. 10.75

Omelettes

Kate’s Special*

Fried potatoes & scrambled eggs covered with
Creole sauce or salsa, two cheeses, olives &
green onions, then baked. Served with

flour tortillas. 8.75

Hangtown Fry* ¢

An open-faced omelette with fresh NW oysters,
bacon, onions, spinach, fresh garlic & Ta basco.
Topped with Parmesan cheese, served

with fried potatoes. 12.95

Eggs ‘n’ Hush*

Two farm fresh eggs any style & grits. Served with
hush puppies with jalapeno jelly and your choice of
bacon, smoked sugar cured ham, sausage

or fresh fruit. 10.25

All omelettes are made with three farm fresh eggs.
Served with fried potatoes or grits, & toast (whole wheat, sour dough, rye or English muffin).

Creole*

Gulf shrimp or smoked sugar ham or both with
sautéed bell peppers, onions & melted cheese.
Topped with our house Creole sauce. 11.95

Mushroom & Jalapeno Jack* .
Freshly sautéed mushrooms stuffed inside with
melted jalapeio jack cheese. 8.25

Two Cheese” G

A fluffy omelette stuffed with two cheeses,
Monterey jack & cheddar. 8.25

Mexican* cr.

A fluffy omelette stuffed with diced grilled Draper
Valley chicken, black beans, green chilies & tomatoes.
Topped with sour cream & guacamole. 11.25

Ham, Bacon or Sausage & Cheese* :

Your choice of smoked sugar cured ham, bacon
or sausage and cheese. 11.25

Vegetarian* ¢~

A fluffy omelette stuffed with fresh sautéed spinach,
mushrooms, onions & two melted cheeses. 9.25

1 check +18% gratuity for 6 or more

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

Items with a “G.F.” are gluten free.



O’Connor’s Breakfast

50¢ minimum substitution charge e 1 check +18% gratuity for parties of 6 or more.

All pancakes & French toast are made from scratch daily.

#1 Two Farm Fresh Eggs*

Two farm fresh eggs prepared the way you like,

served with toast. G.F. without toast 4.50
#2 Two Farm Fresh Eggs*

Two farm fresh eggs prepared the way you like,

served with fried potatoes & toast.

G.F. without toast 5.95

#3 Two Farm Fresh Eggs*

Two farm fresh eggs prepared the way you like, served
with fried potatoes & toast, and your choice of meat:
ham, bacon, beef patty or apple pork sausage.

G.F. without toast 9.25
Sides &
Oatmeal G.F. w/raisins, bananas & brown sugar  5.25
Toast & Jam
whole wheat, sour dough, rye or English muffin 1.95
(Gluten Free choice of the day)
One Egg” 1.35
Grits & Butter G.~. 2.95
w/melted cheese 3.95
Fried Potatoes G.F. 2.95
w/melted cheese 3.95
Fresh Fruit Cup G.F. (when in season) 2.95
Bowl 3.95

O’Connor’s Pancakes

Three pancakes served with butter, maple
syrup & powdered sugar. 5.50
With blueberries inside & topped with fresh banana 6.75

Short Stack

Two pancakes served with butter, maple syrup
& powdered sugar. 4.95
With blueberries inside & topped with fresh banana 5.95

French Toast
Thick slices of French toast griddled golden, served
with butter, powdered sugar and maple syrup. 6.25

Two x Two x Two*

Two pancakes or French toast with two eggs

any style & two strips of bacon. 8.25
Beverages

Meat G.F.

Bacon, Ham, Apple Pork Sausage, or Beef Patty 4.25
Redeye Gravy 3.50
True Vermont Maple Syrup G.F. 1.75
Coffee / Tea / Milk 2.50
Juice Sm2.75 Lg3.75
apple, grapefruit, tomato or cranberry

Fresh Orange Juice Sm 3.25 Lg4.25
Hot Chocolate 2.50
Soda Pop (7-up, RC, Diet RC) 2.75
Root Beer 3.00

O’Connor’s Breakfast Libations

Bloody Mary

We make our Bloody Mary
mix from scratch

5.50

Mimosa

With Fresh Squeezed
Orange Juice

5.00

Cajun Bloody Mary

Our scratch mix &
House Made Pepper Vodka

6.75

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

Items with a “G.F.” are gluten free.



