
Old Corner Hotel 
328 Court Street Williamsport, PA 

570.326.4286 

 

Starters                

Clams casino, preserved lemon   12.    

Coconut fried shrimp, sweet heat apricot sauce 14. 

Brussells  sprouts, sautéed, sweet soy  10. 

Wings:  Crispy fried chicken wings:  Nashville hot, Korean bbq or dry rub   13. 

Goat cheese croquettes, roasted red pepper relish   10. 

Parmesan dusted fries, malt vinegar aioli, curried ketchup   8. 

Flatbread: Prosciutto di parma, roasted garlic oil, mozzarella cheese, arugula, honey drizzle   11. 

Flatbread: Exotic mushrooms, caramelized onion, goat cheese, balsamic drizzle   11.     

                       Salads   
Classic caesar salad   8.                                                                                                                                                                                      

Mixed greens, tomatoes, cucumber, carrot, red onion, balsamic vinaigrette   7.  

Mixed greens/ mandarin oranges, fried goat ball, sliced almonds, champagne-basil vinaigrette  12. 

Steak house salad:  marinated beef tenderloin tips, potatoes, romaine, mixed greens, roasted peppers, 

cucumber, tomatoes, red onion and blue cheese dressing     21. 

 

Crunchy Asian salad: Mixed greens & kale, edamame, pickled red onion, carrot, crispy wonton strips, 

orange ginger vinaigrette, and a teriyaki drizzle       
with grilled chicken…19.     with grilled salmon…21.   

 

Entrées                    
Rigatoni, wild mushrooms, sauce of red wine, garlic, shallots and herbs, Pecorino cheese   19. 

Mafaldine Bolognese : san marzano tomatoes,  misty mountain ground beef, ground pork and pancetta   19 

Penne pasta, lobster claw meat, fresh tomatoes and fresh herbs tossed in asiago cream   35. 

Cavetelli, seared shrimp, classic scampi sauce   25. 

Seared crab cake on a bed of arugula, mango salsa, crispy zucchini fries, lemon aioli.  26. 

Seared Salmon, lemon and pea risotto, dill crème 28.                

All natural chicken breast marsala, mushrooms, mashed potatoes   21                                                              

Grilled Pork Chop, apricot gastrique, apricot-IPA jam, creamy parmesan orzo  28.                                                                                     

Grilled 8 oz certified angus beef filet mignon, mashed potatoes, mushroom-peppercorn cream     market   

Grilled 14oz certified angus beef ribeye, skillet green beans with toms and pots  market  

             Casual plates 
Impossible (plant based) Meatloaf… made with plant based meat, mixed greens   19 

Fish tacos… cornmeal dusted catfish, mozzarella, mixed greens, tomato, avocado, sriracha ranch   16 

Tacos… pork carnitas, flour tortilla, cotija cheese, pickled red onion, crème fraiche, salsa   15 

Nachos… chicken al pastor, cheese sauce, pickled red onion, jalapeno, corn salsa, avocado, crema   16  

O.C.H. Burger  misty mountain beef, cheddar, bacon, caramelized onions, lettuce, tomato   17 

Frisco Melt  misty mountain beef, grilled sourdough, cheddar, tomato, caramelized onion, 1000 island,    16 

Sides               
Mashed potatoes   6      Creamy parmesan orzo  9      Skillet green beans with toms and pots  10 

 


