
M  E  N  U  
TA K E O U T   

D R I N K S  

S E R V E D  W I T H  T W O  S I D E S  

E A S T  M A I N  S P E C I A LT I E S  

M A R K E T  C U T  S T E A K *     $MP                                            
(Available for dine-in only)                                                                                                                           

Ask about today’s market cuts, seasoned and grilled to your     
specifications on our Big Green Egg. Add sautéed mushrooms and onions $3 

N E W  Y O R K  S T R I P  S T E A K *    $MP                                           
(Available for dine-in only)                                                                                                          
Fresh cut prime grade strip loin, seasoned and grilled to your 
specifications on our Big Green Egg. Add sautéed mushrooms and onions $3 

R I B E Y E  S T E A K *   $MP                                                                      
(Available for dine-in only)                                                                                       
Fresh cut prime grade beef ribeye, seasoned and grilled to your 
specifications on our Big Green Egg. Add sautéed mushrooms and onions $3 

F R I E D  B U T T E R M I L K  C H I C K E N     $16                       
Fresh local Gerber boneless chicken breast, flattened and soaked 
in fresh buttermilk. Breaded, fried and smothered in gravy. 

G R I L L E D  C H I C K E N  T E N D E R S    $14                               
Fresh Gerber tenders, marinated then grilled. 

F R I E D  C H I C K E N  T E N D E R S    $14                                
Fresh Gerber tenders breaded then fried. Served with East Main 
sauce. 

F R E S H  C A T C H  O F  T H E  D A Y     $MP                                           

Ask about the fresh fish we have available today!                                    
Limited availability.  

S H R I M P  +  G R I T S    $28                                                                       

Grilled shrimp, smoked sausage, mushrooms and green onions 
over cheese grits, served with one side. 

G R I L L E D  P O R K  C H O P S  1 Chop  $14   2 Chops  $17                       

A boneless loin chop, thick cut and marinated in our own secret 
sauce. Grilled to perfection! 

R O A S T E D  T U R K E Y  B R E A S T    Small  $13   Large  $15 
Oven roasted and thickly sliced. Served with gravy. 

R O A S T  B E E F      Small $14      Large $17                                        
Fresh, never frozen beef shoulder clod, seasoned and slow              
roasted overnight. Served with gravy. Make it a Manhattan! 

S I D E S  
C U P  O F  S O U P  + $ 2  

B A K E D                                 
M A C  +  C H E E S E  + $ 3                       

B A K E D  PO T A T O                              
( A F T E R 4  P M ) 

B A K E D  S W E E T  P O T A T O                                          
( A F T E R 4  P M )    

F R E N C H  F R I E S   

M A S H E D  PO T A T O E S                                
+  G R A VY  

S W E E T  PO T A T O  F R I E S  

G R E E N  B E A N S  

D R E S S I N G  

R I C E  O F  T H E  D A Y  

V E G G I E  O F  T H E  D A Y  

G A R D E N  S A L A D  

C O L E  S L A W  

C O T T A G E  C H E E S E  

A P P L E S A U C E  

P I C KL E D  R E D  B E E T S  

W H I P P E D  J E L L - O  

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of food-borne illness. A S K  A B O U T  O U R S P E C I A L T Y  CO F F E E  ME NU !  

C R A N B E R R Y  P E C A N          $16                        
C H I C K E N  S A L A D  W R A P                                                                                      
Our fresh made chicken salad with parmesan cheese and lettuce 
on a flour tortilla.  

C H I C K E N  B A C O N  R A N C H  W R A P    $14                
Grilled chicken, thick cut bacon, tomatoes, lettuce, shredded 
cheese, and house made ranch on a flour tortilla.  

G R I L L E D  R E U B E N    $15                                                          

Smoked corned beef brisket with Swiss cheese and sauerkraut on 
grilled rye bread. Served with Thousand Island. 

F R E N C H  D I P    $17                                                                                       

Shaved beef prime rib with grilled onions and melted Swiss 
cheese on a toasted bun. Served with au jus. 

B L T    $11                                                                                                                              

Served on toasted homemade bread with thick cut bacon, ripe 
tomatoes, lettuce and mayo.  

F R I E D  F I S H  S A N D W I C H    $12                                                  

Fish fillet on a toasted bun, served with tartar sauce.  

C H I C K E N  T E N D E R  C L U B    $15                                        
Fried or grilled chicken tenders with Swiss cheese, bacon, mayo, 
lettuce and tomato on a toasted bun.  

G R I L L E D  C H E E S E    $8                                                   
Your choice of cheese with homemade bread. Try it with a cup of 
soup!  

G R I L L E D  H A M  +  C H E E S E    $10                                        
Smoked ham and your choice of cheese on homemade bread. 

S E R V E D  W I T H  F R E N C H  F R I E S  
S A N D W I C H E S  +  W R A P S  

B U I L D  Y O U R  O W N  B U R G E R *  $14 

$17 

Single 

Double 
Lettuce, tomato, mayo and cheese included 

Add bacon $1 

Additional Options ($.50) : grilled mushrooms, grilled peppers, 
grilled jalapeños, grilled onions, onion straws, avocado 

Cheese: Colby, Jumping Jack, Gouda, Swiss, 
American, Blue Cheese, Feta 

1 0 8  E A S T  M A I N  S T R E E T             

B A LT I C ,  O H I O  

( 3 3 0 )  8 9 7 — 9 0 6 5  

D I N E - I N  H O U R S :     

M O N D A Y — S A T U R D A Y  |  6 : 0 0 A M — 8 : 0 0 P M  

B R E A K FA S T   |   L U N C H    |   D I N N E R   

D E S S E R T S    |    C O F F E E  

T A K E O U T  H O U R S :      

M O N D A Y — T H U R S D A Y  |  6 : 0 0 A M — 8 : 0 0 P M                  

F R I D A Y  |  6 : 0 0 A M — 4 : 0 0 P M  

S W E E T  T E A  $ 3  

U N S W E E T  T E A  $ 3  

S W E E T  M I N T  T E A  $ 3  

C A N N E D  S O D A  $ 2  

L E M O N A D E  $ 3  

C O F F E E  $ 2  

H O T  T E A  $ 2  

K O M B U C H A  $ 6  

I T A L I A N  S O D A  $ 5  

B U B L Y  $ 2  

P E R R I E R  W A T E R  $ 3  

M I L K  $ 2 . 5 0  

C H O C O L A T E  M I L K  $ 3  

O R A N G E  J U I C E  $ 3  



Choose a meat: Choose a Cheese: Choose Veggies: 

Bacon American             Gouda Tomatoes  Jalapeños 
Ham Swiss                      Feta Onions       Spinach 
Sausage Jumping Jack      Colby Peppers    Mushrooms 

 Blue Cheese  

B R E A K FA S T  
S E R V E D  F R O M  6 A M — 1 0 : 3 0 A M  M O N D A Y — F R I D A Y  
6 A M — 1 1 : 3 0 A M  S A T U R D A Y  

Dressing Options:  Ranch, Sweet + Sour, French, Italian,  Honey Mustard,                                              

House Herb Vinaigrette, Thousand Island, Blue Cheese, Oil + Vinegar  

A P P E T I Z E R S  

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of food-borne illness. 

S E R V E D  F R O M  1 0 : 3 0 A M — 8 P M  M O N D A Y — F R I D A Y                                                     

1 1 : 3 0 A M — 8 P M  S A T U R D A Y  

L U N C H  +  D I N N E R  ( C O N T I NU E D  O N N E X T P A G E )  

S O U P  +  S A L A D  

B R E A K F A S T  E G G  S A N D W I C H   $9                                                             
Choose a bread: Choose a meat: Choose a cheese: 

Toast  Bacon American              Gouda 

English Muffin Ham Swiss                       Feta 

Croissant Sausage Jumping Jack      Colby 

  Blue Cheese 

F A R M E R ’ S  B R E A K F A S T    $8                                                      
Two eggs, your choice of bacon, ham or sausage, and toast.                                          
Add Home Fries   $2 

P A N C A K E S    $9                                                                                                       
Two pancakes and your choice of bacon, ham or sausage.                                           
Add real maple syrup $2 

O N E  O N  O N E   $8                                                                                      
One pancake, one egg, one piece of bacon, one sausage link, one 
piece of toast, and a cup of coffee. No substitutions, please. 

B I S C U I T S  +  G R A V Y    One Biscuit   $6   Two Biscuits   $8                
Fresh, warm biscuits topped with our homemade sausage gravy. 

M I L L E R  S C R A M B L E       Half   $16  Full  $21                                         
Fried potatoes, two scrambled eggs, peppers, onions, mushrooms, 
tomatoes, and your choice of bacon, ham or sausage, all smothered 
in sausage gravy and topped off with shredded cheese. Served with 
a biscuit or toast.      

B A L T I C  B A S H    $13                                                                               
A pancake, two eggs, one biscuit + gravy, and your choice of bacon, 
ham or sausage. No substitutions, please. 

E A S T  M A I N  O M E L E T  $11                                                                               
A two egg omelet with grilled chicken, tomato, spinach, feta,      
microgreens, and a hot honey drizzle. Served with a biscuit or toast. 

B U I L D  Y O U R  O W N  O M E L E T  $13                                                                        
Two egg omelet, served with a biscuit or toast. 

C R E A M E D  E G G S   $9                                                                                
Sourdough toast, topped with Swiss cheese and slathered with our 
creamy egg and bacon gravy. 

S H R I M P  +  G R I T S    $26                                                                     
An East Main favorite. Grilled shrimp, smoked sausage, mushrooms 
and green onions over cheese grits. Served with toast or a biscuit. 

F R I E D  C O R N  M U S H   $8                                                                 
Three piece of corn mush with your choice of sausage gravy, bacon, 
ham or sausage. 

S T U F F E D  F R E N C H  T O A S T                                                           
Your choice of filling. Ask your server about our seasonal flavor! 
Served with bacon, ham or sausage. 

A V O C A D O  T O A S T     $9                                                               
Wheat toast topped with avocado, feta and craisins. Served with 
sweet potato fries.       Add Bacon  $2    Add Egg  $1 

B A K E D  O A T M E A L    $10                                                                 
Served with fresh fruit and your choice of  yogurt or milk. 

G R A N D M A  B E A C H Y ’ S  B R E A K F A S T  B A K E  
( S A T U R D A Y  O N L Y )     $ 8                                                                                                                            
Tater tots and scrambled eggs, topped with cheese and smothered 
in our homemade sausage gravy. Served with a piece of toast. 

F R I E D  C H E E S E  C U R D S    $14                                        
White cheddar cheese curds, breaded and fried.  

F R I E D  M U S H R O O M S     $13                                                
Lightly breaded and fried Portabella mushrooms. 

C H I C K E N  Q U E S A D I L L A    $12                                                                                     
Grilled chicken and shredded cheese in a flour tortilla. 
Served with salsa and sour cream.  

F R I E D  P I C K L E S    $12                                                                         

Pickle spears, breaded and fried.  

F R I E D  G R E E N  B E A N S    $12                            
Breaded and fried.  

O N I O N  T A N G L E R S    $11                                                                        

Thin sliced onions, breaded and fried.                                                                            

F L A T B R E A D  P I Z Z A                                                 
Chicken Bacon Ranch      $17                                                                                        
Pepperoni + Cheese         $14 

E A S T  M A I N  K I T C H E N  S A L A D    $15
                                      

Feta Cheese, toasted pecans, seasonal fruit and grilled chicken 
on a bed of greens. Served with our House Herb Vinaigrette. 

C R I S P Y  H O N E Y  B U F F A L O  S A L A D     $15                                                                  
Feta, avocado, cilantro, fresh lime, and crispy honey buffalo 
chicken tenders on a bed of greens. Served with our house made 
ranch. 

F A R M E R ’ S  S A L A D    $16                                                                   
Shredded cheese, avocado,  egg, tomatoes, cucumbers, bacon, 
grilled chicken, and house made croutons on a bed of greens. 

C A E S A R  S A L A D    $13                                                                                                                                

Parmesan cheese, grilled chicken, and house made croutons  on a 
bed of greens. 

S O U P  +  S A L A D    $14                                                                             

Cup of soup and a half specialty salad. 

S O U P        Cup    $5      Bowl    $8                                                                               
Ask about our fresh made soup of the day.  

Raspberry + Cream Cheese  $12     Nutella + Banana  $13 

B U F F A L O  C H I C K E N  D I P    $15                        
Grilled chicken with feta and cilantro, baked in a cast iron skillet 
and served with toasted pita bread. 

J A L A P E Ñ O  P O P P E R  D I P    $13                              
Jalapeños are roasted on our Big Green Egg and added to a bacon 
cream cheese mixture. Served with toasted pita bread.   

S P I N A C H  A R T I C H O K E  D I P    $13                           
Spinach, artichokes, parmesan and cream cheese dip, served in a 
cast iron skillet with toasted pita bread. 


