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G R E E N S

K I D S  M E N U

w i n g s

s i d e s

a p p e t i z e r
 ADD AVOCADO CHUNK +3 
          PULLED CHICKEN +5

SALAD*  
(CAESAR/BALSAMIC/SESAME) 9 

AVOCADO CHICKEN SALAD 16 
Pulled Rotisserie chicken,  
Avocado Chunk, Cheese Mix,  
Tomato, Corn, Balsamic Dressing

SEAWEED SALAD 7

CUCUMBER SALAD 8

POPCORN CHICKEN 8 

BABY PORK KATSU MEAL 9 

TENDER (2PCS) 7

HOUSE PREMIUM 
VEG CURRY 14.75 
Fukujinzuke, Garlic flakes, Veggies 

HOUSE PREMIUM 
CHICKEN CURRY 17.75 
Chicken Bites, Fukujinzuke, Garlic flakes, Veggies

MAKE IT COMBO Chicken +16 / Pork +18 / Spicy Chicken Tender +17 
       [Sandwich + Fries + Soda]

PULLED CHICKEN SANDWICH 10.5
Pulled Rottiserrie Chicken, Home-made Coleslaw, Spicy Mayo, Teriyaki Sauce

HICKORY/SPICY PULLED PORK SANDWICH 12.5
Pulled Rottiserrie Pork Rib, Home-made Coleslaw

SPICY CHICKEN TENDER SANDWICH 11
Spicy Fried Chicken Tender, Signiture Spicy Sauce, Coleslaw

WOOD FIRE CHICKEN    27.50 / 16.75
WOOD FIRE SPICY CHICKEN   29.50 / 18.75       
House Signature Wood-fired Rotisserie Chicken

CHICKEN IN THE MUD    31.50  /    -
Japanese Curry, Parsley, Garlic

TOMATO & CHEESE    31.50  /    -
Parmesan Cheese, Tomato Paste, 
Crushed Red Pepper, Parsley 

CORN CHEESE WATERFALL   31.50  /    - 
Cheddar & Monterey Jack Cheese,  
Sweet Corn, Parsley 

RED HOT CHILI PEPPER    31.50  /    -
Chili Oil Paste, Crushed Red Pepper, Garlic

HICKORY BACK RIBS    36.50 / 18.75
SIGNATURE SPICY BACK RIBS   37.50 / 19.75
House Signature Wood–fired Rotisserie Pork Back Ribs

TORNADO FRIES* 4.5
THIN CUT FRIES* 10
THICK CUT FRIES* 13
ONION RINGS* 10
FISH & CHIPS* 14
CRISPY AVOCADO 12
CHEESE CURDS 8
BUFFALO CHICKEN 
EGG ROLL 8 
PHILLY CHEESE STEAK
EGG ROLL 8

OMYCHIQ.COM
OMCQBAR_VA

MON - WED 11:30AM -MIDNIGHT
THURS - SAT 11:30AM - 2AM

SUN 11:30AM - 10:30PM
6 OR MORE IN YOUR PARTY, A GRATUITY OF 20% IS AUTOMATICALLY ADDED TO THE BILL

MACARONI SALAD 4.5     
COLESLAW 4.5    
BOWL OF RICE 2      
RADISH 3

  5 pcs 11.75
 10 pcs 19.75
 18 pcs 33.50

FLAVORS: SOY GARLIC / SPICY GARLIC / RED SPICY 

FLAVORS: SOY GARLIC / SWEET & SPICY / SPICY NUGGET

TENDER  11.5 / 18.5    
Crispy Wavy Tender  
w/ Garlic Flakes

*ADD SEASONING +2 YOGURT CHEESE / HONEY BUTTER / SNOWING  
      BULGOGI / SPICY CHEESE / ONION

*ADD SEASONING YOGURT CHEESE / HONEY BUTTER / SNOWING 
            BULGOGI / SPICY CHEESE / ONION

SPICY CHICKEN 
BITE SKEWER 5 (1pc) / 13 (3pcs)

EDAMAME 8
Green Soybean, Sea Salt

CHASHU BUN 4.5
Steamed Bun w/ Chashu, Spicy Mayo, 
Teriyaki, Cucumber, Green Onion 

OKONOMIYAKI 9.5
Savory Pancake, vegetables,  
meat, seafood

SHRIMP TEMPURA 8
Lightly Battered Deep Fried Shrimp

GYOZA 8

WHOLE / HALF

WHOLE / HALF

3pcs / 5pcs CHICKEN SERVED W/ COLESLAW & PICKLED RADISH

CRISPY CHICKEN WING W/ GARLIC FLAKESPORK BACK RIBS SERVED W/ MASHED POTATO,  
COLESLAW & PICKLED RADISH

CHICKEN BITES  20.5   
Boneless Chicken Nuggets  
w/ Garlic Flakes

24 pcs 41.50
30 pcs 59.50
48 pcs 74.50

MASHED POTATO 4.5     
FRENCH FRIES 4.5
BISCUIT 4

S A N D W I C H E S

C U R RY

W O O D  f i r e

HOUSE PREMIUM 
SHRIMP CURRY 18.75 
Shrimp Tempura, Fukujinzuke,  
Garlic flakes, Veggies 

HOUSE PREMIUM 
PORK KATSU CURRY 19.75 
Pork Katsu, Fukujinzuke Garlic flakes, Veggies

POPCORN CHICKEN TRIO 22
Yogurt Cheese, Honey Butter, Snowing Seasoned Popcorn Chicken Set

KANI CROQUETTE 8.5
Croquette Filled w/ Creamy Crab 

GRILLED CORN CHEESE 8
Corn, Mayonnaise,  
Monterey Jack & Cheddar

TAKOYAKI 8
Fried Octopus Balls

•TAKO WASABI 8
Raw Chopped Octopus,  
Heavily Seasoned Wasabi

•THIS ITEM MAY BE SERVED UNDERCOOKED. 
CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

ADD Monterey Jack & Cheddar +3 /  COLESLAW +2 
         EXTRA CHICKEN +3 / EXTRA PORK +5

*CHICKEN OVER RICE 13.5
Pulled Chicken, Coleslaw, Lettuce, Spicy Mayo, Teriyaki

*PORK OVER RICE 15.5
Pulled Pork, Coleslaw, Lettuce, Spicy Mayo, Teriyaki

CHICKEN MAYO/KIMCHI CHICKEN MAYO 14.5
Fried Chicken Bites, Mayonnaise, Seaweed, Sesame seed

GYUDON 16.5
Japanese Premium Beef Rice Bowl

R I C E  B O W L



8123

j a pa n e s E  R a m e n

s o j u

D r a f t  b E E R

s o j u  m i x

n o n -a l c o h o ls o da  &  j u i c e i c e  b l a c k  t e a

B e e r

ko r e a n  w i n e h i g h b a l l s a n g r i a

b e e r + s o j u  c o m b o

MISO          14.5 / 15.5
Chashu, Green Onion, Corn, Wood Ear  
Mushroom, Seaweed, Naruto Maki, Egg 

TONKOTSU          14.5 / 15.5
Chashu, Green Onion, Corn, Wood Ear  
Mushroom, Seaweed, Naruto Maki, Egg

HOUSE CREAMY CHICKEN      15.5 / 16.5
Pulled Chicken, Green Onion, Corn, Wood Ear  
Mushroom, Seaweed, Naruto Maki, Egg

375ML

SOJU 14 
JINRO IS BACK 

 CHAMISUL (OG) 

CHAMISUL (FRESH) 

CHUMCHURUM

FLAVORED 15 
APPLE / GRAPE / PEACH  

LEMON / HONEYDEW

LAGER 8
MILLER LIGHT / COORS LIGHT 

OLD BUST HEAD LAGER / HEINEKEN 

SAPPORO / MANASSAS STATION 

SEASONAL 8
SAMUEL ADAMS

DOGFISH HEAD BLUE HEN 

ALE 8
FAT TIRE / BLUE MOON  

GLASS BOTTLE 19
STRAWBERRY

BLACKBERRY

BLUEBERRY

PINEAPPLE

PEACH

MANGO

YOGURT

HIGH BALL GLASS 6
EARL GREY / YUZU

STRAWBERRY

BLUEBERRY

BLACKBERRY

PEACH  

PINEAPPLE

MANGO

CAN 3
COKE / DIET COKE

SPRITE / DR PEPPER  

GINER ALE 

ORANGE / APPLE JUICE

CALPICO 4 / REDBULL 5
CLUB SODA(GLASS) 

LEMONADE(GLASS)  5

GLASS 5
STRAWBERRY 

BLACKBERRY

PINEAPPLE

PEACH

MANGO

BLUEBERRY

330ML

SINGHA 8
TERRA 8
KLOUD 8

MODELO NEGRA 8
TSINGTAO 8

ECHIGO FLYING IPA 9
HOKKAIDO  

YUZU LAGER 9

PREMIUM HOT SAKE 12  

MIYOZAKURA “PANDA” 12  

HAKUSHIKA TANUKI 12 

GINKOUBAI HANHYA TOU 18 

SASA SAWA SPARKLING 18 

JUNSUI HONJOZO NAMA 20 

DASSAI 45 JUNMAI DAIGINJO 25 

DASSAI 45 NIGORI 25 

BUNRAKU NIHONJIN  
NO WASUREMONO 25  

DASSAI SPARKLING 37 

TOMOJU JUNMAI DAIGINJO 40 

KIKUSUI KARAKUCHI  
HONJOZO 45

YUZU OMOI JUMAI 60 

NARUTOTAI GINJO  
NAMA GENSHU 60  

KUBOTA JUNMAI DAIGINJO 90 

HAKKAISAN SNOW  
AGED 3 YEARS 120

JAWS  
GREEN TEA  

LEMON DROP

RICE WINE 10
BLACK RASPBERRY WINE 14

GLASS 12
YUZU / EARL GREY / GREEN TEA

PITCHER 30
RED / WHITE

500ML

ECHIGO 12 
ASAHI 12
TERRA 10
KLOUD 10

BASKET A 38
4 BEER (330ML)  

+ 1 SOJU (ANY SOJU)

BASKET B 32 
2 BEER (500ML)  

+ 1 SOJU (ANY SOJU) 

TOWER 60
5 BEER (330ML)  

+ 2 SOJU (ANY NON-FLAVORED)

o m c q  s p e c i a l

BRISKET X BEANSPROUT (차돌숙주볶음)    24 / 26                
Stir-Fried Brisket & Beansprout  
w/ House Sesame Sauce 

CHICKEN TTEOKBOKKI/MALA (떡볶이)    17 / 18 
House Signature Spicy Rice Cakes, Garlic Chips 
and Fried Chicken Bites (3pcs) 

CRISPY KIMCHEESE (김치볶음밥)     13               
Korean Style Fried Rice with Kimchi & Cheese

FISH CAKE POT        18 / 20
Assorted Fishcakes, Radish, Onion

MUSSEL POT      20 / 22 
Boiled Mussel with Veggie Broth

JAPANESE PORK KATSU     15  
Deep Fried Pork Katsu, Carbmeat, seaweed salad, rice

CLASSIC / SPICY

J A PA N E S E  S A K E

S H O O T E R

H O U S E  C O C K TA I L S

r e d  w i n e 
6 OZ / BOTTLE

w h i t e  w i n e 
6 OZ / BOTTLE

SMS (SOJU MIDORI SOUR) 
BLUE GATORADE
FANTA PUNCH 
MAKGELICIOUS

LET THE MANGO 
HAWAIIAN SUNSET

AS K  YO U R 
BA RT E N D E R 

FO R  A N Y 
OT H E R

 I N Q U I R ES

IPA 8
LAGUNITAS / MOSAIC GOAT

SIERRA NEVADA / CITRALICIOUS

PILSNER 8
MODELO 

IRISH STOUT 9
GUINNESS

ROUXVALE CABERNET 7 / 23
WESTERN CAPE, SOUTH AFRICA

ROUVALE MERLOT 7 / 23 
WESTERN CAPE, SOUTH AFRICA

TWISTED CEDAR ZINFANDEL 9 / 29 
SACRAMENTO, CALIFORNIA 

LAMBLIN PINOT NOIR 9 / 28 
BOURGOGNE, FRANCE 

LONG VALLEY RANCH CABERNET 14 / 44 
MONTEREY COUNTY, CALIFORNIA 

ROCK POINT PINOT NOIR 13 / 40 
OREGON 

LUCAS AND LEWELLEN 2017 CABERNET 26 / 84 
SANTA BARBARA COUNTY, CALIFORNIA 

LUCAS AND LEWELLEN 2019 PINOT NOIR 22 / 70 
SANTA BARBARA COUNTY, CALIFORNIA

CHARDONNAY 7 / 23
CANYON ROAD, CALIFORNIA

PINOT GRIGIO 7 / 23 
CANYON ROAD, CALIFORNIA

ROSÉ 7 / 23 
PROVERB, CALIFORNIA

CLASSIC / MALA

SESAME / MALA

CLASSIC / MALA

CLASSIC / MALA


