Chef/Owner Jon Fortes Proprietress Amy Fortes

between the buns (served with grits or petite salad)

*The Cheesy Egg Bodega. smoked bacon or house sausage. scrambled eggs.
tillamook cheddar. puckerbutt mayo. kaiser bun. 13

*Chicken and the Egg. spicy fried chicken sandwich. puckerbutt mayo. house slaw.
chili oil. hatch chili cheese. easy egg. 14

*Avocado Toast. ciabatta. ricotta. nduja. pistachio. easy eggs. fig balsamic. 13

*Brunch BLT smoked bacon. heirloom tomato. arugula. basil mayo. 13
add egg 2 guac 2

*Tomato & Avocado Toast. ciabatta. guac. tomatoes. stracciatella. easy eggs. 12

*F1ip Daddy Burger. double stacked local wagyu beef. bacon. house pickles.
sweet onions. Tusty aioli. american. 17

this and that
Fried Chicken Confit and Waffle. hot honey. maple butter. fruit. 14

*Steak and Eggs. tri-tip. 2 eggs. hash browns. salad. poblano pesto.
hot sauce. 18

Blueberry Pancakes. Temon zest. powdered sugar. berry butter. 12

*Open Faced Farmer’s Omelet. tomato. sweet onion. basil. pepperjack. 14
*Wild Mushroom & Goat Cheese Omelet. spinach. smoked bacon. 14

*Steak Omelet. ancho. sweet onions. roasted peppers. cheddar. berries. 14
Fancy Bread Du Jour. ask your server for today’s selection. MP

*Main Street Breakfast. bacon. 2 eggs. biscuit & gravy. grits or hash brown. 14

*The Biscuit Bake. crumbled biscuits. gravy. bacon. cheddar. easy eggs. 14

bowls and hash (served with grits or hash)
Shrimp and Grits. house sausage. tomato. sweet onion. peppers. fennel. 16

*Braised Beef Hash. ugf mushrooms. cheerwine glaze. chimi. easy eggs.
fried onion. 15

*Sweet Potato Tot Hash. nueske’s bacon. brussels. easy eggs. maple butter. 14

*0ink-A-Doodle-Moo. house sausage. sausage gravy. bacon. easy eggs. cheddar.
crispy onion. house hot sauce. 15

*Belly Bowl. pork belly. bacon. pickled veg. arugula. spicy mayo. easy eggs. 13

brunch cocktails

Morning After. tito’s. cointreau. 1lillet blanco. lemon.
absinthe rinse. 12

Espresso Martini. tito’s vodka. tuaca. cold brew. 14

Lost In The Cold-Brew. larceny bourbon. cafe borghetti.
vermouth. cold brew. mole bitters. 13

Main Street Mimosa. brut. orange juice. 10
DIY Mimosa. bottle of prosecco. oj. cran. 35
Mimosa Flight. brut. bartenders selection of flavors. 17

Bloody Maria. 21 seeds cucumber jalapefo tequila.
tomato juice. hot sauce. horseradish. cucumber water. 12

Tomato Tomahto Bloody. tito’s. bloody point. 10
add chilled shrimp skewer 5

Bloody Flight. tito’s. citadelle cornichon gin.

bulleit rye. 21 seeds cucumber jalapefo tequila. 16
Sweater Weather. pama. aperol. brut. oj. pom juice. 12

Plantin’ Roots. fall sangria. beet root. lime. brut.
cardamom bitters. 12

The Bird Cage. bumbu rum. caramelized pineapple. campari.
Time. 14

sides

sweet potato tots 9

for the kids

waffle 8
pancakes 8 anson mills grits 5
shrimp and grits 8 hash browns 5
bacon 5

buttermilk waffle 7

eggs, bacon, and fruit 8

*if you use a credit card, we will charge an additional 3% to help
offset processing costs. this amount is not more than what we pay 1in
fees. we do not surcharge debit cards.*

*consumer advisory: consumption of undercooked meats, poultry, eggs, or
seafood may increase the risk of foodborne illnesses.

Please alert your server about any allergies

General Manager Nick Kuszczak. FOH Manager Erinn Winters. Sous Chefs Andrew Dalbec. Jonathan Neel.



