DINNER
97 Main Street #W-101
Edwards, CO 81632 • 970.926.2729
MainStreetGrillEdwards.com

STARTERS
COCONUT SHRIMP

STUFFED ARTICHOKE Crabmeat au gratin
stuffed and slow-baked with a
lemon butter sauce ......................... 14

MAIN ST. MUSSELSGF Chilean mussels

QUESADILLA Your choice of chicken,
shrimp or steak with shredded cheese,
caramelized onions, sour cream, salsa
and pico de gallo ............................ 10

Five large coconut
tempura battered shrimp with a
Thai chili dipping sauce..................... 13
sautéed in a savory, sherry cream sauce perfect for dipping............................ 13

TERIYAKI TIPS Marinated beef tenderloin*
sautéed in teriyaki and served with a
horseradish sauce............................. 14
AVOCADO AND TUNA POKE Half an
avocado grilled with fresh ahi tuna poke*,
sprouts and fried wontons ................. 13
JUMBO WINGSGF

The Valley’s best!
Buffalo, Thai or BBQ, served with Ranch or
Blue Cheese..................................... 13

CRAB CAKE

Seasoned lump crabmeat cake, pan seared
with a Remoulade sauce.................... 14

NACHOS Chips topped with flavorful
non-vegetarian red beans, cheese, sour
cream, salsa and pico de gallo ........... 12
Add chicken or ground beef ................ 6
Vegetarian - sub black beans

SOUP & SALAD

Homemade dressings: Ranch, Chunky Blue Cheese, Thousand Island, Honey Mustard
Vinaigrettes: Balsamic, Thai Sesame, Oregano, Raspberry and Miso
Starter / Entree - Cup / Bowl

HOUSE SALAD† Mixed field greens,

THAI CHICKEN SALAD Grilled chicken

cucumbers, tomatoes, carrots, croutons
and shredded parmesan ................ 6 /10

with cashews, ginger and a Thai sesame
dressing over field greens .................15

CAESAR SALAD†

GREEK SALMON SALADGF Grilled salmon

Crisp romaine hearts,
shredded parmesan, croutons and a
creamy Caesar dressing* ................ 6 /10

TUNA SASHIMI SALAD Seared rare tuna*,
mixed field greens, cucumbers, noodles,
miso dressing and soy sauce .............. 16
GRILLED CAPRESE SALADGF†

Grilled
romaine, sliced tomatoes, buffalo
mozzarella, basil, balsamic reduction
and oregano vinaigrette dressing ........ 15

CHICKEN & SAUSAGE GUMBO.... 5 / 8
SOUP DU JOUR..................... 5 / 8

over field greens, cucumbers, olives,
onions, tomatoes, feta and oregano
vinaigrette dressing ......................... 17

BEET AND SPINACH SALADGF†

Spinach,
roasted beets, mandarin oranges, walnuts,
goat cheese and raspberry vinaigrette.... 13

BLACKENED STEAK SALAD Steak*,
field greens, tomatoes, blue cheese
crumbles, crispy onions and balsamic . 15
CORN AND CRAWFISH CHOWDER........6 / 10
HOMEMADE CORNBREAD

Served warm with honey butter............ 3

*†ADD TUNA
OR SALMON 8
*†ADD STEAK 7
†ADD SHRIMP 7
†ADD CHICKEN 5

ENTREES
Split plate charge...2

PORK RIBS

Hand rubbed, slow cooked, brushed
with BBQ sauce - fries & coleslaw
1/2 Rack...18 Full Rack...25
We do not split full racks, thank you

CHICKEN PICCATA Sautéed chicken breast,

tomatoes, and a lemon butter caper sauce
over angel hair ................................ 19

BAKED COD Lightly breaded and baked
with a lemon butter sauce, snap peas and
rice pilaf......................................... 18

AHI TUNA

Sesame panko crusted tuna*
seared rare, Thai sesame vinaigrette,
snap peas and rice pilaf .................... 22

HOME STYLE MEATLOAF Savory seasonings
make this a local’s favorite! Topped with
a mushroom gravy ........................... 21
SHRIMP LINGUINI Linguini with grilled shrimp,
cherry tomatoes, spinach, feta in a garlic
white wine and olive oil sauce ............. 20

Below items are served with veggies and choice of garlic mashed potatoes, rice pilaf
or choice of fries: seasoned, shoestring, sweet potato waffle or truffle (2)

CHICKEN FRIED STEAK

Tender steak
pounded thin with panko breadcrumbs
and peppercorn gravy ...................... 18

STEAK DIANEGF Tender beef medallions

PESTO GRILLED SALMONGF

Grilled salmon*, pesto, sun dried tomato
relish, snap peas and crispy polenta .... 21

sautéed with a brandy mushroom
cream sauce ................................... 23

LOUISIANA Classics
JAMBALAYA Chicken, Andouille sausage
and veggies, slow cooked with rice and
Creole sauce .................................. 18
RED BEANS & RICE Flavorful red beans and
rice stewed with Andouille sausage and ham
shanks .......................................... 17
SHRIMP CREOLEGF

Gulf shrimp sautéed in a
spicy tomato Creole sauce of peppers,
onions and rice ............................... 18

CRAWFISH ÉTOUFFEÉ A rich, spicy, creamy
sauce with crawfish tails and vegetables,
served over rice............................... 18
Add blackened catfish ........................7
JAMBALAYA PENNE PASTA Chicken,
sausage and shrimp with penne pasta
in a Creole tomato sauce .................. 21
HOMEMADE CORNBREAD Served warm with
honey butter.....................................3

= Main Street Grill Signature Item

GF = Gluten Free

*These items may be served raw or underooked or contain undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

CASUAL fare
Split plate charge...1

MAIN ST. BURGER
BUFFALO BURGER

Juicy half pound Angus sirloin burger*~ voted best in the Vail Valley......................... 12

Grilled, lean buffalo meat* on a Kaiser roll with lettuce, tomato,
onion and a pickle............................................................................................................ 16

BLACK BEAN BURGER

Flavorful vegan patty with lettuce, tomato, onion, tzatziki sauce and a pickle.... 11

Toppings: Cheddar / Pepper Jack / Swiss / Blue Cheese Crumbles / Grilled Mushrooms
Grilled or Fried Onions / Jalapeños............................................................... 75 each
Toppings: Avocado / Bacon / Fried Egg / Substitute a Gluten Free Bun............................ 1.50 each

CAPRESE CHICKEN

Grilled chicken, tomatoes, mozzarella, spinach and basil
on Foccacia with balsamic vinaigrette ...................................................... 15

TUNA CLUB Seared rare tuna*, bacon, sprouts and tomato on focaccia with a wasabi aioli ...............17
CATFISH TACOS Blackened or grilled with lettuce, pico de gallo, and Remoulade
on two soft flour or cornGF tacos ............................................................. 12
Above served with your choice of kettle chips, coleslaw, fruit or fries:
sweet potato, shoestring, or seasoned
Sub onion rings...1 Sub truffle fries...2 Sub a side house salad...2

FISH AND CHIPS

Tempura battered tilapia, tartar and Remoulade sauce,
shoestring fries and coleslaw ............................................................................................. 16

WHITE CHEDDAR MACARONI & CHEESE Penne pasta in a creamy, white cheddar sauce
served with garlic toast...........12 Add Steak...........7 Add Bacon...........3 Add Chicken ............. 5

DESSERTS
Vanilla ice cream, sautéed bananas,
brown sugar and banana liquor.................9

BANANAS FOSTER

MAIN ST BROWNIE Vanilla ice cream,
warm brownie, whipped cream and
chocolate sauce................................... 8

BREAD PUDDING Baked peaches and bread.
Topped with a warm vanilla rum sauce.........9

KIDDIE SUNDAE Vanilla ice cream,
whipped cream and chocolate sauce........ 4

CRÈME BRULEE

Classic vanilla custard
topped with caramelized sugar.................8
*These items may be served raw or underooked or contain undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

LUNCH
97 Main Street #W-101
Edwards, CO 81632 • 970.926.2729
MainStreetGrillEdwards.com

STARTERS
COCONUT SHRIMP Five large coconut
tempura battered shrimp with a
Thai chili dipping sauce..................... 13

STUFFED ARTICHOKE Crabmeat au gratin
stuffed and slow-baked with a
lemon butter sauce........................... 14

MAIN ST. MUSSELSGF Chilean mussels

QUESADILLA Your choice of chicken,
shrimp or steak with shredded cheese,
caramelized onions, sour cream, salsa
and pico de gallo ............................. 11

sautéed in a savory, sherry cream sauce perfect for dipping............................ 13

TERIYAKI TIPS Marinated beef tenderloin*
sautéed in teriyaki and served with a
horseradish sauce............................. 14
AVOCADO AND TUNA POKE

Half an
avocado grilled with fresh ahi tuna poke*,
sprouts and fried wontons.................. 13

JUMBO WINGSGF

The Valley’s best!
Buffalo, Thai or BBQ, served with Ranch or
Blue Cheese..................................... 13

CRAB CAKE

Seasoned lump crabmeat cake, pan seared
with a Remoulade sauce..................... 14

NACHOS Chips topped with flavorful
non-vegetarian red beans, cheese,
sour cream, salsa and pico de gallo ..... 12
Add chicken or ground beef .................6
Vegetarian - sub black beans

SOUP & SALAD

Homemade dressings: Ranch, Chunky Blue Cheese, Thousand Island, Honey Mustard
Vinaigrettes: Balsamic, Thai Sesame, Oregano, Raspberry and Miso
Starter / Entree - Cup / Bowl

HOUSE SALAD† Mixed field greens,

cucumbers, tomatoes, carrots, croutons
and shredded parmesan ................ 6 /10

THAI CHICKEN SALAD Grilled chicken
with cashews, ginger and a Thai sesame
dressing over field greens .................. 15

CAESAR SALAD†

GREEK SALMON SALAD

Crisp romaine hearts,
shredded parmesan, croutons and a
creamy Caesar dressing* ................ 6 /10

TUNA SASHIMI SALAD

Seared rare tuna*,
mixed field greens, cucumbers, noodles,
miso dressing and soy sauce .............. 17

GRILLED CAPRESE SALADGF†

GF

Grilled salmon over
field greens, cucumbers, olives, onions,
tomatoes, feta and oregano vinaigrette
dressing......................................... 17

BEET AND SPINACH SALADGF†

Spinach,
roasted beets, mandarin oranges, walnuts,
goat cheese and raspberry vinaigrette.... 13

Grilled
romaine, sliced tomatoes, buffalo
mozzarella, basil, balsamic reduction
and oregano vinaigrette dressing ........ 15

field greens, tomatoes, blue cheese
crumbles, crispy onions and balsamic... 15

CHICKEN & SAUSAGE GUMBO........... 5 / 8
SOUP DU JOUR............................ 5 / 8

CORN AND CRAWFISH CHOWDER........ 6 / 10
HOMEMADE CORNBREAD

BLACKENED STEAK SALAD Steak*,

Served warm with honey butter.............3

*†ADD TUNA
OR SALMON

8

*†ADD STEAK 7
†ADD SHRIMP 7
†ADD CHICKEN 5

BURGERS & Sandwiches

Split plate charge...1
Served with choice of one: chips, coleslaw, fruit or fries (sweet potato, shoestring or seasoned)
Sub onion rings...1 Sub truffle fries...2 Sub a side salad...2

MAIN ST. BURGER
BUFFALO BURGER

Juicy half pound Angus sirloin burger*~ voted best in the Vail Valley..................... 12

Grilled, lean buffalo meat* on a Kaiser roll with lettuce, tomato,
onion and a pickle........................................................................................................ 16

BLACK BEAN BURGER

Flavorful vegan patty with lettuce, tomato, onion, tzatziki sauce and a pickle...11

Toppings: Cheddar / Pepper Jack / Swiss / Blue Cheese Crumbles / Grilled Mushrooms
Grilled or Fried Onions / Jalapeños....75 each
Toppings: Avocado / Bacon / Fried Egg / Substitute a Gluten Free Bun...1.50 each

CALIFORNIA RUEBEN Roasted turkey, coleslaw,
Swiss cheese and thousand island on
sourdough bread.................................. 12

PHILLY CHEESE STEAK Thinly sliced steak
sautéed with green peppers, onions and
cheddar cheese..................................... 13

CAPRESE CHICKEN SANDWICH Grilled chicken,
tomatoes, mozzarella, spinach and basil on
focaccia with balsamic Half...8 Whole...15

LAMB GYRO Lean pieces of lamb, tomatoes,
field greens, onions and tzatziki sauce in a
soft pita .............................................. 13

TUNA CLUB Seared rare tuna*, bacon, sprouts
and tomato on focaccia bread, with wasabi
aioli............................ Half...9 Whole...17

MEATLOAF SANDWICH Meatloaf, mushroom
gravy, mayo, lettuce and tomato on a
French roll .......................................... 12

TURKEY CLUB Turkey, bacon, cheddar,
lettuce, tomato and mayo served on
sourdough toast................................... 12

Battered and fried, served on a French roll with
lettuce, tomato, mayo and Remoulade........ 12

SHRIMP, CATFISH OR COMBO PO BOY

TACOS & WRAPS

Served with choice of one: chips, coleslaw, fruit or fries (sweet potato, shoestring or seasoned)
Sub onion rings...1 Sub truffle fries...2 Sub a side salad...2

CATFISH OR SHRIMP TACOS

Blackened or grilled with lettuce,
pico de gallo, and Remoulade on two
soft flour or cornGF tacos............12

BUFFALO CHICKEN WRAP Chicken tenders rolled in spicy
wing sauce with romaine, tomatoes & blue cheese .......12
CHICKEN CAESAR WRAP Grilled chicken, romaine,
parmesan and Caesar dressing in a spinach tortilla....12

= Main Street Grill Signature Item

GF = Gluten Free

*These items may be served raw or underooked or contain undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

LOUISIANA Classics
JAMBALAYA

Chicken, Andouille sausage
and veggies, slow cooked with rice and
Creole sauce..................................11

SHRIMP CREOLEGF

Shrimp in a spicy tomato
Creole sauce of green peppers, onions,
celery and rice................................11

CRAWFISH ÉTOUFFEÉ A rich, spicy,
creamy sauce with crawfish tails and
vegetables, served over rice...............12

RED BEANS & RICE Flavorful red beans and
rice stewed with Andouille sausage and
ham shanks....................................11

HOMEMADE CORNBREAD

Served warm with honey butter...3

HOUSE Specialties
HOME STYLE MEATLOAF

Savory seasonings and
mushroom gravy make this a favorite. Served
with fries and coleslaw ..........................17

Fresh tilapia, tempura
battered and fried. Served with shoestring
fries and coleslaw ...........................16

WHITE CHEDDAR MACARONI & CHEESE

ST. LOUIS PORK RIBS

Penne pasta in a creamy, white cheddar sauce
served with garlic toast .........................12
Add Steak...7 Add Bacon...3
Add Chicken...5

FISH AND CHIPS

Hand rubbed,
slow cooked, with BBQ sauce and
served with fries & coleslaw
1/2 Rack...18 Full Rack...25
We do not split full racks, thank you

DESSERTS
Vanilla ice cream, sautéed bananas,
brown sugar and banana liquor........... 9

BANANAS FOSTER

MAIN ST BROWNIE Vanilla ice cream,
warm brownie, whipped cream and
chocolate sauce............................... 8

BREAD PUDDING Baked peaches and bread.
Topped with a warm vanilla rum sauce.... 9

KIDDIE SUNDAE Vanilla ice cream,
whipped cream and chocolate sauce.... 4

CRÈME BRULEE Classic vanilla custard topped
with caramelized sugar...................... 8

…..

