158 MAIN STARTERS

TUNQ NACROS et eaae S13
Rare Peppered Seared Tuna, Asian Slaw, Fried
Wonton, Soy Ginger Ponzu and Wasabi

Baked Brie & BlUE ......coouvieeeeieeieeeeeee e $10
Baked Brie and Blue in Puff Pastry, Sliced Baguette,
Candied Pecans, Strawberries, Balsamic Reduction

Fried Calamari ..ccvvveeeieeeiieeecece e $10
Sliced Pepperoncini, Crushed Red Pepper, Garlic,
Served with Marinara

Crab Cake ...uvevvieeiiiieeee e )
Crab Cake on a Bed of Greens, Mango Basil Sauce

Chicken Quesadilla .......cccceeevieeieeeiieeeeee e S9
Grilled Chicken, Peppers, Onion, Cheddar, Salsa,
Sour Cream, Guacamole

158 Main NaChOsS ......oeevvviiieiiiiieeeeceiee e S9
Layers of Chips, Tomato, Jalapenos, Lettuce, Black
Olives, Green Onion, Jack and Cheddar, Served with
Salsa, Sour Cream and Guacamole.

Add Chicken or Chili v..cccocveviiiiiicicee e, S3

Spinach & Artichoke Dip .......ccceevevreeeenreeneeneennenn, S9
Spinach and Artichokes Baked with Cheddar, Served
with Baguette

Thai Lettuce WIraps ...ceeeveeereeereeerreeereeeeveeevee e S10
Wok Seared Chicken, Napa Cabbage, Carrots, Snow
Peas, Red Pepper, with Lettuce for Wrapping and
Three Sauces: Peanut, Sweet Chili and Soy Ponzu

Portobello Mushroom & Goat Cheese ............... $10
Grilled and Marinated Portobello Stuffed with Goat
Cheese on a Bed of Baby Greens with Sun Dried
Tomato, Balsamic Reduction

POPCOrN SAIIMP evevicvecreerecrecteceeeeere e S9
Fried Shrimp Tossed with Spicy Buffalo Sauce,
Served with Blue Cheese Dressing and Celery

BrusChetta ...c..ooveieieeeeeeie e S9
Grilled Bread Topped with Fresh Tomato, Basil, Red
Onion, Garlic, Fresh Mozzarella, Balsamic, Olive Oil

HOISIN WINES oottt enees S8
Hoisin Sauce, Sesame Seeds, Pickled Cucumbers,
Siracha

SOUPS & APPETIZER SALADS

158 Main Seafood Chowder .................. $6.5 bowl
.................................................................. $5.5 cup
Fresh Salmon, Shrimp, Baby Clams in Lobster
Broth

Soup of the Day ....cccvvveeuveeenen. $3.5 cup/S5 bowl

French Onion au Gratin .......ccceceevveeeeeeeecveeeneen. S7
Caramelized Onion in a Hearty Beef Broth,
House Croutons, Melted Swiss

House Salad .......coovvvvviiiiiiiiiceeieee e S6
Baby Greens, Tomato, Carrots, Red Onion, House
Croutons, Balsamic Vinaigrette

Half Ca@Sar c.uvvveeiveeeieieeeee et S6
Caesar/Chowder or French Onion ............ S5 bowl
..................................................................... $3 cup

Sub Charges for Dinner Salad or Soup

SANDWICHES served with fries

Fresh Catch ...ooveecvveceeeceeceeeecceeeecee e, $13
Grilled Catch of the Day, Lettuce, Tomato, Served
on Kaiser Roll, Coleslaw

158 BUIZET .eveeveeetee ettt evens S12
Bacon and Cheddar Cheese Burger, Lettuce,
Tomato, on Kaiser Roll, Pickle, Coleslaw

Roast Turkey Club ....coovvveeeeieceeee e, $12
Turkey, Bacon, Lettuce, Tomato, Mayo, on Maple
Wheat Toast, with Pickle

Grilled Steak & ONION ...eoveveveeeeeeeeeeeeee e S14
Grilled Marinated Steak Sliced on a Hoagie Roll,
Smothered with Onions and Cheddar

SArIMP PO BOY .eveeveeceeece e $12
Fried Rock Shrimp on Hoagie Roll, Lettuce,
Tomato, Tabasco Mayo, Coleslaw

Blackened Chicken .......coccovvvveviiieciieciieieene $12
Blackened Chicken, Melted Swiss, Lettuce, Red
Onion, Chili Mayo, on a Kaiser Roll, with Coleslaw

BBQ. ChiCkeN ..evveeeieeieeieeiieee e $12
Cheddar, Lettuce, Tomato, Red Onion on Kaiser,
Coleslaw

SALADS

Field Greens .....ccooveveeeeiiveiiee e $12
Baby Greens, Blue Cheese Crumble, Maple
Pecans, Tomato, Carrots, Red Onion, House Maple
Balsamic Vinaigrette

Baby SPINach ....ceeeviieiceiceecteeeeece e S11
Baby Spinach, Egg, Mushroom, Potato, Red Onion,
Swiss, Warm Maple Bacon Dressing

(OF 11X | SRRSO $10
Romaine Leaves, House Croutons, Parmesan,
Creamy Garlic Dressing

Grilled Steak Salad ........oovvveviiviiiiiieieee e, S15
Baby Greens, Tomato, Carrots, Apple, Walnut,
Blue Cheese Crumble, Grilled Sliced Steak,

Blue Cheese Dressing

Southern Fried Chicken Salad ...........cccceueneee. S13
Fried Chicken Strips, Corn, Maple Pecans, Tomato,
Carrots, Red Onion, Black Beans, Cucumber,
Romaine, Ranch Dressing

Tomato & Mozzarella .........ccoueveeveeeeereeeeriennn, S12
Fresh Tomato, Fresh Homemade Mozzarella,
Pesto, XV Olive Oil, Mixed Greens, Balsamic
Reduction

Grilled Salmon Salad ........ccccvevevvveevenieenreeneene, $16
Grilled Salmon, Baby Greens, Mangos, Tomato,
Strawberries, Red Onion, Carrots, Balsamic
Dressing

Grilled Lime Chicken Salad .........cccovevveevveennnne S13
Grilled Chicken, Baby Greens, Guacamole,
Artichoke Hearts, Tomato, Carrots, Red Onion,
Honey Lime Vinaigrette

Mixed Greens, Grilled Chicken, Guacamole, Egg,
Bacon, Blue Cheese Crumble, Tomato, Balsamic
Vinaigrette

Baby Greens & Goat Cheese Salad .................... S12
Baby Greens, Tomato, Carrots, Red Onion, House
Croutons, Goat Cheese, Balsamic Vinaigrette

Add ChIiCKEN ..eeeeieiiieieeeeee e S5
Add Shrimp, Salmon or Tilapia ....c.cccceveeeveeeennenn. S7

MAIN ENTREES with choice of soup or salad

Vermont Turkey DiNNer .......cccoceeeevcveeeeeciineeenn, S18
Savory Sage Bread Stuffing, Mashed Potato,
Cranberry Chutney, Gravy, Market Veg

MEAIoaf ..eeviieeiie it $16
Served with Demi-Glace Gravy, Mashed Potato,
Market Veg

Worcestershire Shepherd's Pie .......cccceeevveenee.. $16
Ground Beef, Carrots, Corn, Peas, Worcestershire,
Tomato Gravy, Topped with Mashed Potato,
Cheddar

Rock Art Beer Battered Haddock ....................... S18
Fresh Haddock, Coleslaw, Tartar Sauce, Fries

COG AU VIN cotieeicteceereeeeeteeete ettt rens $18
Roasted Chicken Simmered in Red Wine, Bacon,
Mushroom and Pearl Onion Sauce, Mashed Potato,
Market Veg

Grilled London Broil ......c.ccvevveevecreeeenieeneeneenne. $18
Top Sirloin Marinated and Grilled to Your Liking,
Mushroom and Onion Gravy, Mashed Potato,
Market Veg

Baked HaddocK .......cooveviveiiiiiiieee e S18
Baked Haddock with Lemon Butter Sauce, Rice Pilaf,
Market Veg

Continued >



Main Entrées Continued

Chicken Marsala .....ooeeeeeeeeeeeeeeeeeeeee e $20

Chicken Cutlets, Shallots, Mushroom, Marsala Demi-

Glace, Roasted Herb Potato, Market Veg

ChiCKen FranCeSe ..vveeeeeeeeeeeeeeeeeee e eeeee s $20
Egg Battered Chicken, Lemon Butter, White Wine,
Rice Pilaf, Market Veg

Filet Mignon au BIeU .....c.ccoveeveveeeeeeeecreceereenee, $25
Blue Cheese Demi-Glace, Mashed Potato,
Market Veg

ShrimpP SCAMPI veeveeeerieieciiece e $23
Shrimp, Garlic, Tomato, Vermont Cream Butter,
Oven Dried Tomato, Risotto Cake

Sesame Seared TUNQ ....oocveeeveeveeeieeeeeee e $25
Rare Seared Tuna, Wok Seared Vegetables,
Jasmine, Wasabi

Almond Crusted Salmon .......cccoeeevevveveeieeeeee $23
Almond Crusted Salmon, Spinach, Hazelnut Crema,
Mashed Potato, Market Veg

Crab Cake DINNEr ...ooovvevveeieeeeeeeeeeeeeee e s21
Crab Cakes, Mango Salsa, Rice Pilaf, Market Veg

Coquille Fruits de MEr ......cooueeveeereeiee e $23
Shrimp, Crab Meat, Scallops, Salmon in a Lobster
Cream Sauce, Puff Pastry, Rice Pilaf, Market Veg

Crab Crusted Tilapia ....coocovevveevenrecreere e, $23
Crab Meat Crusted Tilapia, Spinach, Lemon Dill
Crema, Mashed Potato, Market Veg

New England Pan Seared Scallops .........cc......... $23
Potato, Leeks, Bacon and Corn in a Lobster Sauce
Topped with Fried Onions

Broiled Seafood Trifecta .......ccoceeveuveevveecveieeenee. S23
Haddock, Shrimp, Scallops in a Lemon Wine
Butter Sauce, Rice Pilaf, Market Veg

GRILLED FLATBREAD served with side salad

Portobello & Chicken .....ooeveeeeeeeeeeeeeeeeeeeenn. $13
Grilled Chicken, Grilled Portobello, Fresh Tomato,
Goat Cheese, Caramelized Onion

ClASSIC wveeeeneeeeee et eeee e eee s et eseeesereeeseanesane S10
Tomato Sauce, Homemade Mozzarella, Basil

Shrimp & SPINach c...ceeevveeeciceeecececeeee S14
Pesto, Bacon, Sun Dried Tomato, Goat Cheese,
Shrimp and Spinach

BBQ Chicken Grilled Flatbread ...........cccuvveen. S12
Chicken, BBQ Sauce, Caramelized Onion, Cheddar

Green Mountain Flatbread ...........cccvvveennneen. $13
Grilled Portobello, Charcoaled Onion, Roasted Red
Peppers, Grilled Zucchini, Oven Dried Tomato,
Homemade Mozzarella

Artichoke & Portobello .......cccoeeuvveveveivvieeiinee, S12
Artichokes, Portobello, Fresh Tomato, Homemade
Mozzarella

PASTA & NOODLES served with side salad

Fettuccing BianCo ...ccueeveeeeveevecieeieiee e $19
Grilled Chicken, Mushroom, Tomato and Snow
Peas in a Light Cream Parmesan Sauce

Beef & Shrimp Noodles ........ccceevvevveevrennenne. S19
Filet Tips, Shrimp, Fresh Tomato, Scallions Tossed
over Udon Noodles in a Ginger Chili Soy Broth

Singapore Rice Noodles ...........cceeeuvevvernvenneennns $19
Chicken, Shrimp, Napa Cabbage, Carrots, Snow
Peas and Red Peppers Tossed Over Rice Noodles
in a Ginger Soy Broth with Lime and Peanuts

Calamari Fra Diavolo .....coocveeeeeveeveeeeeeeeeeeeeeeeens S19
Angelhair, Spicy Marinara, Topped with Fried
Calamari

Thai Lettuce Wraps ...ccceveeeveeeeeeeeeereeereeveeenens S16
A Dinner-Size Portion of Wok Seared Chicken with
Napa Cabbage, Carrots, Snow Peas and Red
Pepper, Served with Jasmine Rice or Lettuce

BEVERAGES

158 Main has a full bar offering local Vermont
beers as well as wine and spirits, including a
selection from Boyden Valley Winery and
Smugglers’ Notch Distillery.

18% Gratuity Added to Parties of 6 or More
No Separate Checks for parties of 6 or More
To-go charge of .75¢ per item
Split Charge of $2

TAKE SOME BREAD HOME

White, Wheat, Maple Wheat, Rye, Multi-Grain

and Honey 0at ......ccvvveeveeviieeceecreeee e S5
CiNN@MON RAISIN w.vveeeeeeicreeciececete e S6
BAGUELLE ..ottt sS4

Ask About Our Catering Services

Visit us on Facebook
Like our Page - Share it — Stay in Touch
Thank you

Website & Blog — 158main.com
Catering — 158maincatering.com
facebook.com/158Mainrestaurant
facebook.com/JeffersonvillePizzaDept

RESTAURANT
& BAKERY

John, J. Foley Il - Owner/Chef

DINNER MENU

4:30 PM —-9:00 PM

Tuesday to Saturday
(May Change During Holidays — Please Call)

158 Main Street
Jeffersonville, Vermont
802-644-8100

Tradivional New England Dining
with a Touch of Inmovation




