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STARTERS
NACHOS                                                        14
Chips, pepper jack cheese sauce, 
sour cream, pico de gallo, guacamole  
Grilled Chicken, Beef, Pulled Pork  +5

DUCK FAT FRIES                                           12
Fried rosemary, truffle salt, 
shaved pecorino, roasted garlic truffle aioli

CRAB & ARTICHOKE DIP                           19
Jumbo lump crab, artichokes,
carrots, celery, warm crostini

CRAB & CORN HUSH PUPPIES       14
Jumbo lump crab, corn, 
Old Bay® honey butter 

CRAB MAC & CHEESE                     17
Jumbo lump crab, cavatappi, 
4-cheese sauce, breadcrumbs

OWL BAR WINGS                                           18
Choice of: Buffalo, Maple Bourbon BBQ, 
Old Bay®, Thai Chili, Mango Habanero,
Brick Oven-Baked Peanut Satay

BAKED BRIE                	                     18
Brie en croute, local honey, apples, 
raspberry melba, grapes, crostini

FRIED GREEN TOMATOES             18

Crab and corn hash,  chipotle aioli

HOUSE-MADE BEIGNETS                13
Raspberry melba, vanilla icing, nutella, 
chocolate dipping sauce

BELVEDERE BISCUITS                             12
Buttermilk biscuits, preserves, 
sausage gravy, and honey butter

GF

SALADS
Add: Grilled/Blackened Chicken +7, Shrimp +8

Grilled/Blackened Salmon +9, Steak +10

Gluten-FreeGF

VegetarianVConsuming raw or uncooked products can  
increase the risk of food-borne illnesses.  

BELVEDERE                                                   14
Mixed greens, grape tomatoes, 
English cucumber, carrots, red onions, 
croutons, balsamic vinaigrette

FALL CRANBERRY SALAD                          16
Spinach, candied walnuts, goat cheese, 
dried cranberries, diced green apple
 
CLASSIC CAESAR                                            14
Chopped romaine hearts, Parmesan, 
Romano, fried capers, croutons, 
house-made Caesar dressing

CAPRESE                                                	           16
Heirloom tomatoes, fresh mozzarella, 
balsamic reduction, basil, sea salt

PERSIAN SALAD                                   	           15

Mixed greens, radish, tomatoes, 
cucumbers, feta cheese, 
white balsamic vinaigrette

V

V

V

GF

GF

 Checks may be split no more than 3 ways.
Gratuity will be added for 6 or more guests.

BRUNCH

OMELETS
SOUTHWEST                                                      18
Chorizo, black beans, onions, jalapeño, corn, 
cheddar, pico de gallo, avocado 

CRAB & SPINACH                                           21
Jumbo lump crab, spinach, corn, 
Old Bay®, shredded gruyère

GF

GF

Served with home fries

SIDES
+4

Grits
Brioche toast
Biscuit & jam

Sausage gravy

+6
Truffle parmesan chips

Sausage patty 
Ham

Fresh fruit

+7
Sweet potato fries

Home fries
Applewood smoked bacon



OWLBAR THEOWLBARBMORE P: (410)  347-0888     |       WWW.THEOWLBAR.COM

HANDHELDS

BREAKFAST PANINI                                       18
Choice of meat, fried egg, cheese, 
avocado aioli, brioche

ROASTED VEGETABLE PANINI               17

Mozzarella, roasted red pepper aioli, focaccia 

PROSCIUTTO & MOZZARELLA             19

PANINI 
Prosciutto, fresh mozzarella, 
heirloom tomatoes, fresh basil pesto, focaccia

CRAB CAKE SANDWICH                           26
Jumbo lump crab cake, lettuce, 
tomato, Old Bay® aioli, brioche 

BELVEDERE BIRD 	                                19
Grilled chicken breast, honey mustard, bacon, 
fried shallots, pepper jack cheese, lettuce, tomato, 
pretzel roll

BELVEDERE BURGER                             18
All beef burger, lettuce, tomato, onion, brioche 
Choice of: American, Cheddar, Swiss, Pepper Jack

TRUFFLE BURGER		                 20 
All beef burger, arugula in truffle oil, 
Swiss cheese, roasted mushrooms, 
roasted garlic truffle aioli, brioche

Served with home fries and pickle
Substitute: Regular Fries +2  |  Duck Fat Fries +6

Sweet Potato Fries +5 | House or Caesar Salad +5

V

Gluten-FreeGF

VegetarianVConsuming raw or uncooked products can  
increase the risk of food-borne illnesses.  

 Checks may be split no more than 3 ways.
Gratuity will be added for 6 or more guests.

FLANK STEAK                                                        24

Cranberry bacon Brussels sprouts, 
choice of roasted or mashed potatoes 

FRIED GREEN TOMATO &                              23

CRAB BENEDICT
Fried green tomato, poached egg, 
jumbo lump crab, English muffin, 
Old Bay® hollandaise, home fries

DELMARVA CHICKEN                                         21

Airline chicken, roasted street corn, 
roasted mixed vegetables

SHRIMP & GRITS                                                    21
Sautéed shrimp, andouille sausage, grits, 
pepper, onions, cajun cream sauce

CHICKEN & WAFFLES                    	    17
Chicken tenders tossed in jalapeño honey, 
waffles, powdered sugar

STRAWBERRY NUTELLA WAFFLE              16
Nutella, strawberry compote, 
powdered sugar 

BELVEDERE BREAKFAST                                  18
Choice of meat, toast, 
two eggs any style, home fries

VEGGIE FRITTATA                                                  17
Seasonal vegetables, egg whites, 
goat cheese, fresh fruit

BREAKFAST BURRITO                                        17
Chorizo, onion, black beans, pico de gallo, 
corn, cheddar, scrambled eggs, 
ranchero sauce, home fries

BREAKFAST BREAD BOWL                             16
Ham, bacon, onions, peppers, cheese, 
sausage gravy, sunny-side- up egg, home fries

BISCUITS & GRAVY                                              15
Buttermilk biscuits, savory sausage gravy, 
two eggs any style, home fries

MAINS

VGF

V

BRUNCH

FLATBREADS
THAI CHILI CHICKEN

BUFFALO CHICKEN

ROASTED VEGGIES      

15


