
On Main 
 Southern  

APPETIZERS  

deviled eggs $6 
house recipe- so heavenly! 

 

“southern popcorn” $8 
fried okra, ranch dressing 

 

“red neck” salad $12 
French fries, bbq pulled pork  

melted cheddar cheese, mesquite BBQ sauce 
 

main st. brussels sprouts $10 
bacon, caramelized onions, sorghum 

 

grilled fresh mozzarella $9 
over marinara with garlic bread 

 

pimento cheese $7 
served hot or cold, house pita chips 

 

gouda mac and cheese $11 
toasted breadcrumbs 

add bacon crumbles  $1- 
 

fried green tomatoes $10 
grits, house pimento cheese 

SANDWICHES 
served with french fries  

substitute sweet potato fries for $1 
 

classic burger * $13 
lettuce, tomato, onion, toasted brioche bun 

 

buffalo on main $13 
our signature tea brined fried chicken, buffalo sauce,  
lettuce, tomato, onion, pickle, toasted brioche bun 

 

bbq pulled pork $12 
house-roasted pork, carolina slaw, toasted brioche bun 

 

herb marinated grilled chicken $12 
lettuce, tomato, onions, pesto mayo  

 

grilled house black bean burger $12 
black beans, onion, peppers,& panko breadcrumb,  

spinach, tomato, salsa, toasted brioche bun 
 

grown up grilled cheese $11 
pimento cheese, cheddar, bacon, tomato 

 

fried green blt $13 
pesto mayo, bacon, fried green tomato, lettuce 

 

classic rueben  $14 
rye bread, swiss cheese, sauerkraut, 1000 island 

 

Add for $1– each 
pimento cheese, swiss, provolone, cheddar,  

pepper jack, american, blue cheese 
bacon, grilled mushrooms, grilled onions 

Gluten Free Bread/Bun available for upcharge 

SOUP & SALAD  
 

crab & red pepper bisque $6/9 
 

chef’s daily soup $5/$8 
 

main house $5/$9  
tomato, cucumber, carrot,  
cheddar, choice of dressing 

 

simple caesar $5/$9 
croutons, shaved parmesan  

 

baby spinach salad $7/$11 
mushroom, egg, red onion,  
warm bacon vinaigrette 

 

roast beet salad $7/$11 
goat cheese, spiced pecan, mixed green,  

craisins, choice of dressing 
 

southern chef salad $13 
ham, turkey, egg, tomato, cucumber, cheddar,  

bacon, croutons, chopped iceberg  
 

add grilled/blackened  
chicken $6 shrimp $8 salmon $10 
Dressings: ranch, honey mustard, blue cheese,  

tangy Italian, balsamic vinaigrette, 1000 island 

 

notes gluten free items. a few other items can be modified to be gluten free as well 
menu items and prices subject to change      gratuity may be added to parties of 5 or more 

DOWN SOUTH PLATES 

Chef’s Quiche* $13 
hollandaise sauce, house salad 

 

Shrimp & Grits $16 
white wine cream sauce, roasted tomatoes,  

onions, baby spinach, mushrooms 
 

Country Fried Steak $13 
creamy pepper gravy, green beans,  

mashed potatoes 
 

Blackened Catfish $14 
 green beans, NC yellow grits, apple & honey salsa 

 
Roast Bone In BBQ Chicken $13 

house cheerwine BBQ glaze, mashed potatoes,  
southern green beans 

 

Main St. Meatloaf $14 
house gravy, mashed potatoes, green beans  

 
SOM’s Famous Fried Chicken Breast $15 

sweet tea brined, buttermilk battered, creamy pepper gravy,  
mashed potatoes, braised collard greens 

 
Nolan’s Pasta $11 

roasted tomatoes, onions, mushrooms, spinach,  
white wine butter sauce, penne pasta, parmesan 

 

add grilled/blackened  
chicken $6   shrimp $8  salmon $10 

These foods may be cooked to order: hamburger, steaks, seafood, eggs and pork. Consuming raw or  undercooked meat, 
poultry , seafood, shellfish or eggs may increase your risk of food borne illness.         

WIFI: Southern Guest Password: 102emain 


