
 

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 six or more. 

 

~HOUSEMADE SOUPS~ 

Beef Chili with Roasted Butternut Squash 

Our Famous recipe: slightly sweet and not too spicy. 

Arrives topped with cheddar-jack  

and a side of cornbread 

New England Clam Chowder 

Traditional New England clam chowder with corn  

Soup of the Day 

Made from scratch chef’s daily creation. Be sure to 

ask your server which soups we are offering today. 

Bowls 8.95 

~SALADS~ 

Gorgonzola Salad 

Artisan baby greens with dried cranberries, julienned 

carrots, walnuts, crumbled gorgonzola, grape 

tomatoes and roasted garlic balsamic vinaigrette. 11. 

Classic Caesar Salad 

Cut baby romaine topped with garlic croutons, shaved 

Parmesan and Caesar dressing. 11. 

Baby Spinach Salad 

Baby spinach with sliced fresh strawberries, 

caramelized walnuts, julienne carrots, goat cheese and 

balsamic dressing. 11. 

Seared Salmon and Super greens salad 

Seared fresh salmon filet served over dressed super 

greens salad. 17. 

Roasted Beet Salad 

Oven roasted beets, sliced avocado, mandarin oranges, 

mixed greens and goat cheese with a side of citrus 

vinaigrette 11.  

Salad Toppings 

Make any of our salads into a meal: add seared 

salmon (+6.95), seared scallops (+7.95), grilled 

chicken breast (+5.95), sautéed shrimp (+6.95) or 

grilled beef tips (+8.50) 

~SANDWICHES~ 

All sandwiches arrive with your choice of: fries, 

dressed mixed greens or fresh seasonal fruit.  

Add sweet potato fries (+2.) 

Avocado B.L.T. Flatbread 

Apple wood smoked bacon, sliced avocado, lettuce and 

tomato served on a grilled garlic flatbread with sweet 

chili mayonnaise. 12.95 

California Flatbread  

Sliced turkey, cucumbers, avocado, lettuce, tomato 

and mayonnaise on a grilled garlic flatbread. 12.95 

Main Streets Club 

Your choice of sliced turkey or ham and Swiss on 

toasted wheat bread with apple wood bacon, lettuce, 

tomato and mayonnaise. 12.95 

Rueben 

Choice of corned beef or turkey with sauerkraut, 

Swiss cheese, thousand island dressing on grilled 

marble rye bread. 11.95 

Lobster Roll 

Claw and knuckle lobster meat with celery, 

mayonnaise ritz cracker crumbs on a grilled roll with 

super greens and French fries. 19. 

 

*Substitute a south shore sweet roll for flatbread.  

              

             

Check Out Our Extreme 

Grilled Cheese 

and Burger menu… 

 

 

 

 



 

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 six or more. 

 

~APPETIZERS & STARTERS~ 

Pub Nachos 

Locally made Number 9 Ancient Grains tortilla chips 

baked with cheddar-jack, black olives, diced tomatoes, 

onions and jalapenos. Served with fire-roasted salsa 

and sour cream. 10.95 Add chili (+3.)Add 

Guacamole(+2.) 

Roasted Chicken Wings 

Five slow roasted chicken wings tossed in your 

favorite sauce. 7.95 Basket of 12 for 15. 

New England Style Crab Cakes 

Three house-made crab cakes served over mixed greens 

with sweet chili dipping sauce. 14. 

Steamed Mussels 

Steamed in a garlic-white wine stock with tomatoes 

and onions. Served with garlic toast. 13. 

Fried Calamari 

Thin sliced calamari lightly breaded with banana hot 

peppers, flash fried and topped with sliced green 

onions. Arrives with sweet-chili dipping sauce. 13. 

Guinness Onion Chips 

Deep fried Guinness beer battered fresh onion chips, 

arrives with horseradish ranch dip. 9. 

 

~FLATBREAD PIZZA~ 

Mediterranean: Baby spinach, black olives, artichoke 

hearts, feta cheese blend and pesto. 10. 

Marguerite: Diced tomatoes, fresh mozzarella and 

pesto. 10. 

Portabella & Truffle: White truffle oil, roasted 

portabella, Parmesan cheese blend. 10. 

Chicken Pesto: Diced chicken breast, roasted red 

pepper, pesto and pizza cheese blend. 10. 

   Cheese or Peperoni :Cheese blend and red sauce  

                       7.95    

    

 
 

~TAVERN ENTREES~ 

Ale Battered Fish and Chips 

Fresh cod filet dipped in our Main Streets Ale 

batter. Arrives with French fries and coleslaw. 18.                

Chicken and Artichoke Piccata 

Lightly floured all natural chicken breast sautéed in a 

garlic, artichoke, lemon and white wine sauce served 

over pasta. 18. 

Tavern Meat Loaf 

Our own “house” recipe of beef, pork, and veal 

individually made to order, served with a side of our 

Guinness gravy, garlic red skinned mashed potatoes 

and baby carrots. 16. 

Yankee Black Angus Pot Roast 

Slow cooked beef arrives with baby carrots, roasted 

garlic mashed potato and gravy. 16. 

Pistachio Crusted Salmon 

Fresh salmon filet encrusted with chopped pistachio 

nuts, over rice and evening vegetable. 19. 

Fish Tacos 

Three soft tacos, fish of the day, cilantro slaw, our 

sweet chili sauce, queso fresco and French fries. 14. 

“Baseball” Sirloin Steak 

A baseball cut sirloin steak served tavern style with 

sautéed onions and mushrooms arrives with mashed 

potato and evening vegetable. 18. 

Tavern Gumbo 

Pulled chicken, chaurice sausage, shrimp, and diced 

vegetables all in a Cajun sauce over rice. 17. 

Tavern Fish Stew 

Fresh Mussels and Haddock in a tomato, fennel, wine 

and garlic broth. 14. 

Spring Risotto 

Sautéed asparagus with baby spinach, diced tomato 

and zucchini tossed in our parmesan risotto. 17. 

(Add shrimp and scallops. +5). 

 


