Main Streets Dinner Enh’e.e.5 19.99

Wine & Beer L.is{' on back of menu or a;]« YONY server for their vecommendation

Guinness Lamb Stew aver Garlie Ma;lr\e.d Po{'a{'oe§
Roa5+ed Yoot Vege.mlalale.; and lamb in a Guinne;; iY\l[‘\ISG.C] gravy

chl(e.e. Pot Roas{'
ODver gat’lic ma;]r\ed Po{'a{'oe; with Vege+alsle5 onthe 5ide

Flat [ron Steak Ffi{'e; with M\l;lm’oom Au d\l;
A Flat lvon Steak seared to Pe.l/l['eC‘l‘iOlf\ thensliced overtwice fried potatces

Chicken Piceata
Two Ilglrd'ly breaded chicken l:l’ea§+5, pan fried then tossed with capers,

white wine, gar’lic and lemon served over Pa5+a

Gir\gef Seared Sdlmen
SeNed with Jasmine rice, snow peas, Fini;lf\ed with a sweet chil; sauce

FVe;Ir\ Ne.w Er\g]and Haddock
Cal’ame]ize_d onions & bread eamb encN;l‘ed
;eNed with Vi;oH'o & F}’esln Vege{'al:]e; of the e\/er\ing

Bal(e.c] Lol:;{'e.n’ Mac & le\e.e.se.
Sa\n‘éed Maine Lolz;mle.r” tossed in our Mat’;capone., A;iaga, Engli;lr\ Cheddar
clf\e_ese_ sauce with Gemell; Pa;+a then +oPPe_c| with bread cNmE; and baked

Mediterranean Pa;mla
AY‘HCL\O]&&S, tomatoes, kalamata o]i\/e.5, Iaalay SPir\aclﬂ &Feta clr\e.e.;e.

na gar’]ic wine sauce over Pa5+a (a\/ailaue_ with 5lm’imp ot chicken )
Side Sdlad with Dinner EY\‘]‘I’&.&; 399
De;;e.ﬁ Menu and After Dinner Drink L.i;i' Available

Cor\5\.|mp+ior\ of vaw orundercocked egg, dait’y, meat, or 5ea¥ood May t’e;\l“' infood-bourne i”ne;;
Any m[‘ o\ {‘oods may contain nut Prod\lc{'S



	Ginger Seared Salmon

