
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 

American style menu with a touch of Irish 
 
 

 
 
 

Hours of Operation 
Sunday – Monday – Tuesday – Wednesday  

11 A.M. – 10:30 P.M. Food served until 10pm  

Thursday – Friday – Saturday  
11 A.M. – 11:30 P.M. Food served until 11pm  

 

Any item on this menu can be ordered for Take-Out 

 
91 Mill Street 

Dracut, MA  01826 
Phone:  978-957-4400 

Fax:  978-957-4410 
Email address:  info@owenandollies.com 

Website:  www.owenandollies.com 

Check us out on:  facebook 

 

 
 
 
 

 
Gift cards available for holidays, birthdays, graduations and employee recognition. 

 

Our Function Room (Shamrock Room) can accommodate up to 45 people for your meetings, parties or gatherings.  

We Accept All Major Credit Cards – No Personal Checks Please 
 
 

 
 

6.25 % Massachusetts Meals Tax 
Prices and menu items are subject to change 

 
 
 

 
 
 

 
 

Before placing your order please 

inform your server i f a person in 

your party has a food allergy. 

“Please be patient”- 95% of your 

food order is prepared “fresh” on 

site from scratch. 

~Consumer Advisory~ 

Consuming raw or uncooked meats, poultry, 

seafood, shellfish or eggs, may increase your 

risk of food borne illness, especially if you have 

certain medical conditions. 
120111 



APPETIZERS 
 

Red Chili-Fried Pickles  
Crisp pickle wedges tossed in red chili and corn breading, deep fried to perfection.   

Served with buttermilk ranch dipping sauce.  6.99 
 

Ale Battered Onion Ring Basket  
Hand dipped to order and deep fried to perfection.  Served with marinara sauce.  6.99  

 

Loaded Tortillas  
Hand cut large corn tortilla chips topped with melted cheddar cheese, lettuce, tomato, onion, black olive and jalapeno.  

Served with a side of salsa and sour cream.  7.99 

Add Chili or Grilled Chicken 3.99 extra. 
 

 Potato Skins 
Fresh cut Idaho potato skins topped with melted cheddar cheese and chopped bacon. Served with lemon scallion aioli.  

½ portion (2) 4.59 Full (4) 8.99 
 

Soy and Ginger Beef Skewers 
Hand cut flank steak skewers in soy and ginger marinade glazed with garlic teriyaki sauce. 

½ portion (2) 5.39 Full (4) 10.49 
 

Guinness BBQ Ribs 
Slow roasted in Guinness, charbroiled and brushed with Guinness BBQ sauce. 

½ portion (2) 5.39 Full (4) 10.49 
 

Four Cheese Ciabatta Sticks  
Our garlic romano ciabatta bread topped with our four cheese blend and baked to perfection.  Served with marinara sauce. 

½ loaf 5.99  Full loaf 10.99 
 

Chicken Tenderloins 
Hand cut and breaded, deep-fried and tossed in your choice of our house made hot sauce, honey barbecue,  

garlic teriyaki, sweet & spicy barbecue, Frank’s Hot, or honey mustard sauce.  
½ portion 5.99  Full 10.99 

 

Spring Rolls 
Phillo dough filled with sautéed cabbage, onion, carrot and slow roasted ham then baked to crispy perfection.  

Served with spicy whole grain mustard dipping sauce. 
½ portion (2) 5.99 Full (4) 10.99 

 

Firecracker Shrimp 
Tender shrimp simmered with plum tomato, garlic, burgundy wine and red pepper.  Served with warm tandori bread.  

½ portion 8.29         Full 14.99 
 

Owen & Ollie’s Combination Platter 19.49 
A sampling of chicken tenderloins, soy ginger skewers, Guinness BBQ ribs and potato skins.   

Served with lemon and scallion aioli.  
 

HOMEMADE SOUPS AND FRESH SALADS 
 

Chef’s Soup  
A daily creation made from scratch with only the best ingredients.  4.99     

  

Guinness & Onion Soup  
Sautéed onion finished in a beef and Guinness stock topped with olive oil crustini, and provolone cheese. 4.99 

 

New England Clam Chowder 
Fresh chopped clams simmered in clam stock, butter and cream with potato, onion and celery.  Bowl 5.49  

 

Sweet Heat Louisiana Chili 
Fresh ground chuck simmered in seasonings with onions, red beans, brown sugar and cayenne topped with  

cheddar cheese and baked to perfection.  Served with corn tortilla chips.   

Small 4.99 Bowl 6.99 



 

HOMEMADE SOUPS AND FRESH SALADS 
 

House Salad 4.99 

Mixed baby greens topped with tomato wedges, cucumber, bell pepper, onion and carrot.  
 Served with your choice of dressing.    

 

Caesar Salad 4.99 

Crisp romaine lettuce tossed with Caesar dressing and shredded parmesan cheese and homemade garlic butter croutons.   
    

Harvest Vegetable Sauté 9.99 

Butternut squash, asparagus, corn and roasted red bell pepper sautéed in garlic and herb butter sauce over mixed baby 

greens with sliced tomato.  Served with garlic romano bread stick.     
 

Add to any of the above – Grilled chicken, Charbroiled steak tips, Sautéed shrimp, Cajun grilled chicken breast, Pan Blackened 
Cajun salmon, Bacon wrapped chicken tenderloins, or Grilled salmon - $5.99 Additional 

 
 
 

Owen and Ollie’s Cobb Salad 12.99 

Grilled chicken tenderloin over dressed mixed greens with tomato wedge, boiled egg, avocado, gorgonzola and bacon.  
 

Soup and Salad 9.99 

Your choice of a house or Caesar salad with garlic romano bread stick and your choice of a bowl of  
one of our homemade soups, chowder or chili.  

 

CIAMBATTA PIZZA 
 

Red’s 
Ciabatta bread crust laced with homemade sweet marinara sauce and our four cheese blend. 

 

Four Cheese 10.99 

A blend of mozzarella, parmesan, romano and hard provolone.  
 

 Roasted Vegetable 11.99 

Roasted zucchini, summer squash, stewed tomato, red bell pepper and baby spinach sautéed in garlic, white wine  
and butter sauce.  Add Grilled Chicken 3.99   Add Shrimp or Steak tips 5.99  

 

Grilled Chicken and Vegetable 13.99 

Grilled chicken tenderloin, grilled pepper, onion and mushroom. 
 

Buffalo Chicken 14.99 

Hand breaded chicken tenderloin tossed in our new house made hot sauce with baby spinach,  
gorgonzola, and chopped tomato.  

  
Steak Tip and Gorgonzola 15.99 

Char-grilled marinated steak tips, gorgonzola, grilled onion and roasted red pepper.  Finished with extra virgin olive oil .  
 
 

White’s 
Ciabatta bread crust topped with garlic wine cream sauce and our four cheese blend. 

 

Bianco 10.99 

Garlic white wine cream sauce and our four cheese blend. 
 

Chicken Broccoli 13.99 

Grilled marinated chicken tenderloin with fresh steamed mini broccoli florets.  

 
Grilled Chicken with Balsamic Drizzle  13.99 

Grilled marinated chicken tenderloin with baby spinach and finished with a balsamic vinegar reduction.  
 

Beef Teriyaki & Broccoli 14.99 

Soy and ginger skewers, grilled onion and broccoli florets.   
 

~~~ 



 

SANDWICH SELECTIONS 

All of our sandwiches come with choice of any one side.   
 

Deli Carvers 9.99 

Your choice of slow roasted turkey or ham thick sliced on fresh baked bread with choice of fixin’s .  
 

Veggie Wrap 9.99 

Grilled onions and portabella mushroom, baby spinach, herb spread, tomato, black olive,  
shredded carrot and romano cheese in a flour tortilla wrap. Add Grilled Chicken 3.99 

 

Chicken Caesar 10.99 

Crisp romaine tossed in Caesar dressing and parmesan cheese in a flour tortilla with grilled marinated chicken.  
 

Beer Battered Fish 10.99 

Fresh haddock filet hand dipped in beer batter topped with melted cheddar cheese on an herb-grilled 

burger roll with lettuce and slivered onion.  
 

Chicken and Bacon 10.99 

Marinated chicken breast lightly breaded and deep fried, topped with cheddar cheese and grilled bacon on a  

flame toasted burger roll with lettuce, tomato and mayonnaise.  
 

Roasted Brisket 11.99 

Slow roasted corned beef brisket hand sliced to order on grilled brioche, drizzled with horseradish sauce,  
and topped with grilled cabbage and onion.  

 

Sweet Chicken and Four Cheese 11.99 

Tender chicken breast lightly breaded and deep fried topped with sweet tomato sauce and our four cheese  
 blend on a baked crusty roll.  

 

Flatbread Roasted Turkey 11.99 

Warm flatbread, roasted turkey breast, melted cheddar cheese, tomato, cucumber, lettuce and ma rsala spread.  
   

Flame Grilled Chicken Tortilla 12.99 

Crispy flame grilled flour tortilla filled with pulled chicken, cheddar cheese, parsley cream, salsa and shredded lettuce. 
 

THE BETTER BURGER 

  Fresh ground 9 ounce handmade to order on butter grilled brioche roll; served with your choice of one side.  
 

House Burger 9.59 

Just the basics.  Add cheddar, provolone, Swiss, or American $.89 
 

Bacon Cheddar 10.99 

Topped with melted cheddar cheese and fresh grilled bacon with lettuce and tomato.  
 

The All American 12.99 

Double American, mayonnaise, lettuce, tomato, pickle, bacon and ale battered onion rings.  
 

Bacon Gorgonzola 12.99 

Topped with bacon, crumbled gorgonzola with horseradish sauce, lettuce and tomato.  
 

Guinness BBQ Bacon 12.99 

Brushed with our Guinness BBQ sauce, cheddar cheese, grilled bacon on a grilled burger roll with mayonnaise,  

pickle, lettuce and tomato.  
 

Portabella and Swiss 12.99 

Topped with melted Swiss and grilled portabella mushroom on a grilled burger roll with  
horseradish sauce, lettuce and tomato.  

 
West Coast 13.99 

Stuffed with baby spinach, roasted pepper and gorgonzola.  Topped with bacon, avocado, with herb spread,  
lettuce and tomato.  



 

PASTA/SAUTE 
 

All pasta dishes come with our fresh baked parmesan bread and your choice of angel hair or penne. 
 

Broccoli and Tomato  
Broccoli florets sautéed with tomato wedges, stewed plum tomato, garlic, white wine and onion finished with  

butter and romano cheese.  
½ 9.25  Full 13.99 

           

Roasted Vegetable Scampi 
Roasted zucchini, summer squash, and red bell pepper simmered with tomato wedges, stewed plum tomato,  

garlic, butter and white wine.   
½ 9.99  Full 14.99 

       

Add Grilled chicken, Steak tips, Shrimp, Cajun grilled chicken breast, Blackened Cajun salmon, or Grilled salmon.   
$5.99 Additional 

       
Chicken Portabella  Marsala  

Chicken tenderloin sautéed with portabella mushroom in Marsala wine demi -glace tossed with baby spinach.  

½ 10.99 Full 16.99 
       

Chicken, Broccoli and Four Cheese   

Chicken tenderloin sautéed with broccoli florets simmered in four cheese.   
½ 10.99 Full 16.99 

 

Chicken, Gorgonzola Cream and Spinach  

Sautéed chicken tenderloin simmered in a gorgonzola cream sauce tossed with baby spinach  
finished with balsamic vinegar reduction.  

½ 11.29 Full 16.99 
          
 
 

 

STEAKHOUSE CUTS 

 
 

All of our meats are hand cut from and served with your choice of two sides.  
 

Marinated Steak Tips 
Hand cut marinated steak tips charbroiled to your liking. 

10 oz 12.99  20 oz 23.99 

 
 

Delmonico Ribeye 

Lightly seasoned, charbroiled to your liking.  
12 oz 18.99  16 oz 23.99 

 
 

Cajun Smothered Tips 

Charbroiled and dusted with our Cajun spice blend smothered in grilled peppers and onions.  

10 oz 14.99  20 oz 24.99 
 
 

 Filet Mignon  
Hand cut filet lightly seasoned and charbroiled.  

8 oz 21.99  12 oz 29.99 
 

 

 
 
 

 



 

 
 

 

LOCAL FAVORITES 

 
 

Roast Turkey Dinner 14.39 

Slow roasted turkey breast nestled over a bed of whole grain stuffing and finished with turkey gravy.  

 Served with your choice of two sides. 

 
Chicken Pot Pie 14.39 

Our twist on a classic, sautéed chicken tenderloin simmered in chicken gravy with peas, carrots, onion and broccoli,  
topped with flaky puff pastry.  Served with choice of one side.   

 
Roasted Corned Beef and Cabbage 14.39 

Slow roasted corned beef brisket hand sliced to order with cabbage, carrots and potato in beef stock and seasoning.    
Served with homemade brown soda bread.  

 
Cottage Pie 14.39 

Ground beef and lamb simmered in rich cream sauce with corn, bell pepper, onion and carrot, topped with  
mashed potato and cheddar cheese.  Served with brown soda bread and choice of one side.  

          
Smothered Chicken Breast  

A marinated chicken breast charbroiled and topped with our four cheese blend and grilled peppers,  

onions and mushrooms.   Served with your choice of two sides.  
½ 10.25 Full 17.59 

 
Layered Chicken  

Fried chicken breast topped with melted cheddar cheese and ham, herb butter mashed potato,  
spinach cream sauce and bacon.   

½ 10.25 Full 17.59 
 

Chicken Parmesan  

Fried chicken breast, marinara sauce and our four cheese blend.  
Served with choice of pasta and baked parmesan bread.   

½ 10.99 Full 16.99 

 
Maple Glazed Ham Dinner 

Slow cooked ham brushed with maple butter sauce and grilled to perfection finished with maple butter drizzle.  
Served with your choice of two sides and homemade apple sauce.  

½ 10.99 Full 16.99 
              

St. Louis Ribs  

Slow roasted pork ribs grilled and brushed with our Guinness BBQ sauce.  

Served with your choice of two sides.  
 11.99 (4) 19.99 (8)  

 
 

 
 
 
 

 
 
 

 
 
 
 

 
 
 



 

 

FROM THE SEA 

 
All of our haddock, scallops and salmon are delivered fresh through local vendors.  

 

Baked Haddock  

Fresh haddock filet topped with our wholegrain stuffing and melted butter, baked to perfection.   

Served with choice of two sides.   
6 oz 11.29  10 oz 16.99 

 

Ale Battered Fish & Chips  

Fresh haddock filets dipped in our Bass Ale batter and deep fried. Served with your choice of one side.  

6 oz 11.29  10 oz 16.99 
    

Haddock Courtbullion 15.49 

Fresh haddock dusted with Cajun spice and pan blackened, simmered in tomato stew wit h bell pepper and onion,  

garlic and fresh basil.  Served over a bed of white rice with parmesan bread sticks.    
 

Grilled Salmon 18.99 

Fresh salmon filet charbroiled and finished with herb butter.   
Served with your choice of two sides.  

 

Scallops 18.99 

A half pound of fresh scallops either baked in our seasoned crumbs or lightly breaded and deep fried.  

Served with your choice of two sides. 
 

Scallops Florentine 19.99 

Fresh scallops baked in a garlic wine, spinach cream sauce topped with fresh bread crumbs and baked to perfection.   
Served with your choice of two sides.   

 

Seafood Trio 22.99 

Fresh haddock, shrimp, and scallops either baked in our seasoned crumbs or lightly breaded and deep fried.  
Served with your choice of two sides.  

 

 
  

SIDES 

 
Cucumber salad  1.99 Garlic mashed potato             2.25      Asparagus   2.99 

Cole slaw   1.99 Steamed broccoli                    2.59      Pasta choice                               2.99 
Brown sugar glazed carrots 2.25 Garlic ginger rice sauté           2.59      Side soup, chowder, chili         3.59 
Veggie rice sauté  2.25 Butternut squash             2.25      Small fries (Reg or Cajun)       2.99  

Baked potato    2.25 Side salad               2.99      Large fries (Reg or Cajun)      4.99 
Mashed potato   2.25      Side Caesar salad             2.99   
  

*New items in red 
 
 

TAKE SOME HOME 

  
 Our Famous Multigrain House Bread 

½ loaf 3.99 Full loaf   6.99 
 

 
 
 

 
 



KID’S STUFF 

(12 and under please) 
Kid’s meals include a drink and dessert 

    

Grilled Cheese 4.39 

Grilled white bread stuffed with melted American cheese.  Served with your choice of one side. 
 

Chicken Tender Plate 5.39 

Crispy hand breaded chicken tenderloins.  Served over a bed of French fries.  
   

Roasted Turkey 5.39 

Roasted turkey breast nestled over a bed of stuffing topped with turkey gravy .  
Served with your choice of two sides.  

   

Ciabatta Four Cheese Pizza 5.49 

Half size ciabatta pizza topped with sweet marinara and four cheese blend and baked to perfection.   
Served with one side.  

 

Chicken and Four Cheese 6.49 

Sautéed chicken tenderloins simmered in a rich four cheese sauce with penne pasta. 
 

Grilled Chicken 6.49 

Marinated chicken breast charbroiled to perfection.  Served with choice of two sides.  
   

Steak Tips 6.99 

Marinated steak tips charbroiled to your liking.  Served with your choice of two sides. 
           

DESSERTS 
 

Hot Fudge Sundae 4.59 

Two scoops of vanilla ice cream topped with hot fudge and whipped cream.  
 

Smore’s Sundae 4.99 

Vanilla ice cream, crumbled graham cracker, hot fudge, fresh whipped cream and toasted marshmallow.  
 

Blueberry Cheesecake Brule 5.99 

Whipped vanilla cheesecake topped with caramelized sugar and finished with fresh blueberry sauce  
and fresh whipped cream. 

 

Chocolate Devil Food Fudge Cake 5.99 

Individual chocolate devil food cake filled with rich fudge but ter cream, coated in chocolate ganache finished  

with chocolate sauce and fresh whipped cream.  
 

Caramel Apple Crisp 5.99 

Fresh cinnamon and brown sugar baked apples topped with brown sugar oats and finished with caramel drizzle  

and fresh whipped cream.  
    

Cinnamon Raisin Bread Pudding 5.99 

Served warm over brown sugar apples finished with caramel, fresh whipped cream and cinnamon sugar.  
 

BEVERAGES 

Coca Cola    Diet Coke  Sprite   IBC Root Beer   Orange Soda    Pink Lemonade     Ginger Ale  

Unsweetened Iced Tea     Raspberry Sweet Iced Tea    Milk   Bottled Water     Hot Chocolate    Coffee    Tea     
2.25 

 

Bread and butter upon request 
 

PLEASE SPEAK UP!  When your server or host asks if you are enjoying your meal, we REALLY DO want an honest answer!  
If there is a problem with your meal, we want to take care of it and make it right.  It’s very important to us.   

Of course, if you LOVE everything, we want to hear that too!!!  

 

You Deserve A Great Dining Experience!  Our servers take pride in giving the best possib le service at every tab le.   
Therefore, a gratuity of 18% will be added to parties of 8 or more.  


