BREAD SCHEDULE

2026
owlbakery.com
295 Haywood Road *¥* 197 Charlotte St

TUESDAY // Country, Baguettes, Raisin Flax, Porridge, Cheddar & Herb

WEDNESDAY // Country, Baguettes, Sesame, Einkorn, Seeded,
100% Rye, Wheatless Squirrel

THURSDAY // Country, Baguettes, Porridge, Raisin Flax, Heritage Grit
FRIDAY // Country, Baguettes, Sesame, Einkorn, Seeded, Deli Rye
SATURDAY // Country, Baguettes, Porridge, Raisin Flax, Heritage Grit
SUNDAY // Country, Baguettes, Sesame, Einkorn, Seeded, Olive & Thyme
ABOUT OUR LOAVES
*& All of our breads are naturally leavened (sourdough), with the exception of baguettes
*&* 100% of our flours are organic, and other ingredients are organic when sourceable
*¥* Every loaf includes locally stone-milled whole grain flour from one or more of the following mills: Carolina
Ground, Farm & Sparrow, Two Stones Farm & Mill;

most is locally- or regionally-grown and heirloom

*&* Reservations are available and encouraged! Talk to our FOH team about reserving loaves or

email info@owlbakery.com (48 hour notice)



