
3 eggs any style with bacon or sausage and home �ies ..........................................

Nutella stuffed French Toast brioche, caramelized banana, whipped cream ...

Fried chicken & bacon cheddar waffle chile spiced maple syrup ........

roast turkey club bacon, lettuce, tomato, avocado, mayo  ................................

bucatini & mushroom Bolognese parmesan .............................................

Fish and Chips �esh icelandic cod, tartar sauce ...................................................

STEAMED maine MUSSELS white wine, shallot and garlic .............................. 

roasted squash soup pumpkin spice cream, croutons, sage ..............................

CALAMARI peppers, lemons, marinara ....................................................................

CRISPY SHRIMP SLIDERS spicy mayo, cabbage, pickled jalapeño ........................ 

OWEN’S Chicken wingschipotle barbeque, serrano mango, OR habanero cilantro

lump crabcake �egola salad, spicy tartar sauce, citrus �isse .............................. 

beer & cheddar fondue jailbreak’s ‘the in�nite’, accompaniments ................

crispy mushroom flatbread kale, cheese fondue .....................................

STARTERS
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17.5
EXeCUTIVE CHEF   ANTHONY PISCIONERI

GENERAL MANAGER   jeremiah brooks

owen’s tavern salad
bacon, tomato, scallion, blue cheese,

ranch dressing  5 / 9

ARUGULA & fennel
celery, apple, pumpkin seeds,

champagne vinaigrette  7 / 12.5

 HARVEST SALAD 
kale, acorn squash, cranberries, goat cheese,

forbidden rice, molasses-dijon vinaigrette  7 / 13.5

CHOPPED SALAD
grapes, golden beets, carrots, candied pecans, 

feta, bacon, mustard vinaigrette  7 / 13.5

little gem
radish, anchovy powder, crushed crouton

smoked egg vinaigrette  7 / 13

SALADS

lunch plates

These items are served using raw or under cooked ingredients. Consumption of raw or under cooked meats, seafood, shellfish, or eggs may increase risk

of food borne illness. Before placing your order, please inform your server if anyone in your party has a food allergy. 

owen’s  ordinary weekend brunch

local ANGUS DOUBLE STACK
american cheese, pickles, lettuce, onion,

special sauce  13.5

8OZ local ANGUS
cabot cheddar, sweet onion, lettuce, pickles,

tomato, special sauce  15

RED APRON COUNTRY SAUSAGE
provolone, broccoli rabe, onions,

peppers, mayo  14.5

TURKEY
havar�, lettuce, pickles, tomato, onion,

chipotle mayo  14.5

OWEN’S VEGAN
onion, pickle, tomato, sprouts, 

vegan special sauce  14

BURGERS

               
 shrimp  7     chicken  4     steak  6

seared salmon 8

24.95 per person  14.95 for children 10 & under

belgian waffles

cold plateshot plates

Biscuits & Sausage Gravy
Eggs Benedict

Fried Chicken & Wa�es
Scrambled Eggs

Bacon & Red Apron Sausage
Breakfast Potatoes
Corned Beef Hash

Fresh Fruit
Assorted Breads & Pastries

Red Apron Charcuterie
Ar�sanal Cheeses

Granola, Berries & Yogurt
Cured Gravlax & Accoutrements

Harvest Salad

add to buffet or any 
brunch entree for 15 dollars

mimosa
cranberry, classic orange,

pomegranate, or blood orange

winter white sangria
crisp white wine, macchu pisco, 

st. germaine, rosemary,
white cranberry

old bay bloody mary
 house infused pepper vodka, 

made �om scratch old bay
bloody mary mix

bOTTOMLESS
BRUNCH BUZZTHE GRAND BUFFET

Ham • Bacon • Turkey Sausage
Cheddar • Swiss • Feta  

Tomatoes • Kale • Mushrooms 
Onions • Peppers • Scallions

omelet bar

Maple Syrup • Amish Butter
Fresh Berries • Banana Caramel

Whipped Cream • Nutella

follow us online @OWENSORDINARYMD FOR THE LATEST NEWS, EVENTS & MORE


