Soups & Starters

Mouthwatering Salads

Flame-broiled Burgers

Homemade Soups
All of our soups are made from scratch in our
kitchen every day

Authentic Black Bean 3.29
Soup of the Day 3.29
French Onion 3.99

Tex-Mex £ggrolls

Crispy eggrolls, filled with grilled chicken, black
beans, corn, fresh cilanto, sharp cheddar and jack
cheeses, with sweet chili dipping sauce. 6.99

Spinach and Artichoke Dip
Our original recipe spinach and three cheese
sauce baked in a crock and served with fresh
tortilla chips, salsa and sour cream. 6.49

@ Iron Skillet Mushrooms

Button mushroom caps in garlic butter, topped with
provolone and parmesan cheese and served in a
sizzling iron skillet. 6.49

Chicken Quesadilla
Flour tortillas filled with grilled chicken, cheddar-

jack cheese, fresh diced tomato and red onion.
Served with salsa and sour cream. 6.99

Maryland Crab Cakes

Three lump and backfin cakes, lightly dusted with
breadcrumbs and served with our homemade
romulade. 7.49

Crispy Onion Straws

Thin sliced onions, fried in our cajun flour and
piled high, served with our homemade horseradish
sauce. 5.99

@ Unique House Specialty

Homemade dressings include Honey Mustard,
Hot Bacon, Buttermilk Ranch, Blue Cheese, Thousand
Island, Balsamic Vinaigrette
and Mango-Poppy by Island Grove®

Mainstreet “House” Salad
Add grilled or blackened chicken. 7.99
Add blackened steak tips. 9.99

Chicken Walnut Salad

Homemade chicken and walnut salad on a bed of
mixed greens, surrounded with fresh melons and
seasonal fruit. 7.99

Salmon Caesar Salad

Grilled, marinated salmon on fresh romaine lettuce,
homemade dressing, parmesan cheese and croutons.
8.99

@ Chicken Finger Salad

Fresh battered tenderloins on a bed of crisp greens
with boiled egg, bacon bits, Monterey jack cheese
and diced tomatoes. 8.49

Scallop Spinach Salad

Bacon wrapped ocean scallops, breaded and fried
golden on fresh baby spinach, with boiled egg, jack
cheese, bacon and red onion. Served with our hot
bacon dressing. 8.99

New Orleans Cobb

Blackened chicken breast and baby shrimp, cheddar
cheese, guacamole, diced tomatoes, black olives,
hard boiled egg, and alfalfa sprouts. 8.49

Club Salad

Smoked Turkey and Virginia ham along with cheddar
and jack cheeses, bacon, black olives and hard
boiled egg, on a bed of crisp greens and tomato
wedges. 7.99

Offsite Catering and Office Lunches

Our fresh, U.S.D.A. Sterling Silver ground sirloin, hand
formed into patties every day and cooked to your
favorite temperature. Served with french fries,
homemade potato chips, or fresh seasonal fruit.

Classic Cheeseburger

Sharp cheddar cheeseburger, on a soft corn
dusted roll, with lettuce, tomato, mayo, mustard
and dill pickle. 6.99

Applewood sliced bacon cheeseburger. 7.99

Western BBO Burger

Our classic cheeseburger, topped with our hickory
barbecue sauce, applewood sliced bacon, and
grilled onions, on a corn dusted roll with fresh lettuce,
tomato and mayo. 7.99

Mushroom Swiss Burger

Imported swiss cheese and fresh sautee’d mushrooms
top this burger, served on a corn dusted kaiser with
fresh lettuce, tomato and mayonnaise. 7.99

Southwest Burger Wrap

Our fresh ground sirloin, shredded lettuce,
mayonnaise, fresh diced tomato and red onion, sharp
cheddar and jack cheeses, all rolled up in a tomato-
chile tortilla. 7.99

Unique Sandwiches

Served with french fries, homemade potato chips, or
fresh seasonal fruit.

Mainstreet Chicken Sandwich

Grilled chicken breast, Virginia ham, applewood
bacon, swiss cheese, and honey mustard sauce on a
corn dusted roll, with lettuce, tomato, and mayo. 7.49

California Wrap

Spinach tortilla filled with smoked turkey, provolone
cheese, alfalfa sprouts, sliced tomato, mayonnaise
and guacamole. 7.49

@ Unique House Specialty

Blackened Tilapia Sandwich
Cajun spiced and cooked in an iron skillet. Served
on a corn dusted roll with lettuce, tomato, tartar
sauce and jack cheese. 7.99

Italian Meatball Ciabatta

Slow cooked seasoned meatballs, dipped in
homemade marinara, and served open faced on
rustic ciabatta with melted provolone and
parmesan cheese. 7.49

Mainstreet Club

Virginia ham, smoked turkey, sliced bacon, swiss
and cheddar cheese, lettuce, tomato, mayonnaise
and honey mustard on stone ground whole wheat.
7.49

@ French Dip

Slow roasted beef, sliced thin and topped with
imported swiss cheese on a rustic ciabatta roll,
with au jus for dipping. 7.99

Chicken Salad Croissant

Our homemade chicken walnut salad, lettuce,
tomato and mayonnaise on a fresh backed
croissant. 6.99

Lunch Combination
Choose any two. 7.49

House, Caesar, or Spinach salad
1/2 Chicken Salad Croissant

1/2 Mainstreet Club

Fresh Seasonal Fruit

Bowl of Soup

French Onion Soup +.50

Our chicken is fresh, never frozen



Homemade Pastas

Add our signature House, Caesar,
or Spinach salad for 2.49

Shrimp Scampi
Large shrimp in fresh garlic butter and wine sauce
over linguini pasta with scallions, diced tomatoes,

and finished with fresh parmesan cheese.
LUNCH 6.99. DINNER 10.99

@& Chicken Cordon Bleu

Penne pasta alfredo, sprinkled with Italian
breadcrumbs and baked with cheddar cheese
topping. LUNCH 6.49. DINNER 10:49

Mainstreet Macaroni and Cheese

Penne pasta alfredo, sprinkled with Italian
breadcrumbs and baked with cheddar cheese
topping. LUNCH 5.99. DINNER 9.99

Lemon Chicken

Boneless chicken sautee’d with baby spinach, sun
dried tomatoes, fresh basil, with linguini and a light
lemon butter. LUNCH 6.49. DINNER 10.49

Chicken and Artichoke Fettuccini

Egg and spinach fettuccini, with grilled chicken
and artichoke hearts, fresh mushrooms, in a
creamy alfredo sauce. LUNCH 6.99. DINNER 10.99

Shrimp with Tomato Basil Salsa

Large grilled shrimp on a bed linguini and our
homemade tomato basil sauce.
LUNCH 6.99. DINNER 10.99

Fresh Chicken

All dinner portion entrees include our signature
House, Caesar, or Spinach Salad.

Chicken, Black Beans and Rice
Thin strips of chicken breast, Monterey Jack cheese,
red and green onions, on a bed of seasoned,
yellow rice and Cuban black beans. 10.99

Traditional Chicken Parmesan
Pan seared breasts in Italian breadcrumbs with
homemade marinara sauce and topped with
provolone and parmesan cheese, and served on a
bed of linguini alfredo. LUNCH 7.99. DINNER 11.99

Teriyaki Stir Fry

Fresh chicken and summer vegetables in our sweet
house recipe teriyaki sauce with toasted almonds on
a bed of seasoned yellow rice. 11.49

@ Chicken Fingers

Hand battered tenderloins in our signature breading
with a hint of oregano, and served with barbecue and
honey mustard dipping sauces. 10.99

Chicken Marsala

Pan seared breasts dredged in Italian breadcrumbs
with fresh mushrooms and capers, and deglazed with
dry Marsala wine, on a bed of egg and spinach
fettuccini. LUNCH 7.99. DINNER 11.99

Choice Steaks

Our U.S.D.A. Angus Beef is aged 28 days and cut
fresh every morning. Seasoned with 12 spices, flame
broiled to lack in flavor, and cooked to your personal

temperature. Choose from steamed summer

vegetables, black beans and rice, french fries, 3

cheese garlic mashed potato, broccoli, or baked

potato (after 4 pm) as a side dish

Boneless Ribeye
14 oz. cut, well marbled and tender. 17.99

@ Mainstreet Sirloin
The “heart of the sirloin, fully trimmed and
seasoned with 12 spices. LUNCH 9.99. DINNER 14.99

Surf and Turf

7 oz. hand trimmed sirloin with six grilled shrimp. 15.99

Bourbon Street Sirloin
Our 110z. hand trimmed sirloin, cooked to order and
basted with our sweet and spicy bourbon glaze. 15.99

Fresh Seafood

Al of our seafood is farm-raised for consistant quality
and sustainability of our environment. Choose from
steamed summer vegetables, black beans and rice,

french fries, 3 cheese garlic mashed potatoes,
broccoli, or baked potato (after 4pm) as a side dish.

Mainstreet Salmon

Marinaded daily in our famous, sweet and sour sauce
and grilled to perfection. LUNCH 8.99. DINNER 12.99

Grilled Seafood Platter

Our signature salmon filet, Maryland crabcakes, and
grilled shrimp, lightly seasoned and basted with butter.
14.99

Blackened Mahi Mahi

Dusted in cajun spices and cooked in a cast iron skillet.
Absolutely delicious. LUNCH 8.99. DINNER 12.99

Parmesan Crusted Tilapia

Pan seared Tilapia filets pressed in Italian
breadcrumbs and fresh grated parmesan, topped with
our fresh tomato and basil salsa. 11.99

Captain’s Platter

Large tilapia filet, bacon wrapped scallops, and
jumbo shrimp, all hand breaded in our crispy,
seasoned cracker meal and fried golden. Served with
our homemade remoulade. 13.99.

@ Bacon Wrapped Scallops

Fresh ocean scallops, hand wrapped in applewood
smoked bacon and fried in our seasoned breading.
Served with our homemade remoulade.

LUNCH 8.99. DINNER 12.99

Margarita Shrimp Skewers

Large shrimp basted in butter, fresh lime, and tequila,
and grilled over an open flame. Served on a bed of
wild rice (as the side dish.) LUNCH 8.99, DINNER 12.99

Desserts

Our dessert selection changes monthly.
Please call for today’s choices.

Notice: consuming raw or undercooked meats, poultry, seafood, shellfish or raw eggs may increase your risk
of contracting foodborn illness, especially if you have certain medical conditions.

100 E. NEW YORK AVENUE
DeLaND, FLORIDA 32724

(386) 740-9535

Fax: (386) 740-8503

www.mainstreetgrilldeland.com

PRIVATE BANQUET
FACILITIES

~

ALL ITEMS AVAILABLE
FOR TAKEOUT

~

ASK ABOUT OUR
CATERING
FOR YOUR HOME
OR OFFICE

Menvu items and prices subject to change



