
 

 

 

 

 

           

 

 

 

 

 

 

 

 

 

 

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

      Main Streets Market and Cafe                         
                                        978-369-9948 

                                              Sandwiches 
All Sandwiches and Burgers arrive with either Chips, Tots, French fries, Coleslaw or a Banana 

Substitute sweet potato fries, side salad, fruit cup, onion rings, truffle tots or fries +3 
 

                                                         Avocado BLT 19. 
Avocado, bacon, lettuce, tomato and mayo on lightly toasted multigrain 

Cape Cod Chicken Salad 19. 
Diced chicken breast, craisins, nuts, mayo, and lettuce on multigrain 

Tuna Salad Sandwich 18. 
Served with apple slices, lettuce and tomato or choose a tuna melt on country white 

California Flatbread 19. 
Choose: Roasted turkey or grilled mojito chicken with lettuce, tomato, cucumber, avocado and jalapeno ranch 

‘Concord’ Tomato Pesto 19. 
Freshly sliced mozzarella & tomatoes with balsamic drizzle on Ciabatta bread with basil pesto lightly toasted 

Vegetarian Flatbread Sandwich 19. 
Spinach, tomato, cucumber, avocado, fire roasted peppers, onions with hummus 

Gyro 19. 
Grilled beef/lamb seared and shaved with diced tomatoes, onions and a tzatziki sauce wrapped in garlic Naan bread 

Main Streets Turkey Club 19. 

A classic with bacon, lettuce, tomato and mayo on multigrain 

The Pilgrim 19. 
Roasted turkey, stuffing, cranberry sauce, baby spinach, Swiss cheese and mayo on country white 

 Reuben 19. 

Choice of corned beef or turkey, sauerkraut, Swiss cheese and 1,000 island on grilled marble rye 

Southern Fried Chicken 20. 
Crispy Southern style fresh chicken breast served on a toasted brioche bun with lettuce, tomato,  

sliced pickle, and jalapeno ranch dressing 

Grilled Cheese 12. 
Cheddar or white American cheese on country white 

(Add tomato +1, bacon +4, ham +3, *Patty Melt +4, Pulled Pork and Mac & Cheese +6) 

Grilled Turkey and Brie with Fig Jam 19. 
Sliced turkey with creamy brie cheese and fig spread on country white 

Muffuletta (Italian) Sandwich 18. 
Mortadella, capicola, lettuce, cucumber, salami, pepperoncini, and olive tapenade spread  

on lightly toasted ciabatta bread 

Pulled Pork Sandwich 19. 

Served with Cheddar cheese, coleslaw and BBQ sauce on a brioche bun. 

 

Main Streets Burger Menu 
Served on a brioche bun. (add ons & subs. Available +$) 

*Main Streets USDA Prime Angus House Burger 20. 
Cheddar cheese, lettuce, pickles and tomato 

Ye Olde English Burger 12. 
1/3-pound angus seasoned beef burger with American cheese, caramelized onions served on an English muffin. 

Add a second patty + $2 

Turkey Feta Burger 20. 
Ground turkey with baby spinach, feta, lettuce, tomato and a side of tzatziki sauce 

Beyond Meat Burger 23. 
Meatless burger, lettuce, and tomato 

Salmon Filet BLT Burger 20. 
Bacon, lettuce, tomato, mayo with a salmon filet 

 
*Gluten Free sliced bread available for any sandwich $ 

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

 

 

 

 

 

 

*Entree Menu 

 
Vegetable Risotto 20. 

Baby spinach, tomato, onion, mushrooms, truffle oil in our garlic-white wine arborio rice finished with Parmesan cheese 

Harvest Grain Bowl 20. 
Root vegetables tossed in a sesame-onion dressing, green onion, hearty grains, a plant base crumbled chorizo sausage finished with a poblano avocado drizzle. 

 (add a sunny side up egg $) 

House Mac and Cheese 16. 
Add-ins (ea.):  Chicken +7, Shrimp +10, Bacon +4, Pulled Pork +4 

Chicken and Artichoke Piccata 24. 
Lightly floured all-natural chicken breast sautéed in a garlic, artichoke, lemon, and white wine sauce served over pasta, or served over veggie of the day +2 

*Chicken Pad Thai Bowl 21. 
Chicken, broccoli, carrots, scrambled egg over a bed of rice noodles tossed in a spicy Thai peanut sauce. Sub shrimp +3 

*Chicken Tenders 16. 
Five crispy fried chicken tenders with fries of the day 

Ale Battered Fish and Chips 21. 
 Fresh haddock dipped in Main Streets Ale batter and fried to a golden brown, with coleslaw, tartar sauce and fries OTD 

Poutine Bowl 19. 
Brown gravy over fries OTD with New York cheddar cheese curds.  (add crumbled bacon +3.25) 

Fish Stew 23. 
Mussels and haddock in a tomato, wine, garlic broth. Served with toasted garlic ciabatta 

*Steamed PEI Mussels 21. 
In a garlic white wine cream served with toasted garlic ciabatta. Substitute: Marinara style 

*Shrimp, Scallop and Corn Risotto 28. 
Shrimp & scallops sautéed with corn, onions, spinach, mushrooms, tomatoes in garlic-white wine arborio rice finished with Parmesan cheese 

* Glazed Roasted Salmon 23. 
Fresh salmon filet pan-seared then roasted, served over hearty grains with vegetable of the day 

*Fish Tacos 22. (sub. chicken, shrimp $) 
Three corn tortillas, fish of the day, pickled red onion, jalapeno ranch, sweet chili aioli, cilantro slaw, Cotija cheese with fries OTD 

Athena Cavatappi 21. 

Cavatappi pasta tossed with baby spinach, tomato, onion, kalamata olives in a wine and butter sauce finished with feta cheese. (add chicken or shrimp +$) 

Yankee Pot Roast 24. 

Served over mashed potato and vegetable of the day. 

 

 
 

 

 

             Soups and Salads 
                Soups served with cornbread or oyster crackers 
                                         Add ins to Salad: 

    Chicken breast or Cape Cod chicken salad 7, shrimp or salmon 10. 

 
 

      *Main Streets Own Beef Chili 9. 12. 19. 
      With roasted butternut squash-no beans! slightly sweet, not too spicy  

                         House Made  

*New England Clam Chowder with Corn 9. 12. 19. 

                 Soup of the Day 9. 12. 19. 
                                 
 

                      Classic Caesar 17. 
Crisp romaine, croutons, and shredded parmesan cheese with Caesar dressing 

                 *Roasted Beet Salad 17. 
Sliced avocado, mandarin oranges, mixed greens, and goat cheese 
                         with lemon citrus dressing 

                  *Super Green Salad 18. 
Shredded kale, cabbage, carrots, shaved Brussel sprouts, pumpkin seeds, craisins,  
                       grape tomatoes in a poppy seed dressing 

                   *Gorgonzola Salad 18. 
     Organic greens, dried cranberries, walnuts, mandarin oranges, 
                            tomatoes, crumbled gorgonzola, 
        and carrots served with roasted garlic vinaigrette dressing 

                  Chicken Cobb Salad 18. 
 Grape tomatoes, avocado, red onion, bacon, Gorgonzola cheese, 
        egg on mixed greens served with blue cheese dressing 

                 Starters 

*Basket of Tots 7, *French fries 7, 

 Onion rings 9, Sweet potato fries, 10 

Parmesan Truffle Tots 11.  

 Parmesan French Fries 11. 

*Chicken Tenders 16. 
Five crispy fried chicken tenders with tots 

   Olive Tapenade & Tomato Bruschetta  

                             (8) 14. 

Served on toasted ciabatta, finished with shaved parmesan 

Asian or Rhode Island Style Calamari 18. 
       Green onions, cashews, sweet and spicy sauce 
                          or fried with banana peppers 

Old Bay Chicken Wings 16. 
Six deep fried jumbo wings tossed with old bay seasoning 

(Available in buffalo or BBQ.) 

Mac and Cheese Wedges 9. 
Six breaded and fried mac and cheese wedges 

 
 
 

 
 



                                                                                     Hot & Cold & Iced Drinks 
Espresso, Latte, Flavored Lattes, Americano, Cappuccino 

Hot Teas, Chai, Matcha 
Freshly Brewed Estate Grown Coffees 

Fruit Smoothies (all Natural):  Banana, Berry, Harvest Green, Mango, Pina colada, Strawberry, Strawberry/Banana, Watermelon 

Frappes: Strawberry, Chocolate, Vanilla, Coffee, Frappe OTD. 
Frozen Hot Chocolate or Cappuccino 

Italian Sodas * Lime Ricky * Fresh Squeezed Lemonade 
Iced Teas: Unsweetened Black or Hibiscus Berry 

Juices: Orange, Apple, Grapefruit, Cranberry, Pineapple or V-8 

Fountain Sodas:  Coke, Diet Coke, Sprite, Ginger Ale, Tonic, Soda 

Bottled Cold Drinks and Grab and Go Sandwiches/Salads   
 

 
Wines by the glass 

Chardonnay Kendall Jackson 13.  
                                                                                                                                             Pinot Grigio Placido 13. 

Sauvignon Blanc Oyster Bay 13. 
Rose Pere & Fils 12. 

Cabernet Sauvignon Joel Gott 12. 
Merlot Kendall Jackson 13. 
Red Blend Josh Cellars 12. 

Pinot Noir Decoy 12. 

Ask about our featured wines today! 
 

                                                                                                  We now feature a selection from a local Winery: Nashoba Winery, Bolton, Mass 
 

 
Bottled Beers and Others 

 
Budweiser - Bud Light - Coors Light - Corona Extra 

Corona Light - Miller Lite - Sam Adams Lager 6. 

Heineken 00 Non-alcoholic 5. 
Pilsner Urquell 6. 

Hard Cider:  Carlson Orchards Oak Hill Blend 7. 

 12 Draft Beers – Full Bar 
 

*Be sure to check our Specials Board* 
 

Our Dessert Case is always full of delicious treats! 

 
 

Full Breakfast Menu 
Served ALL Day  

   
*Acai Sorbet Bowl with Fruit 15. 

Layered granola, fresh fruit, honey drizzle and shaved coconut.    Available Add-ins ($) include peanut butter, almond butter and Nutella 

*Avocado Toast 17. 
                                                                    2 slices of toast with avocado, tomato, topped with sunny side up eggs, feta cheese, pea shoots & seasoning 

**Cheese Omelet (3 eggs), tots and toast 14. 
Add ins (each): Broccoli, Mushrooms, Spinach, Tomato, Onions +.50 Sausage, Bacon or Ham +1.00 

**Eggs Benedict 17. 
English muffin, Canadian bacon, two poached eggs, hollandaise sauce served with tots 

**California (avocado, tomato) **Florentine (spinach), **Irish (homemade corned beef hash) **Salmon +2. (Smoked salmon, spinach) 

**Two Eggs Your Way 12. 
With tots, toast and bacon or sausage 

*Scramble Bowl 12. 
Three scrambled eggs, cheese, tots, baby spinach, tomato, green onion 

*Breakfast Burrito 12. 
Two scrambled eggs, cheese, crispy tots, and poblano-avocado sauce or salsa 

Belgian Waffles 10. 
Add-ins (ea):  Blueberry, Strawberry, Banana, or chocolate chips +2 

Three Buttermilk Pancakes 9. 
Add-ins (ea):  Blueberry, Strawberry, Banana, or chocolate chips +2 

French Toast 9. 
Slices of bread OTD dipped in cinnamon egg batter, grilled to a golden brown, with butter and maple syrup 

Add-ins (ea):  Blueberry, Strawberry, Banana, or chocolate chips +2 

Biscuits and Gravy 13. 
Homemade biscuits topped with our sausage and black pepper gravy, served with tots. Vegetarian Option +1 

**Huevos Rancheros and Tots 15. 
2 crispy corn flats layered with black bean, green onion, cilantro, salsa and cotija cheese topped with two sunny side up eggs, avocado, drizzle of jalapeno ranch and sour cream 

**Corned Beef Hash 13. 
With a sunny side up egg and a side of toast 

*Bagel with Smoked Salmon 14. 
With red onion, capers, tomato, and cream cheese 

**Breakfast Sandwiches with tots 6. 
Sausage and egg, Bacon and egg or Double Egg on English 

*Country Breakfast Sandwich 8. 
Fried Egg, sausage, or bacon with hashbrown and cheese on English 

Hot Oatmeal 4.  Add-ins available   Yogurt Parfait 4.    Fresh Fruit Cup 6 

 
 

 
 

 

 
 

 

 

                                                                                                                                                       


