8148 Main Street
Garre’c’csvi"e, OLio 44931

330.521.3663
330.521.3463

[][ You Don ’f See ]ll ancl ‘/‘7/6 Can Crealle [ll., You Can OFJer ]ll.

Privajre parﬁes, Lanque’ts an(l Ca]tering availaue




Chicken Quesadillia 8.9g

A grilled flour tortilla stuffed with chicken,
bacon, green onion, diced tomatoes
and jalapenos with swiss and american
cheese served with a side of sour cream
and guacamole

Main Street Nachos 8.99

Seasoned ground beef mixed with a
zesty cheese sauce piled atop crisp
tortilla chips with olives, tomatoes, green
onions jalapenos and sour cream

Lump Crab Cake 8.59

A delectable combination of lump crab
meat blended with an abundance

of the Chef’s secret ingredients, pan
seared golden brown with a sweet corn
puree and topped with a sweet pepper
marmalade

Brew Skins 7.59

Fried potato quarters topped with
bacon, scallions and cheddar jack
cheese finished with our creole sauce

Kettle Chips 4.75

A basket of our homemade potato chips

fried crisp and served original or BBQ
with a side of our Creole sauce

Willgs 7.99

A dozen jumbo wings tossed in your
choice of BBQ, Buffalo, garlic parmesan
or Main Street style

Ginger Tunar.s9

Seared Tuna steak paired with fresh
Pickled Ginger, Strawberries, Satsuma
oranges asparagus and Mango-Vanilla
Coulis

Wild River Onion 6.99
Lightly breaded and fried crisp with @
side of our house made creole sauce

Flat Bread starting at 5.99

Build it from the ground up, and don’'t
be afraid to be creative. Ask your server
for a list of our toppings

Appetizer Platter 9.9

A combination of black and tan onion
rings, zesty fried pepper jack cheese
cubes and chicken tenders with a side
of ranch

Chef prepared soup of the day
Cup2.50 Bowl3.00 Quartofsoup (togoonly) 7.99

Strawberry Mandarin Salad 10.29

A bundle of spring lettuce topped with
fresh cut strawberries, toasted almonds,
sweet red onions and mandarin oranges
with a raspberry walnut vinaigrette

Entree Mixed Salad 5.99

An assortment of mixed greens, cheese
cucumbers, cherry tomatoes and red
onion

The Waterfall Salmon Salad 11.99

Grilled salmon served atop mesculin
greens with fresh strawberries candied
walnuts and a light honey dijon dressing

Chef’s Salad 11.99

Crisp mixed lettuce with smoked
turkey, ham, onion, mixed cheese,
egg, cucumbers and tomato with your
choice of dressing

Caeser Salad
Crisp freshly chopped romaine hearts
with croutons gently tossed with a

creamy caesar dressing
Chicken 9.99 Grilled Shrimp 11.99 Salmon 13.99




Braised Beef Short Rib 17.99

A 14 oz short rib paired with
saffron risotto and finished with a
bordelaisse sauce

Steak au Poivre 19.95

A 60z center cut filet mignon encrusted
in cracked black peppercorn then
seared to perfection and paired with
garlic mashed potatoes asparagus and
laced with a peach brandy demi-glace

Pasta Caprese r2.99
Angel hair pasta with cherry tomatoes,
garlic, basil and fresh mozzarella cheese

Beer-Battered Fish and Chips .99
Made with our own Edleweizen house
brew served with french fries and cole slaw

Chicken cor don Bleu 14.99

Pan seared chicken breast topped with
black forest ham Swiss cheese and then
adorned by a dijon cream reduction
served with garlic mashed potatoes

Broiled Alaskan Cod 13.99
Over rice with bay shrimp and laced
with a lemon butter sauce

8oz Frenched Pork Chop 16.99
Perched atop sauteed spinach with a
wedge of four cheese baked macaroni

Penne Pasta15.99
Tossed with asparagus, shrimp and
tomato, in a lemon parmesean sauce

Broiled Walleye 14.99

Served over garlic mashed potatoes
topped with sauteed leeks and finished
with a light scallion infused oil

PotRoast Entree 13.99

Slow simmered pot roast, smothered
in gravy accented with roasted
vegetables and served atop garlic
mashed potatoes

Homestyle Meatloaf3.99

The Chef’'s own secret recipe (you can’t
have it so don’t ask) stacked with garlic
mashed potatoes, gravy and topped
with spiced onion straws

Pasta Jambalaya 14.99

Sautéed shrimp with smoked andouille

sausage, roasted peppers simmered in

a spicy tomato sauce and topped with
creme fraiche

Pan Seared Lamb Chops 15.99

With a Lyons Market Spiced Pear
reduction accompanied by whipped
sweet potatoes and asparagus

*All Enfrees are accompanied by a side salad except the
Beer-Battered Fish and Chips
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Chicken Parmesan with pasta
Pulled Pork Entree with vegetable and garlic mashed potatoes
Chicken Alfredo
Grilled Sirloin with mushroom, onions rice and vegetable
10 Fried Shrimp with rice and vegetable
Perogies with caramelized onion fresh herbs and topped with sour cream

V.

Patrons: Parties of 8 or more will be charged 18% gratuity




The Big Sandwich 6.99

Marble rye bread stuffed with a
ridiculous amount of slow roasted
corned beef and swiss cheese

The Main Street Burger g.99

100z of perfectly seasoned ground beef
grilled to your liking and served on a light
kaiser

California Turkey Club 8.99

Shaved smoked turkey piled high on @
fresh ciabatta roll with apple smoked
bacon, red onion, and sliced avocado
with tomato

Grilled Beef Tenderloin 1o.99
Fresh cut Italian bread with horseradish
sauce, tomatoes, lettuce and grilled onion

Chicken Bacon Ranch Club g.29
A grilled chicken breast, smoked bacon,
swiss cheese and ranch dressing

The Reuben 8.99

Shaved slow roasted corned beef with
Swiss cheese and sauerkraut on grilled
marble rye with a side of 1000 island
dressing

Flat Bread Chicken Melt8.59

Start with a warm flatbread and fill it
with grilled chicken caramelized onion,
roasted peppers, spinach , provolone
cheese and Creole sauce

Pot Roast Sandwich 8.99

Slow simmered pot roast served with gravy
and garlic mashed potatoes served open
face on fresh cut italian bread

Sandwiches are served with a side of either: French fries, applesauce, cottage
cheese or cole slaw (excluding Pot Roast Sandwich and The Big Sandwich)

Cole slaw

*Baked Potato

Fresh Vegetables
Cottage Cheese

*Baked Sweet Potato
French Fries

Mashed Potatoes

Rice

Applesauce

Whipped Sweet Potatoes

Pasta

*Baked potatoes
available at 4:00 p.m.

Meatball

Cheese

Grilled Mushrooms
Dry Bleu Cheese
Chicken Breast
Grilled Onion
Bacon

Side Salad

Greats foud, greats boes,
//waé lerrecs.”

Consuming raw or undercooked meat,poultry,seafood and egg products may increase your risk of foodbourne illness.




