
Welcome to The Original Pancake House

PLEASE TURN OVER  à

We wanted to take a moment to thank you for choosing to dine with us. Our team works hard 
every day to ensure your food is consistently fast, hot, and tasty. Here’s a brief summary of what 
you can expect from your experience at the Original Pancake House.

Our Legacy in Every Bite

Our recipes date back to 1953, and we’ve worked tirelessly to uphold the standards that earned 
us a James Beard Award in the 90s—consider it the Oscars for restaurants.

We craft all our syrups from scratch, including the maple syrup served with our pancakes. After 
all, what’s the point of great pancakes without great syrup? Our strawberry, blueberry, and now-
famous banana-infused syrups are all made in-house with fresh fruit.

Every morning, we whip our butter to perfection—light, airy, and fluffy—because nothing less 
belongs on our pancakes.

It takes 5-7 days to make our pancakes. We use an old-fashioned sour starter, much like the 
process for making artisan bread. This starter gives our pancakes their rise and remarkable 
lightness. Fresh buttermilk, delivered daily, adds to their extraordinary flavor and texture.

For the ultimate experience, enjoy your pancakes hot off the griddle. Don’t let them sit while you 
finish your eggs. Better yet, start your meal with them as an appetizer to fully appreciate their 
airy, fresh-baked goodness.

When you think of pancakes, what comes to mind? Happiness. Smiles. That’s what we aim to 
bring to everyone who walks through our doors. While we may be serving humble breakfasts 
and not Michelin-starred five-course meals, we care about our customers just as much—if not 
more. The pressure is always on us because our line at the door is full, and we strive to be “worth 
the hype.”

We empower our servers to make a difference for our guests and to do whatever it takes to say 
“yes” to their requests. We also train our team to read a table, focusing on authenticity and 
empathy—it’s all from the heart. We’re committed to giving our guests what they want. 
Personally, I find joy in the challenge of turning an unhappy guest around and making them 
leave with a smile. Every issue is an opportunity to make a friend and ensure they want to come 
back.

Look around, and you’ll see that everyone—from the vibe to the servers walking around with 
smiles—is part of our mission to keep that feeling going every time you visit.

One last Note…

"If you’ve never tried our pancakes, we encourage you to give them a shot—we just might turn 
your lifelong dislike of pancakes into a newfound love. And if our buttermilk pancakes don’t 
quite hit the mark, try our flapjacks. If that doesn’t do it, give our baked pancakes a go. Still not 
quite right? Our waffles might be the answer. That’s the beauty of our menu: with so many 
delicious options, if your first choice doesn’t wow you, there’s always something else to try!

We’re confident you’ll find something that makes you wake up in the morning excited to come 
back to OPH. That’s why we’ve been around since 1953. So if your first choice isn’t exactly what 
you were hoping for, please try something else, and don’t hesitate to ask for our help. We’re 
committed to finding that perfect dish that will turn you into a lifelong customer—I promise."



BROWN SUGAR OATMILK LATTE oatmilk, brown sugar, caramel, and espresso coffee…………………………………………….7

New Jersey

LATTE / ESPRESSO BAR

BLT (BACON LETTUCE TOMATO) thick sliced bacon, lettuce, tomato, mayo on multigrain bread……………......……12
SANDWICHES + WRAPS

SOUTHWEST SALAD chicken, avocado, pico, cheddar, tossed in creamy salsa dressing + crispy tortilla……18
SALADS / BOWLS

CARAMEL MACCHIATO iced espresso, caramel, milk and hint of vanilla………………………………………………………………………………….7

Woodbridge

VANILLA CHAI LATTE milk, chai, and hint of warm vanilla…………………………………………………………….…………………………………………….…….…….7

CARAMEL CINNAMONN COLD FOAM Sweet cold foam over caramel iced latte ……………………………………………………………….7

AFFOGATO a scoop of vanilla icecream and a hot shot of espresso made tableside, a classic Italian treat….…..7

CHICKEN CLUB triple decker, chicken, thick sliced bacon, lettuce, tomato, mayo on multigrain bread…….…..…18

CREAMY CHICKEN PRESS chicken, bacon, melted american cheese and creamy slaw hot wrap…………………………18

BRISKET GRILLED CHEESE WRAP sliced brisket pastrami, coleslaw, cheese metled in a wrap…………………………18

News from the Griddle

POWER WRAP egg whites, turkey bacon, spinach, mushrooms, mozzarella cheese, hot pressed….……………..…………18

above served with french fries and coldslaw 

AUTHENTIC GREEK YOGURT Thick Greek yogurt topped with berries, pecans and honey…….......…..………………………9

SIMPLE SALAD spinach, lettuce, tomato, onion, avocado, chickpeas, feta, chicken in house vinaigrette………16

Happiness is homemade... And often starts with pancakes.

EXTRA CHEESY GRILLED CHEESE bacon or turkey bacon, american/cheddar, zesty sauce……………………..……….…12

GOLDEN GRAIN PANCAKES wholesome, vitamin-rich with fiber + protein + honey butter syrup……………………...16

SPECIAL SWEETS

STRAWBERRY fresh strawberries make this shake unforgettable …………………………………………………………………………………………………..10
MILKSHAKES

VANILLA classic vanilla shake………………………………………………………………………………………………………………………………………………………………………………………………..10

CHOCOLATE vanilla and chocolate milk…………………………………………………………………………………………………………………………………………………………………………..10

BANANA NUTELLA banana infused milk with warm Nutella and vanilla icecream…………………………………………………………12

CINNAMON CREAM MILK An elevated cinnamon cream drink — chilled, house-made, and dairy-free…......7

Limited Availability

staff favorite

Feeling 

healthy


