MAIN STREETs TAVERN MENU
~SOUPS ~

Main Street Beef and Butternut Chili *
Our famous recipe slightly sweet with butternut squash $7.95

New England Clam Chowder

Our tradition of blending clam and corn chowders $7.95

Chefs Daily Soup Specials

Our house made chef’s soup(s) of the evening $7.95

~SALADS~

Main Streets Gorgonzola Salad *
Organic artisan greens, dried cranberries, walnuts, mandarin oranges, tomatoes, crumbled gorgonzola

and carrots served with balsamic dressing $9.95
Classic Caesar *
Crisp romaine, garlic croutons and shredded parmesan cheese $7.95

Baby Romaine Wedge Salad *

Baby romaine with blue cheese dressing, red onion, bacon bits and tomato $7.95
*SALAD TOPPINGS*

Grilled Chicken $5...Seared Salmon or Steak $9... Sautéed Scallops or Shrimp $10

~TAVERN FARE~

Buffalo Chicken Wings

Wings tossed in our spicy lime infused sauce. Served with cucumber and bleu cheese dressing $10.95
Nachos

Tortilla chips baked with layers of cheddar jack cheese, onions, jalapenos, black olives and diced

tomatoes. Garnished with salsa and sour cream $8.95 add guacamole +$1 add chili +$3
Fried Calamari

“Rhode Island Style” breaded calamari served with a ‘South Shore Salsa’ containing shallots, banana

peppers, white wine and parsley for dipping. $11.95
House Made Pan Seared Crab Cakes
Served on a bed of mixed greens with our sweet chili dipping sauce

Seared Scallop Plate

Five fresh Georges Bank sea scallops served on a bed of seaweed salad with soy sauce $10.95

Spinach and Artichoke Dip
Warm spinach and artichoke dip served with pita chips $7.95

U.S.D.A. Prime Half Pound Burger with Lettuce and Tomato
Arrives with French fries or sweet potato fries (+$2) $10.95

Add Ons: Gorgonzola, cheddar, bacon, sautéed mushrooms or onions $1/ea.



Pulled Pork Panini

Pulled Pork tossed in a sweet and spicy BBQ sauce served on a toasted Ciabatta roll with coleslaw and
extra BBQ sauce on side. Arrives with French fries or sweet potato fries (+$2) $11.95
Roasted Portabella and Avocado Sandwich
Olive oil marinated mushrooms roasted and served on a toasted Ciabatta roll with lettuce, avocado and
tomato. Arrives with French fries or sweet potato fries (+$2) $9.95

Steamed Mussels *

Steamed in a garlic white wine broth with diced tomatoes, onions, parsley. Served with garlic toast for
dipping $11.95

Fish and Chips

Lightly crusted fresh haddock served with fries, tartar sauce and cole slaw $15.95

*Indicates a Gluten Free Option
~FLATBREAD PIZZA~

Individual size $8.00 (gluten free option available 2.00 additional)

Cheese/Pepperoni

Mozzarella and cheddar cheese with tomato sauce $7.00
Mediterranean
Spinach, sliced olives, artichoke hearts, feta cheese blend with basil pesto $8.00
BBQ Chicken
BBQ sauce, chicken, with finely chopped cilantro and cheese $8.00

Marguerite

Diced tomatoes, mozzarella cheese and basil pesto M A I N S-I-REETS TAV ERN
MENU

$8.00

~ ENTREES~

Asian Salmon Filet *

Fresh salmon pan seared then glazed with a sweet teriyaki sauce. Served with steamed bok choy, napa

cabbage, broccoli, red peppers, mushrooms and onions all over rice noodles. $19.95

Shrimp and Scallop Risotto *
Fresh shrimp and scallops sautéed in a garlic white wine vegetable broth with sweet onions, spinach,

mushrooms, tomatoes, Arborio rice, mascarpone and parmesan cheese $19.95

Cavatappi Athena




Tomatoes, artichokes, olives, baby spinach, onions, garlic and white wine. All tossed together with
cavatappi and finished with feta cheese. $16.95

Add chicken, shrimp, and scallops... An additional charge.

Lobster Mac and Cheese

“A Favorite Revisited” Lobster tossed in cavatappi pasta with a mascarpone, parmesan, bleu cheese and

cheddar cheese blend finished with buttered crumbs on top $19.95

Chicken Piccatta

Sautéed chicken breast in a lemon-garlic white wine sauce tossed with linguini $16.95

Petite Filet *

Petite filet of beef with lemon béarnaise sauce arrives with sautéed baby spinach, a shrimp,

and fingerling potatoes. $18.95

Mussels Marinara

Fresh mussels tossed with marinara sauce and linguini. $16.95

Consumption of raw or undercooked egg, dairy, meat or seafood may result in food-borne illness.

Before placing your order, please inform your server if a person in your party has a food allergy.

Gratuity of 18% will be added to parties of 6 or more



	~ ENTREES~

