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206 EAST MAIN ST.  |  BATAVIA, NY 14020

EAT IN, CARRY OUT,
OR DELIVERY

GIFT CARDS 
AVAILABLE Open 7 Days a Week

at 11am



* All pricing subject to change without notice.                                                                                     * We do not split checks for parties of 8 or more.

Specialty
STARTERS & DESSERTS

SERVED DAILY FROM 11AM - CLOSE

Arancini

Execut i ve  Chef  Jason Ba l l

•  HOUSE-MADE SOUPS  •

Homemade Minestrone    CUP  4   •   BOWL  8

Soup Du Jour    CUP  4   •   BOWL  8

•  APPETIZERS  •

Tuscan Stuffed Mushrooms   •   13  
jumbo mushrooms, boursin cheese, Italian sausage, roasted red 
peppers  

 Arancini (SICILIAN RICE BALLS) - MAIN ST. SPECIALTY   •   13 
 risotto balls, bread crumbs, asparagus, prosciutto, mozzarella, 

oven roasted tomato sauce, chive oil 

Fried Calamari   •   17 
crispy domestic calamari, zesty rémoulade sauce  
ADD ROASTED HOT BANANA PEPPERS  + 1.50 EACH

Stuffed Banana Peppers   •   14
 Yancey’s  Fancy roasted garlic cheddar, Yancey’s Fancy
 steakhouse onion cheddar, cream cheese

The Winstagator   •   17 
two 16 ounce meatballs, ricotta cheese, fresh basil, pecorino 
romano

Garlic Breadsticks   •   6  
served with a side of sauce

Cheesy Breadsticks   •   8
served with a side of sauce

Homemade Fried Mozzarella Wedges   •   14
crispy mozzarella wedges, pomodoro sauce

Pizza Logs   •   9.25 
(5PC)  served with pizza sauce or marinara sauce

French Fries   •   4.5
MAKE ‘EM CAJUN FRIES + 0.85

Garlic Parmesan Fries   •   10

Loaded Fries   •   10.75
smothered in mozzarella, cheddar and bacon

Onion Rings   •   4.5 

Chicken Fingers   •   11.75
(5PC)  coated with choice of sauce, served with French fries 
and bleu cheese

 Buffalo Chicken Wing Bread   •   11
tender pieces of chicken covered in medium wing sauce, with 
mozzarella cheese and a hint of garlic sauce served with a side 
of blue cheese.

•  SALADS  •

House Salad   •   13  
mixed greens, grape tomatoes, red onions, chickpeas, 
mozzarella cheese and house-made croutons

Caesar Salad   •   14
romaine, romano cheese, fresh roma tomatoes, 
house-made croutons, and classic caesar dressing
ADD GRILLED CHICKEN + 5.00

Antipasto Salad   •   17  
romaine and iceberg lettuce, tomatoes, green and black 
olives, roasted red peppers, pepperoncini, chickpeas, salami, 
pepperoni, capicola, mozzarella and provolone cheese, served 
with Italian vinaigrette

Cape Cod Salad   •   16 
spring mix with glazed walnuts, cranberries, red onion, 
crumbled bleu cheese, mandarin oranges, served with 
house balsamic vinaigrette  
|  ADD GRILLED CHICKEN + 5.00  |  ADD SHRIMP + 7.00

Chicken Finger Salad   •   17  
mixed greens, red onion, tomatoes, crumbled bleu cheese with 
chicken fingers coated in your choice of sauce and dressing

Caprese Salad   •   10 
vine ripened roma tomatoes, fresh mozzarella, sweet basil, 
extra virgin olive oil and balsamic glaze

SALAD DRESSINGS
House Balsamic Vinaigrette

Caesar  |  Italian  |  Ranch  |  Bleu Cheese
Parmesan Peppercorn

Fat-Free Raspberry Vinaigrette

•  DESSERTS & SWEET STUFF  •

Tiramisu   •   9

Italian Lemon Cream Cake   •   8

Chocolate Chip Cannoli   •   6

Fried Dough   •   5.75
bite size pieces of dough
covered with powdered

or cinnamon sugar

Chocolate Chip CannoliStuffed Banana Peppers
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Specialty
LUNCH MENU

SERVED DAILY FROM 11AM - 4PM  •  (585) 343-0007

Execut i ve  Chef  Jason Ba l l

•  CHOOSE 2  •
LUNCH COMBO — YOUR CHOICE   •   14

SMALL SPECIALTY SALAD - OR - CUP OF SOUP              LUNCH PASTA - OR - HALF SANDWICH

•  FRESH PASTA  •
served with our oven baked bread

YOUR CHOICE   •   12

Ravioli
made in-house, ricotta cheese, homemade sauce

Fresh Spaghettini or Rigatoni
homemade sauce  
ADD ITALIAN SAUSAGE + 6   •  ADD 16 OZ. MEATBALL + 8   •  
ADD BAKED MOZZARELLA + 5

 Rigatoni Ala Vodka
housemade vodka sauce, rigatoni, pecorino romano
ADD CHICKEN + 5  •  ADD SHRIMP + 7  •  ADD ITALIAN SAUSAGE + 6

Pasta & Broccoli
broccoli, garlic & oil, pinot grigio, pecorino romano, fresh tagliatelle 
pasta

Rigatoni Bolognese
house-made meat sauce, ground beef, pork, Italian sausage

Fettuccine Alfredo
fresh wide fettucine, pecorino romano
ADD GRILLED CHICKEN + 5   •  ADD SHRIMP + 7

 Pasta Puttanesca  — AWARD WINNING DISH
 artichoke hearts, baby spinach, kalamata olives, capers, fresh
 basil, san marzano tomatoes, fresh tagliatelle pasta
 ADD GRILLED CHICKEN + 5   •  ADD SHRIMP + 7  •  ADD ITALIAN SAUSAGE + 6

 Pasta Giada
grilled chicken breast strips, vine ripened grape tomatoes, 
artichoke hearts, and sautéed mushrooms, tossed in 
housemade basil pesto, fresh tagliatelle, pecorino romano

Stuffed Shells
jumbo pasta shells, ricotta, spinach, house made sauce, 
mozzarella

 Chicken Parmigiana  — MAIN STREET SPECIALTY
 chicken cutlet, house red sauce, baked mozzarella, 
 fresh spaghettini

Eggplant Parmigiana
hand breaded baked eggplant, homemade sauce, mozzarella, 
fresh spaghettini

•  SANDWICHES  •

Open Faced Meatball Sandwich
house red sauce, pecorino romano, arugula

Chicken Pesto Sandwich
grilled chicken, fresh roma tomatoes, basil pesto, arugula, 
mozzarella

Tuscan Grill Sandwich
salami, capicola, mozzarella, banana peppers, roasted red 
peppers

 Main St. Grill Sandwich
 chef’s daily feature

served with garlic parmesan fries
YOUR CHOICE   •   14

Open Faced Meatball Sandwich

Fresh Rigatoni Cape Cod Salad

•  PERSONAL PIZZA DEALS  •
Available 11am - 4pm

9” PERSONAL PIZZA
Cheese + 1 Topping

6 CHICKEN WINGS and SODA

17.00 + tax

9” PERSONAL PIZZA
Cheese + 1 Topping

6 BONELESS WINGS and SODA
17.00 + tax

9” PERSONAL PIZZA
Cheese + 1 Topping

CUP OF SOUP or a CHEF SALAD and SODA

15.00 + tax
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Specialty
DINNER MENU

SERVED DAILY

Execut i ve  Chef  Jason Ba l l

•  FRESH PASTA  •

Main St. Lasagna   •   25
house-made pasta, ground beef & pork, ricotta, house red sauce, 
mozzarella

Ravioli   •   22
made in-house, ricotta cheese, homemade sauce

Manicotti   •   23
ricotta filling, house-made delicate crepes, homemade sauce, 
mozzarella

Taste of Main St.   •   29
chicken parmigiana, 16 ounce meatball, stuffed shells, chef’s 
featured side pasta

Fresh Spaghettini or Rigatoni   •   14
homemade sauce  
ADD ITALIAN SAUSAGE + 6   •  ADD 16 OZ. MEATBALL + 8   •  
ADD BAKED MOZZARELLA + 5

 Rigatoni Ala Vodka   •   21
housemade vodka sauce, rigatoni, pecorino romano
ADD CHICKEN + 5  •  ADD SHRIMP + 7  •  ADD ITALIAN SAUSAGE + 6

Rigatoni Bolognese   •   24
house-made meat sauce, ground beef, pork, Italian sausage

Pasta & Broccoli   •   20
broccoli, garlic & oil, pinot grigio, pecorino romano, fresh tagliatelle 
pasta

Fettuccine Alfredo   •   21
fresh wide fettucine, pecorino romano
ADD GRILLED CHICKEN + 5   •  ADD SHRIMP + 7

Tuscan Tripe   •   19
tender tripe, roasted pork, Italian sausage, sautéed onions,  
garlic & crushed red pepper simmered in a smooth red sauce, 
served with a side of fresh spaghettini & red sauce

 Pasta Puttanesca  — AWARD WINNING DISH   •   23
 artichoke hearts, baby spinach, kalamata olives, capers, fresh
 basil, san marzano tomatoes, fresh tagliatelle pasta
 ADD GRILLED CHICKEN + 5   •  ADD SHRIMP + 7  •  ADD ITALIAN SAUSAGE + 6

Stuffed Shells  •   22
jumbo pasta shells, ricotta, spinach, house made sauce, 
mozzarella

Eggplant Parmigiana   •   21
hand breaded baked eggplant, homemade sauce, mozzarella, 
fresh spaghettini

•  SEAFOOD  •

Linguini & White or Red Clam Sauce   •   26
homemade clam sauce, littleneck clams, fresh linguini fini

Shrimp Marche   •   26
sautéed shrimp, roasted red peppers, artichoke hearts, baby 
spinach, pinot grigio, lemon, garlic & oil sauce, fresh tagliatelle

•  MAIN ST. BUTCHER BLOCK  •

12 oz. Center-Cut USDA Choice NY Strip Steak   •   30
garlic parmesan fries, vegetable du jour

Fresh Spaghettini and Meatball

•  CHICKEN & VEAL  •

 Chicken Riggies   •   26
a central new york favorite. grilled chicken, sautéed 
mushrooms, hot cherry peppers, roasted bell peppers, 
kalamata olives, housemade vodka sauce, rigatoni pasta, 
pecorino romano

 Creamy Wild Mushroom Chicken Marsala   •   28
grilled chicken breast strips, shiitake, oyster & wild 
mushrooms, onions, creamy marsala sauce, fresh tagliatelle

 Chicken Parmigiana  — MAIN STREET SPECIALTY   •   24
 chicken cutlet, house red sauce, baked mozzarella, 
 fresh spaghettini

 Pasta Giada   •   26
grilled chicken breast strips, vine ripened grape tomatoes, 
artichoke hearts, and sautéed mushrooms, tossed in 
housemade basil pesto, fresh tagliatelle, pecorino romano

Veal Parmigiana   •   28
veal cutlet, house red sauce, baked mozzarella, 
fresh spaghettini

Veal Milanese   •   28
crispy cutlet, grape tomatoes, arugula, pecorino romano, 
fresh spaghettini, homemade sauce

Main St. Butcher Block

•  ENTRÉES  •

SERVED WITH OUR OVEN BAKED BREAD & CHEF SALAD
UPGRADE TO SPECIALTY SIDE SALAD + 7

Pasta & Broccoli Veal Milanese
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•  TRADITIONAL PIZZA  •

•  CHICAGO DEEP DISH  •

•  SPECIALTY PIES  •
SMALL 14” (8 SLICES)   •   LARGE 20” (12 SLICES)

Godfather Pizza  our sweet sauce, mozzarella, 
pepperoni, salami, Italian sausage, Capicola 
and hot peppers  |  SM  26.00  |  LG  39.00
The Big Kahuna our sweet sauce, mozzarella, 
ham, pineapple  |  SM  20.75  |  LG  30.75 
Steak Pizza  steak, sweet peppers, onions, 
mushrooms, mozzarella, Swiss American 
cheese and our classic garlic sauce  
|  SM  27.75  |  LG  41.75 
White Pizza  our classic garlic sauce with 
broccoli, spinach, ricotta and mozzarella 
cheese  |  SM  22.50  |  LG  33.50 
BBQ Chicken Pizza  chicken, mozzarella, 
cheddar, smothered in our BBQ sauce  
|  SM  22.50  |  LG  33.50 
BBQ Pit Pizza  pulled pork, bacon, onions, 
mozzarella, and cheddar all smothered in our 
BBQ sauce  |  SM  26.00  |  LG  39.00
The Carnivore  our sweet sauce, mozzarella, 
pepperoni, Capicola, Italian sausage, ham and 
bacon  |  SM  26.00  |  LG  39.00 

 Cheeseburger Pizza  BBQ sauce, 
mozzarella cheese, cheddar cheese, ground 
beef, onions, tomatoes, pickles, ketchup, 
mustard and lettuce  |  SM  26.00  |  LG  39.00
Bacon Double Cheeseburger Pizza  
our sweet sauce, ground beef, bacon, 
mozzarella and cheddar cheese  |  SM  24.25  
|  LG  36.25 
Old Fashioned Italian Style Pizza  
heavy pizza sauce, light Pecorino Romano 
cheese and fresh basil  |  SM  19.00  
|  LG  28.00 
Veggie Pizza  our sweet pizza sauce, 
mozzarella, sweet peppers, mushrooms and 
onions  |  SM  22.50  |   LG  33.50

Chicken Wing Pizza  tender pieces of 
chicken in your favorite wing sauce, topped 
with mozzarella and cheddar cheese  
|  SM  22.50  |  LG  33.50 
Lasagna Pizza  marinara sauce, ricotta, 
mozzarella, and Romano cheese, ground 
beef, herbs and spices  |  SM  24.25  
|  LG  36.25 
Taco Pizza  our taco sauce, seasoned 
ground beef, tomatoes, mozzarella and 
cheddar cheese. Topped with lettuce and 
served with sour cream or hot sauce on the 
side  |  SM  26.00  |  LG  39.00 
Margherita  our deep dish sauce, fresh 
mozzarella and basil  |  SM  19.00  |  LG  28.00

 Ultimate Eggplant  olive oil base 
with breaded eggplant, pepperoni, feta and 
mozzarella cheese, and roasted red peppers  
|  SM  26.00  |  LG  39.00
suggested topping...add spinach!

 The Garden Party  
olive oil base, garlic, fresh spinach, banana 
peppers, red onions, cherry tomatoes, and 
mozzarella cheese  |  SM  26.00  |  LG  39.00 

 Supreme  
our sweet sauce, mozzarella cheese, 
pepperoni, Italian sausage, sweet peppers, 
onions, and black olives  |  SM  26.00  
|  LG  39.00

 Naked Pizza NO SAUCE  
provolone cheese, and pepperoni  
|  SM  19.00  |  LG  28.00  

 The BBQ Lūau 
honey bbq sauce, mozzarella cheese, ham, 
bacon, and juicy pineapple  |  SM  22.50  
|  LG  33.50 

 PERSONAL 9” SMALL 14” LARGE 20” SICILIAN (1/2 SHEET) SHEET
 (4 SLICES) (8 SLICES) (12 SLICES) (16 SLICES) (32 SLICES)

Cheese 10.50 17.25 25.25 19.00 29.50

Cheese & Pepperoni 11.50 19.00 28.00 21.50 33.00

Additional Toppings 1.00 1.75 2.75 2.50 3.50

Cup & Char - Add 0.50 0.75 1.00 1.00 2.00

 •  CAULIFLOWER CRUST PIZZA  •
12” Pizza — 13.65   •   ADDITIONAL TOPPINGS  + 1.25 EACH

 SMALL 12” LARGE 16”
 (8 SLICES) (12 SLICES)

Cheese 18.50 24.50

Cheese & Pepperoni 20.25 27.25

The Main Street 23.75 32.75cheese, pepperoni, Italian sausage, hot peppers

Veggie 
23.75 32.75sweet peppers, mushrooms, mozzarella, onions 

Additional Toppings 1.75 2.75

Cup & Char - Add 0.75 1.00

•  GRILLED PIZZA  •
We take our homemade dough, pat it out thin and brush it with a thin coating of olive oil.

The pizza is then baked over a hardwood charcoal fire (There may be some black or charring on the crust).
ADDITIONAL TOPPINGS  + 1.25 EACH. Choose from any ingredients on the menu, or choose below...

Grilled Cheese  our deep dish sauce, 
mozzarella, Romano and fresh basil  |  12.75
Grilled Margherita  our deep dish sauce, 
fresh mozzarella and basil  |  14.50
Grilled Pepperoni  our deep dish sauce, 
mozzarella, Romano and pepperoni  |  13.75
Grilled Greek  red onions, mushrooms, 
black olives, pepperoncini, mozzarella, feta, 
oregano, and a drizzle of olive oil  |  15.00
Grilled Chicken Ranch  our garlic 
sauce, onions, bacon, chicken, tomatoes,
mozzarella, cheddar cheese and ranch 
dressing  |  15.00
Grilled Tomato Basil  our deep dish sauce, 
mozzarella, sun-dried tomatoes, fresh basil 
and Romano cheese  |  15.00
Mt. Vesuvius  mango habañero sauce, 
mozzarella, steak, cheddar, cherry hot 
peppers, caramelized onions and seasoning  
|  15.00
Grilled Spinach Artichoke  spinach, 
artichoke, sun-dried tomatoes, fresh basil, 
our garlic sauce and mozzarella  |  15.00
Grilled Besto Pesto  pesto sauce, 
sun-dried tomatoes, onions and mozzarella  
|  15.00

Grilled Spicy Chicken  hot sauce, chicken, 
tomatoes, mozzarella and fresh basil  
|  15.00

Grilled Veggie Delight  pesto sauce, 
roasted red peppers, onions, black olives 
and mozzarella  |  15.00

Grilled Chicken Broccoli  our deep dish 
sauce, chicken, broccoli, mozzarella and 
cheddar cheese  |  15.00

Grilled White  our garlic sauce, mozzarella, 
Romano, tomato, broccoli and spinach  
|  15.00

Tuscan Chicken  ricotta, garlic oil, 
sun-dried tomatoes, mozzarella, chicken 
and seasoning  |  15.00

 Eggplant  olive oil base with 
breaded eggplant, pepperoni, feta and 
mozzarella cheese, and roasted red peppers  
|  15.00

 Caprese  our deep dish sauce with 
fresh mozzarella, sliced tomatoes, and fresh 
basil, drizzled with balsamic glaze  |  15.00

 The Garden Party  
olive oil base, garlic, fresh spinach, banana 
peppers, red onions, cherry tomatoes, and 
mozzarella cheese  |  15.00

Sicilian Pizza  (1/2 Sheet) 

Chicago Deep Dish Pizza

Taco Pizza

ADDITIONAL TOPPINGS

Mozzarella
Fresh Mozzarella

Feta  |  Ricotta
Pepperoni

Cup & Char Pepperoni
Italian Sausage
Ham  |  Bacon

Meatball
Chicken*  |  Steak*

Ground Beef*
BBQ Pulled Pork*

Anchovies
Mushrooms

Onions

Sweet Peppers
Hot Peppers

Mild Banana Peppers
Black or Green Olives

Tomatoes
Artichoke Hearts*

Broccoli
Roasted Red Peppers*

Spinach
Sun-dried Tomatoes*

Pesto
Pineapple

Breaded Eggplant

* counts as 2 toppings

  •  KIDS’ PIZZA  •
10 & under

includes a kids’ drink — 8.00

Kids’ Make-Your-Own Pizza
We give you dough, sauce, 

cheese & 1 topping

ADDITIONAL TOPPINGS
+ 1.00 EACH

Caprese Grilled Pizza
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•  CHICKEN WINGS OR BONELESS WINGS  •
All wings include bleu cheese and celery.

SINGLE  (12PC) OR Boneless (16PC)  16.00
DOUBLE  (24PC) OR Boneless (32PC)  28.50
BUCKET  (50PC) OR Boneless (62PC)  49.50

WING FLIGHTS
Served plain with your choice of 4 different sauces and bleu cheese for dipping

(12PC) OR Boneless (16PC)  17.25

PICK 6 SAMPLER
Choose 6 different sauce flavors tossed with 10 wings each

(60PC) OR Boneless (66PC)  55.80

•  COLD SUBS  •
SMALL SUB  9.00  |   LARGE SUB  11.50

MEAT
Turkey  |  Ham  |  Salami  |  Tuna

Capicola  |  Assorted  (Ham, Salami & Capicola)

CHEESE
Mozzarella  |  Provolone  |  Hot Pepper

American  |  Swiss

VEGGIES  (choose 3)
Lettuce  |  Tomato  |  Onions

Hot Peppers  |  Sweet Peppers
Mushrooms  |  Black or Green Olives

DRESSING
Mayo  |  Oil  |  Miracle Whip  |  Mustard

Hot Pepper Dressing

SUB EXTRAS
Extra Meat   SM  1.75  |   LG  2.75 
Extra Cheese   SM  1.00  |   LG  1.75
Extra Veggies   SM  0.85  |   LG  
1.50
Extra Bacon  SM  1.75  |   LG  2.75

•  WRAPS  •
All wraps served with French fries 

Turkey  lettuce, tomato, onions, Provolone and Italian 
dressing  |  9.75  |  WITH BACON 10.75

Grilled Chicken  grilled chicken, lettuce, tomato, onions, 
Provolone and Italian dressing  |  10.75

Spicy Cajun Chicken  grilled chicken, lettuce, tomato, 
cheddar cheese, hot sauce and Cajun spices  |  10.75

Chicken Caesar  grilled chicken, lettuce, tomato, Romano and 
Caesar dressing  |  10.75

Chicken Finger  chicken fingers, lettuce, tomato and bleu 
cheese  |  10.75

Chicken Fajita  grilled chicken, lettuce, tomato, black olives, 
cheddar cheese and salsa  |  10.75

Steak Wrap  shaved sirloin, mozzarella cheese, sweet peppers, 
mushrooms, onions and oil  |  11.25

 Stinger Wrap  steak, chicken fingers (with choice of 
sauce), mozzarella cheese, lettuce, tomato and onions  |  12.25

•  KIDS’ MENU  •
10 & under, includes a kids’ drink — your choice 8.00

Kids’ Make-Your-Own Pizza
Enjoy the fun of making you own pizza. 

We give you the dough, sauce and topping, you go to work!
Includes Cheese & 1 Topping  |  ADDITIONAL TOPPINGS + 1.00 EACH

Fettuccine Alfredo

Pasta  & 1/2 Meatball 
Spaghetti or Rigatoni with Sauce or Butter, served with

half of Vic’s HUGE Meatball, an 8 ounce serving

•  BOMBERS  •
Bombers are served on a HUGE Round Roll

Steak Bomber  1 lb. of sirloin steak, fried sweet peppers, 
onions & mushrooms, mozzarella and choice of dressing  |  
14.75

Stinger Bomber  
sirloin steak and chicken fingers with your choice of any 
wing sauce, mozzarella, lettuce, tomato, onions and choice of 
dressing  |  14.75

“The Destroyer”  
Named after WNY Pro Wrestling Legend

Dick “The Destroyer” Beyer

steak, Italian sausage, scrambled eggs,
mozzarella cheese, lettuce, tomato,

onions and choice of dressing  |  15.75

•  HOT SUBS  •
All Hot Subs are toasted

Chicken Finger Sub  choice of wing sauce, lettuce, tomato, 
onions and bleu cheese  |  SM  9.50  |  LG  12.25

Steak  steak, cheese, lettuce, tomato, onions, and choice of 
dressing  |  SM  9.75  |  LG  12.85 

The Italian Night Club  ham, Capicola, pepperoni, covered 
with mozzarella. Oven baked, then topped with lettuce, 
tomato, onions, oil and a sprinkle of Romano cheese  
|  SM  9.25  |  LG  11.95

The Stinger  sirloin steak, chicken fingers, mozzarella, lettuce, 
tomato and onions  |  SM  9.75  |  LG  12.85

Meatball  meatballs, mozzarella and marinara  
|  SM  9.50  |  LG  12.25

Philly Cheese Steak  steak, sweet peppers and onions with 
cheddar cheese sauce  |  SM  9.75  |  LG  12.85 

Chicken Parmesan  breaded chicken, marinara sauce and 
mozzarella  |  SM  9.50  |  LG  12.25

Pizza Sub  pepperoni and mozzarella  |  SM  9.25  |  LG  11.75 

Royal Sub  Italian sausage, capicola, sweet peppers and 
onions  |  SM  9.50  |  LG  12.25

White Pizza Sub  garlic sauce, tomatoes and mozzarella  
|  SM  9.25  |  LG  11.75  

BBQ Pulled Pork  loaded with our famous BBQ 
pulled pork  |  SM  9.75  |  LG  12.85 

Steak Bomber

WING SAUCE FLAVORS

Mild
Medium

Hot
Xtra Hot
Nuclear

Raspberry
Garlic Parmesan

Nashville Hot
Cajun Honey BBQ

Cattlemen’s Gold BBQ
Boss Sauce

Country Sweet
Berry Hot
Bourbon

Jamaican Jerk
Mango Habanero

Sweet & Sour

FROM THE CHARCOAL PIT

Main St. Dry Rub
BBQ

Honey BBQ
BBQ Garlic

BBQ Hot 
Chipotle BBQ

KC BBQ

Double Wings Wing Flight
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•  “VIC’S SUBZONI SPECIALTY”  •
1/2 calzone, 1/2 sub

We take our homemade dough and your choice of meats and cheese, bake it golden brown, and stuff it with lettuce, 
tomato and onions. It includes your choice of dressing (mayo, oil, miracle whip, mustard or hot pepper dressing).

Create your own or try the following...just 11.75

•  PANINI  •
All paninis served with French fries

your choice   •   11.75

Meatball  meatballs, roasted red peppers, lettuce, mozzarella 
cheese, served with a side of raspberry vinaigrette

Chicken Caesar  grilled chicken, romaine lettuce, tomatoes, 
Romano cheese, served with Caesar on the side

Chicken Pesto  grilled chicken, lettuce, tomatoes, Provolone 
cheese and our pesto sauce

Chicken Parmesan  breaded chicken, marinara sauce, 
mozzarella

Chicken Broccoli  grilled chicken, broccoli, tomatoes, and 
cheddar cheese, served with ranch dressing on the side

Chicken Club  grilled chicken, bacon, lettuce, tomatoes, 
cheddar cheese and mustard

Turkey  turkey, lettuce, tomatoes, and Provolone with Italian 
dressing on the side

Turkey Club  turkey, bacon, cheddar cheese, lettuce, 
sun-dried tomatoes and mustard

The Godfather  Italian sausage, Capicola, fried sweet peppers, 
and onions with Italian dressing on the side

Italiano  salami, Capicola, pepperoni, cherry hot peppers, 
Provolone cheese, served with hot pepper dressing on the side

Steak  steak, sweet peppers, onions and mushrooms, 
Provolone cheese and our garlic sauce

•  CALZONES  •
At Main St. Pizza Company

you get a WHOLE calzone, not just a half!
your choice   •   13.25 

Meatball  marinara, meatball, Ricotta and mozzarella

3 Little Pigs  ham, bacon, Italian sausage, Ricotta, mozzarella 
cheese and pizza sauce

Chicken Broccoli  chicken, broccoli, Ricotta, Monterey Jack 
and cheddar cheese

Spinach  spinach, Ricotta, Romano and cheddar cheese

Steak  steak with sweet peppers and onions, Provolone and 
our hot pepper dressing

White  Ricotta, mozzarella, broccoli, spinach and garlic sauce

Veggie  broccoli, tomatoes, sweet peppers, mushrooms, 
Ricotta and our garlic sauce

Chicken Fajita  chicken, sweet peppers, onions, black olives, 
cheddar cheese and salsa

Pizza  mozzarella, pepperoni and pizza sauce

OR Create-Your-Own Calzone
choose up to 5 toppings

OR Create-Your-Own Subzoni!

MEAL DEAL
32.99 + tax

SMALL 14” PIZZA  Cheese + 1 Topping
12 CHICKEN WINGS or 18 BONELESS WINGS

2 LITER or SODA

MONDAY SPECIAL
20.00 + tax

SICILIAN PIZZA  (1/2 Sheet) Cheese + 1 Topping
ADD 12 WINGS or 16 BONELESS WINGS  - 34.00 + tax
ADD 24 WINGS or 32 BONELESS WINGS - 44.00 + tax

FAMILY DEAL
45.99 + tax

HUGE 20” LARGE PIZZA  Cheese + 1 Topping
24 CHICKEN WINGS or 34 BONELESS WINGS

2 LITER of SODA

PARTY DEAL
63.99 + tax

SHEET PIZZA  Cheese + 1 Topping
Bucket of 50 CHICKEN WINGS or 62 BONELESS WINGS

2 LITER of SODA

PASTA & VINO NIGHT
EVERY TUESDAY STARTING AT 4PM

2 PASTA DINNERS & BOTTLE OF VINO
FOR $28

Panini Calzone

Subzoni

Italian Subzoni  OUR #1 BEST SELLER
salami, pepperoni, Capicola, Provolone, 

lettuce, tomato, onions and oil

Meatball & Mozzarella Subzoni
with lettuce, tomato, onions and oil

Spicy Cajun Chicken & Cheddar Subzoni
lettuce, tomato, onions and hot sauce

Turkey Subzoni
lettuce, tomato, onions, provolone and mustard



* All pricing subject to change without notice.                                                                                     * We do not split checks for parties of 8 or more.

•  BEVERAGES  •

Fountain Drinks  
Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Mist Twist, 

Root Beer, Loganberry, Tropicana Fruit Punch, 
Brisk Lemon Iced Tea or Brisk Half & Half

(free refills on Pepsi® products)  |  3.15

Bottled Water  |  1.70  •  Coffee or Tea  |  2.25

•  BEERS  •

Bud Lite ............................................................................................... $5.25
Michelob Ultra .................................................................................. $5.25
Stella Artois ....................................................................................... $5.25
Southern Tier IPA ............................................................................ $5.25
New Belgium Fat Tire .................................................................... $5.25
Ellicottville Blueberry Wheat ..................................................... $5.25
Rohrbach Scotch Ale ...................................................................... $5.75
Rohrbach Vanilla Porter ............................................................... $5.75
Big Ditch Hayburner ...................................................................... $5.25
Labatt Blue Non-Alchoholic ....................................................... $5.25
Labatt Blue ......................................................................................... $5.25
Labatt Blue Lite ................................................................................ $5.25
Coors Lite ........................................................................................... $5.25
Miller Lite ............................................................................................ $5.25
Corona ................................................................................................. $5.25
Modelo Especial ............................................................................... $5.25
Yuengling ........................................................................................... $5.25
Blue Moon Belgian White ............................................................ $5.25
Angry Orchard Apple ..................................................................... $5.25
White Claw  Raspberry or Black Cherry .................................... $5.25

- Ask About Our Seasonal Beer Options -

•  RED WINES  •
 Glass  |  Bottle
Hob Nob Pinot Noir - France .................................................. $9  |  $32
 Elegant as a bouquet of violets & bursting with cherry flavors. 
 This Pinot Noir is medium-bodied with soft tannins, to create 
 a smooth, rich texture.
Villa Pozzi Nero D’Avola - Sicily ............................................. $8  |  $24
 A full-bodied wine with aromas of balckberry, white flowers, 
 vanilla & a hint of figs.
Chloe Merlot - California .......................................................... $9  |  $32
 A full-bodied wine with flavors of blackberries, black cherry 
 & ripe plum with delicate notes of vanilla, mocha & spice. 
Chloe Red No. 249 - California ............................................... $9  |  $32
 An intensity of flavor with dark fruit flavors blended with 
 notes of rich espresso & spice.
Ménage à Trois Red Blend - California ............................... $9  |  $32
 This blend is silky & soft which exposes fresh, ripe, jams & 
 brings together Zinfandel, Merlot & Cabernet Sauvignon.
Josh Cellars Cabernet Sauvignon - 
 Napa Valley, California ................................................................ $10  |  $38
 Round & juicy with flavors of blackberry, toasted hazelnuts 
 & cinnamon with hints of vanilla & toasted oak.
Butter Cabernet Sauvignon - Napa Valley, California .....$10  |  $38
 Smooth red wine with juicy, dark-red fruits & a delicious 
 touch of vanilla.
Terra d’Oro Barbera - Sierra Foothills, California ............. $11  |  $40
 Aromas of red currant, sour cherry, licorice & tangerine zest, 

complemented with black plum & blueberry with a lingering bright 
finish.

Merritt Winery Bella Rosa Lambrusco - Forestville, NY .. $8  |  $32
 A sweet, full-bodied Lambrusco.
Marchese Antinori Chianti Classico Riserva - 
 Tuscany, Italy ...............................................................................  |  $65
 Ruby red in color, with intense notes of cherries & blackberries 
 with aromas of tabacco, milk chocolate, aromatic herbs & 
 dried flowers.

•  WHITE WINES  •
 Glass  |  Bottle
Cavit Moscato - Lombardy, Italy ............................................$8  |  $28
 Delicious notes of apricot, white peach & sage and a 
 wonderfully refreshing sweetness.
Kendall-Jackson Chardonnay - California ......................$10  |  $38
 Tasty tropical flavors such as mango, papaya & pineapple 
 with citrus notes, with aromas of green apple & pear and 
 a hint of toasted oak. 
Agness Semi-Dry Riesling - Finger Lakes .......................... $11  |  $40
 A light-bodied soft & silky wine with soft aromas of apple, 
 pear, apricot, honey & anise with a touch of citrus. 
Agness Sweet Riesling - Finger Lakes ................................ $11  |  $40
 Well-balanced with a delightful aroma and sweet taste of a late 

harvest Riesling.
Justin Sauvignon Blanc - California ...................................$10  |  $38
 Medium to full-bodied with aromas of boxwood, cantaloupe 
 & citrus notes.
Beringer Main & Vine White Zinfandel - California ........ $7  |  $22
 Fresh & delicious with berry-like fruit flavors & aromas of 
 citrus & honeydew.
Josh Cellars Pinot Grigio - California .................................. $9  |  $32
 Fresh & crisp with flavors of melon & citrus and a hint of 
 juicy pear. 
Oyster Bay Sauvignon Blanc - New Zealand ...................$10  |  $38
 Stunningly aromatic tropical fruits & bright citrus notes with 
 a refreshing zesty finish. 

•  HOUSE WINES  •
 Glass  |  Bottle
Sutter Home Pinot Grigio ........................................................ $7  |  $20
Sutter Home White Zinfandel ................................................. $7  |  $20
Sutter Home Merlot ................................................................... $7  |  $20
Glen Ellen Chardonnay ............................................................ $7  |  $20
Silver Gate Cabernet ................................................................. $7  |  $20
Gambino Prosecco Extra Dry Sparkling Wine - Italy .......  (187ml)     


