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SMALL PLATES

main st. brussels sprouts $7
bacon, caramelized onions, sorghum

gouda mac and cheese $8
smoked breadcrumbs

pimento cheese $6
house crostini

steamed PEI mussels* $12
garlic, white wine sauce, crostini

“southern popcorn” $6
fried okra with ranch dressing

SouP & SALAD

crab & red pepper bisque $4/%6
chef’s daily soup $4/%6
main house $5/$8

tomato, cucumber, carrot, cheddar,
choice of dressing

simple Caesar $5/$8
croutons, shaved parmesan

southern wedge $6/%9
bacon, roast tomato, blue cheese, choice of
dressing

baby spinach salad $6/%9
mushroom, egg, red onion,
warm bacon vinaigrette

roast beet salad $6/$9
goat cheese, spiced pecan, craisins,
mixed greens

choice of dressing
dressings: blue cheese, ranch, 1000 island

Italian vinaigrette, honey mustard,

add grilled or blackened
chicken/ $4 shrimp/ $5 salmon/$6

SIDES- $3

braised red cabbage = NC yellow grits
southern green mashed potatoes
beans
braised collard mashed sweet
greens potatoes
fried okra house slaw
roast corn rice

SOUTHERN
W ON MAIN

TO-GO MENU

102 East Main Street
Elkin, NC 28621

phone: 336-258-2144
email: SouthernOnMain@gmail.com

n SouthernOnMain

We will be offering takeout Mon-Sat,
12pm-6pm. Call or email orders
We look forward to serving you!

MAIN PLATES

Grilled Atlantic Salmon* $15
grits, sautéed spinach & mushrooms, roast tomato hollandaise

Braised Beef Short Ribs $15
braised red cabbage, mashed potatoes, red wine reduction

Mountain Trout $15
cornmeal & thyme crust, citrus butter sauce, mashed potatoes, collards

Pan Grilled Pork Medallions * $15
port cherry sauce, braised red cabbage, mashed sweet potatoes

Shrimp & Grits $14
grits, baby spinach, tomatoes, mushrooms, white wine cream sauce

Roasted Chicken Leg and Thigh Quarter $14
smoked gouda mac n cheese, collard greens, pan jus

Blackened Catfish $13
grits, green beans, apple & honey salsa

Fried Chicken Breast $12
sweet tea brine, creamy pepper gravy, mashed potatoes, collards

Nolan’s Pasta $12
penne pasta, tomato, mushrooms, baby spinach, parmesan, white wine

Pastabilities $11
penne pasta with choice of alfredo, marinara, pesto, pesto cream sauce

add grilled or blackened chicken/ $4  shrimp/$5 salmon/$6

Main St. Meatloaf $12
gravy, mashed potatoes, green beans

Country Fried Steak $10
creamy pepper gravy, green beans, mashed potatoes

SANDWICHES

choice of french fries or house salad

classic burger * $8
Choice of cheddar or American, lettuce, tomato, onion

herb marinated grilled chicken $8
lettuce, tomato, onions, pesto mayo

grilled cheese, grown up $7
pimento cheese, cheddar, bacon, tomato

bbq pulled pork $7

seasoned & smoked in house, carolina mesquite bbq, house slaw

DESSERTS

homemade bread pudding $5
warmed and topped with vanilla ice cream

warm fudge brownie $5
with vanilla ice cream and chocolate syrup



TOSS IT UP!

make your own salad with our list of fresh ingredients! $8
Choose your greens, 5 toppings, & a dressing. Additional toppings/dressing $.50

Greens: Spring Mix Spinach Romaine Iceberg
Veggies: Carrot Cucumber Diced Tomato Mushroom
Red Onion Roast Tomato Roast Corn Roast Beets French Beans
Cheese Cheddar Parmesan Goat Cheese Blue Cheese
Mozzarella American Swiss Provolone Feta
Crunch & Munch Bacon Ham Turkey Egg
Craisins Apple Spiced Pecan Tortilla Strip Crouton
Dress it Up Ranch Blue Cheese Honey Mustard 1000 Island
Balsamic [talian 0il & Vinegar

Add a Protein Grilled/Blackened/  Grilled/Blackened  Grilled/Blackened Grilled/Blackened
Fried Chicken | $4 Shrimp | $5 Salmon | $6 Tuna | $6

FAMILY STYLE DINNER FOR 4- $36

Please call or email orders by 3pm day of. Pickup will be from 4pm-6pm
Includes rolls (or other bread where indicated) & gallon sweet tea
Add 6 Chocolate Chip or Sugar Cookies $5 | Add bottle house wine $12

MEATLOAF MONDAY

large house made meatloaf, brown gravy, 3 sides

BBQUESDAY
4 pieces roast bone-in leg & thigh bbq chicken, 1/2 Ib house smoked pulled pork, 3 sides

PASTA & WINE WEDNESDAY

full pan of chicken alfredo, penne bolognaise, or veggie & pesto cream pasta
garlic bread, family size house or ceasar salad

*50% OFF WINES BY THE BOTTLE!

PRIME THURSDAY

2 120z cuts of slow roast prime rib, 2 sides, large house or ceasar salad

FRIED CHICKEN FRIDAY

8 pieces of our famous sweet tea brined fried chicken breasts, pepper gravy, 3 sides, biscuits

SEAF00D SATURDAY

weekly chef’s selection, over a full pan of house rice, lemon butter sauce, choice of 2 sides

We are locally owned and chef operated, working with local sources to provide quality food to our friends and
neighbors while also supporting our community. If you have allergies or other dietary restrictions, we are always
willing and able to work to create something to meet your needs.

*These foods may be cooked to order; hamburger, seafood, eggs & pork.
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness



