
Four Main Street is a growing and 
evolving concept serving the 

hilltowns and beyond, only through 
your feedback can we direct this 

growth. 
Our main focus is guest 

satisfaction, if there is something 
we can do to serve you better 

please let us know. 
 

 

 

APPETIZERS 
 

Mozzarella Triangles $5.50 
Hand breaded and served with Marinara 

 

Smoky Turkey Quesadilla $6.95 
Tomato wrap with cheddar and jack 

cheeses, tomatoes, green onions, pulled 
turkey, and smoky seasonings 

Cheese Quesadilla $5.00 
 

Fish Nuggets $5.95 
Light & Crispy fish w/ Cole Slaw, Lemon, 

and Tartar 
 

French Bread Pizza $3.75 
 

Beer Battered Shrimp $8.25 
½ pound with raspberry cocktail sauce 

 

Bruschetta $7.50 
A combination of Roma tomatoes, 

Bermuda onions, aged balsamic vinegar, 
fresh mozzarella, and basil served with 

garlic crustinis 
 

Crab Cake $13.00 
Best around 

 

Onion Rings $5.50 
A heapin’ helping of thin and crispy beer 

battered onion rings served with our 
Guinness BBQ sauce 

 

Chicken Wings $7.75 
One pound of jumbo wings tossed in our 

own Buffalo style sauce served with 
homemade blue cheese dressing and 

celery sticks  
BBQ or Asian Wings $8.25 

 

Fried Calamari $8.75 
With gorgonzola and jalapeno $9.25 

 

Calamari Fra Diablo $10.00 
Fried calamari sautéed with red pepper 
flake, garlic, jalapenos, white wine, and 

a touch of marinara 
  

Chicken Tenders $7.25 
With one sauce 

 

Baked Potato Skins $5.75 
With bacon, green onion, and sour cream 

 

Classic Fries  
Side $1.95  Appetizer $3.95 

 

Sweet Potato Fries  
Side $2.75  Appetizer $4.75 

 

Seasoned Steak Fries $3.25 
 

Basket of Kettle Chips $1.75 
 

Vegetable du Jour $1.50 
 

 

Sides Of Sauces or Dressings 
For dipping and such 

Large $0.75 Small $0.50 
 

Guinness BBQ, Buffalo BBQ, Honey, 
Honey Mustard Dressing, Mayonnaise, 
Fat Free Whole Grain Honey Mustard, 
Blue Cheese & Ranch Dressings, Buffalo 

Sauce  

COMFORTS & MORE 
All comforts served with starch, vegetable 

and bread 
 

Country Fried Steak $11.00 
You know you want to 

 
Seared Chopped Steak $8.00 

Seasoned steak burger served smothered 
with sautéed onions and brown gravy 

 

Chicken & Broccoli Alfredo $9.25 
Tossed with fettuccini 

 

Stuffed Roast Pork $8.75 
With cider gravy 

 

Roast Turkey $10.25 
Sage & citrus roasted turkey with gravy, 
apple cranberry stuffing, and our own 

cranberry sauce 
 

Roast Chicken $8.95 
Half a bird roasted with herbs and wine 

 

Boneless Pork Chops $7.95 
 

LIGHTER FARE FOR ALL 
 

Hilltown Burger $6.75 
With fries and choice of condiments 
Sautéed mushrooms and/or onions 
American, Swiss or cheddar cheese 

 

Smoked Mozzarella, Chipotle Jack or 
Gorgonzola add $.50 

 

Applewood-smoked bacon $1.25 
 

Grilled cheese and tomato $4.25 
American, Swiss, or Cheddar on white, 

wheat or rye served with chips 
 

Chicken Fingers Platter $6.50 
 Plump tenders with fries and sauce 

 
Junior Cheese Burger $4.25 
Fresh beef patty with melted 

American cheese, chips and pickle 
 

Shaved Angus Sandwich $4.75 
Tender shaved Angus beef with 

sautéed onions and cheddar cheese on 
corn dusted roll with chips 

 
 Tuna Sandwich & Cup of Soup $5.25 

White, wheat or rye with chips 
 

Open Faced Roast Beef or Turkey $6.75 
On white with steak fries 

 

Pasta $5.25 
With Parmesan cheese, herbs, garlic, 

butter, & red sauce 
Meatballs (2) 1.59  Sausage Link 1.25 

Grilled Chicken 2.00 
 

Chipotle Jack Chicken Sandwich $9.00 
Grilled chicken with bacon, chipotle jack 

cheese, Cajun mayo, and crisp  
lettuce with fries 

 
Petite Baked Scrod $10.50 

With cracker crumb, butter and wine 
 

Petite Seared Salmon $11.00 
Plump salmon filet lightly seasoned and 

SOUPS 
 

French Onion Soup $5.75 
Our own recipe loaded with five types 

of onions, a touch of garlic, a fresh 
crouton and smoked Mozzarella and 

cheddar cheeses 
 

Fresh Daily Chicken Soup 
Cup $2.25 Bowl 3.50 

 

Soup du Jour 
Cup $2.95 Bowl $4.00 

Clam Chowder 
Cup $4.00 Bowl $5.75 

Extra Hearty Chili 
Cup $4.25 Bowl $6.25 

 

All served with bread or crackers 

 
SALADS 

 

Caesar Salad $4.75 w/ Chicken $7.50 
   w/ Steak $9.95 

 

Garden Salad $3.50 w/ Chicken $6.25 
w/ Steak $9.25 

 

Baby with the Blues $7.00 
With entrée $4.75 

Quartered head of baby iceberg lettuce 
smothered in our own blue cheese 

dressing topped with gorgonzola and 
applewood smoked bacon 

 

Cimarron Steak Salad $11.00 
Spicy grilled sirloin over shredded baby 

iceberg lettuce tossed with chipotle ranch 
dressing, salsa, mild jalapenos, diced 

tomato, green onion and shredded 
Cheddar jack cheese 

CLUB SANDWICHES 
Served with classic fries and a pickle spear 

 

Chicken $8.75      Turkey $9.75 
Hamburger $9.00  Cheeseburger $9.75 



  
  

Consuming raw or undercooked meat, fish, or poultry may increase your risk of contracting a foodborne illness. 

 

 
HILLTOWN TOURS 

Your tour includes a kosher pickle spear and kettle chips 
or a ½ order of steak fries. 

Sub classic fries or Cole slaw $1.25 
Petite Salad, Onion Rings or Sweet Potato Fries $2.00 

 
Huntington $7.25 

Sliced Turkey Breast with traditional dressing and 
cranberry mayo in a sun dried tomato wrap 

 
 Chester $7.00 

Crispy sliced applewood smoked bacon, vine ripened 
tomatoes, and crispy romaine lettuce on toast with 

mayonnaise  
 

Glendale Falls $5.50 
Garden salad in a tomato wrap with dressing  

 
 Becket $8.75 

Tender shaved beef with mushrooms, onions, peppers, 
Swiss and American cheese in a tomato wrap  

 

EVENING FARE 
Available after 5 PM 

 

The fare this evening will include a choice of the soup du jour 
or a garden salad with dressing (sub Caesar Salad $2.00), 

vegetable selection, a starch and bread 
 

Choice New York Sirloin  
Petite $17.95 Classic $22.50 

Plump Aged Choice center cut steak grilled to perfection 
 

Ribeye 
Queen Cut $17.00 King Cut $22.00 

Hand cut aged beef with our signature blend of seasonings 
 

Honey Bourbon Steak Tips $17.95 
 

Steaks Available blackened no charge 
Smothered with mushrooms and onions $.50 

Add gorgonzola glaze to your steak $1.25 
Add Au Poivre sauce $2.00 

 

Salmon 
Plump and Fresh 

 

Cedar Plank Roasted $16.95  
Served smokin’ hot 

Blackened or Seared $16.25 
 

Baked Scrod $14.50 
Seasonal catch with white wine, butter and seasoned cracker 

crumbs  
 

Au Gratin 
Pan seared then topped with our own cheesy sauce and cracker 

crumbs 
 

Scrod $15.25 
Scallops $18.25 
Lobster $20.25 

 

Seafood Casserole $20.75 
Scallops and scrod in a sherry lobster sauce topped with 

seasoned cracker crumbs 
 

Lobster Pot Pie $19.95 
Rich lobster broth with root vegetables and a generous helping 

of lobster meat topped with puff pastry 
 

Chicken Parmesan $14.25 
Generous Portion 

 
Baby Back Ribs $21.25 

Fallin’ off the bone pork ribs 
Finished on the grill with Guinness BBQ 

And served with Cole slaw 
(Half Rack available for $16.95) 

 
Blackened Chicken $14.00 

Cast Iron seared chicken medallions 

 
 Montgomery $7.75 

Chilled grilled chicken with romaine lettuce, imported 
parmesan cheese, and home-style croutons tossed with 

Caesar dressing in a tomato wrap 
 

 Middlefield $8.25 
A warm tomato wrap filled with seasoned turkey, 

applewood smoked bacon, melted Swiss and American 
cheeses  

 
 Otis $9.25 

Petite seared crab cake on a corn dusted roll with 
remoulade sauce lettuce and vine ripened tomato  

Sautee 
Served with salad and bread 

 

Chicken Gorgonzola $16.95 
Chicken medallions with green onions and roasted red 
peppers in a creamy gorgonzola sauce tossed with ziti 

 

Chicken Marsala $17.00 
Succulent chicken with shallots, garlic, and mushrooms 

in a light Marsala sauce 
 

Salmon Scampi $15.75 
Pan sautéed salmon medallions with shallots, green 

onions, and garlic with white wine tossed with linguine 
and parmesan cheese 

 

Beef Stroganoff $17.95 
Steak tips with classic sour cream sauce over  

Fettuccini  
 

Fettuccini Alfredo $11.75 
Wide noodles in a creamy parmesan sauce 

Lobster Alfredo $18.95 

 



 

Consuming raw or undercooked meat, fish, or poultry may increase your risk of contracting a foodborne illness. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Sunday Breakfast on Main Street 

 

 

A LA CARTE 
 

Two Eggs Any Style w/ Toast $2.25 
 

Three Strips Applewood Smoked Bacon 
$2.00 

 
Pork Sausage Links or Canadian Bacon (Ham) 

$2.75 
 

Two French Toast w/ Whipped Cream $2.75 
 

Our Own Waffles or Pancakes $2.50 
 

Home Fried Potatoes w/ Onions and Peppers 
$1.75 

 
Bacon & Egg Sandwich $4.75 

 
Breakfast Wrap $4.25 

Eggs w/ onions, peppers, mushrooms and 
cheddar jack cheese 

 
 

The Omelet Combo $6.75 
Ham, Onions, Peppers, 

Mushrooms, Tomato and 
cheddar jack cheese, 
served with toast, and 

home fries 
 

Two Egg Combo $5.95 
Two eggs served with 

toast, bacon or sausage, 
and home fries 

 

Beers on Tap 
The beers in are arsenal are always changing so please ask 

you server for the latest assortment 
 

We proudly feature fine crafts of local breweries  
such as the Berkshire Brewing Company and the Opa Opa 

Brewery 
 

Including: 
BBC Steel Rail 

Opa Opa Red Rock Ale 
Local & Micro Seasonal Selections 

$4.50 
 

Guinness 
Other Seasonal Selections 

$4.75 

Full Selection of wines, cordials and cocktails available 
Including specialty Main Streetini’s and Coffees  

Drinks 

 

Soda (unlimited refill) 
Coke, Diet Coke, Sprite, Orange, Ginger Ale, 

Lemonade, and Nestea Unsweetened Iced Tea 
$1.75 

 
Root Beer 

$2.25 
 

Cranberry or Orange Juice 
$1.25 Small    $2.00 Large 

 
Shirley Temple or Roy Rogers 

$2.00 
 

Whole Milk  
$1.75 Small $2.25 Large 

  
Chocolate Milk  

$1.95 Small $2.50 Large 
 

Coffee  
Regular or Decaf 

$2.00 
 

Hot Tea 
Herbal or Regular 

$1.50 

Desserts 
Ask your server about our dessert specials 

 
White Chocolate Raspberry Cheesecake $5.95 

Chocolate Layer Cake $4.50 
Scoop Vanilla Ice Cream $1.00 

Brownie Sundae $4.50 
Root Beer Float $3.95 

We proudly serve LaPointe’s Farm Huntington maple syrup 

HOUSE SPECIALTIES 
 

Morning Quesadilla $4.25 
Bacon, scrambled eggs, and cheese w/ 

green onions and diced tomatoes grilled in 
a tomato wrap served with salsa and sour 

cream 
 

Steak & Eggs $9.75 
7oz New York sirloin with two eggs any 

style and toast 
 

Eggs Benedict $8.50 
A split toasted English muffin with 

Canadian bacon, poached eggs, and 
Hollandaise Sauce 

 

Monte Cristo $9.75 
Classic sandwich with turkey and Canadian

North Of the Border 
Breakfast Plate $8.00 
Grilled chicken, salsa, 

lettuce and scrambled eggs 
with diced tomatoes, 

cheddar jack cheese, and 
jalapenos 

 
bacon 

 

Hash & Eggs $7.95 
Our own corned beef or roast beef hash 

with two poached eggs and toast 
Bottomless Coffee $2.00  


