
THE MAIN
LET’S START WITH…

FETA PLATE  Greek  feta, olives, tomato, cucumbers, with warm pita 
bread…………………..…..…….…...……….7.50
SAGANAKI  Panfried  sheep cheese, served hot with lemon………………………..
……………………………….……………….8.50
GREEK DIPS  Tarama, homous, tsatziki  skordilia  with pita. Try one or a combo!
……….……………….….....….6.95
DOLMATHES   Seasoned rice and fresh herbs wrapped in grape leaves with saziki 
and pita………..…..….8.50
SPANAKOPITA Filo pastry wrapped spinach, leek, mint and feta………………..……..
…………………..…………….….…6.50
GARLIC PRAWNS  6 prawns Sautéed and served in butter, lemon, garlic and olive 
oil……………………..….…9.95
KALAMARI  Succulent lightly fried squid with diced onions and tsatziki 
……………………............……….….….…9.95
SOUVLAKI PITA Grilled Lamb or chicken wrapped in pita with tomato’s, onions, 
tsaziki & fries.…….12.95
MUSSELS PACIFICO  West Coast Fresh! Steamed with onion, tomato,garlic, & 
white wine…………….…10.95
KEFTHEDES  Grilled fresh, home  made meatballs with saziki and 
pita………………………………………………………7.50

ROAST GREEK POTATOES Roasted with lemon and olive oil .....……………………..

…………………………………….......5.50

SALADS
GREEK SALAD Tomatoes, cucumbers, green peppers, onions, olives, feta, herb 
vinaigrette, garlic bread

Small ……………6.95  Large……...………… 9.95
CAESAR SALAD  Romaine lettuce, croutons, creamy garlic dressing, parmesan 
cheese, garlic bread

Small ……………5.95  Large………………… 7.95
ORGANIC GATHERED GREENS Baby organic mixed greens, house dressing, garlic 
bread

Small ……………5.95  Large………………… 7.95

Add, chicken, steak, or four prawns to any of the above for $6.50



SOUPS
All soups served with buttery garlic bread.

AVGOLEMONO Egg lemon soup, soothing for the soul………………..………….………………….
……………….…………..……..5.95
LENTIL Simmered brown lentils & vegetables in a thick tomato broth …………….…….
…………..…………….………5.95

FASOLADA  White beans  simmered in a thick tomato broth ……………………..…………….

………….........……..……..5.95

MAINSTAYS
PORK RIBS BBQ Tasty ribs brushed with our house sauce with Caesar salad & 
fries…….………….……..…16.95
RIB EYE STEAK 10oz Grilled Alberta beef served with baked potato & steamed 
seasonal veg………….19.95
ROAST LAMB Tender shoulder served with greek salad, potatoes……………………….
…………………………….…….16.95
KALAMARI DINNER Succulent lightly fried squid with greek salad, rice & 
potatoes……………….………….16.50
SOUVLAKI DINNER Tender pieces of marinated lamb, chicken, beef or prawn 
skewer with greek salad  rice & potatoes………………………………………….
……………………………………………………………….….……………………………………….. 17.95
KEFTHEDES DINNER  Grilled home made meatballs with greek salad rice & 
potatoes ………….……….....17.50
LAMB CHOPS Marinated, grilled and lightly charred with greek salad, rice & 
potatoes.………..………….…19.50
ROAST HALF CHICKEN  Roasted in lemon and olive oil with greek salad, potatoes 
……………….…………...16.95
MOUSSAKA Baked layers of lean ground beef, eggplant, potato and bechamel, 
served with greek salad, 
a true Main masterpiece…………………………………………………………..…………………………………………..
………………….….………..16.50
BRIAM Seasonal vegetables stewed in a herb tomato sauce, topped with Greek 
feta…………...…………….13.50
SEAFOOD SWORD Grilled Vegetables, prawns, and salmon skewer with rice & 
greek salad ………………18.95
VEGETARIAN PLATTER FOR TWO
Spanokopita, dolmathes, roast potatoes, greek salad, homous, Tsatziki with 
pita………………………….…...…25.00



LIVE MUSIC EVERY THURSDAY TO SATURDAY 10:00 pm-WEEKEND 
BRUNCH 10-3

PIZZA
VEGETARIAN Sundried tomatoes, green peppers, mushrooms and 
feta………………………………………….……....13.95
HAWAII FIVE-O  Ham, mushrooms, pineapple………………………………………………….
……………………………….………....13.95
PEPPERONI The classic with green peppers, mushrooms, and cheese.. 
…………………………………..……….……....13.95
ORDINAIRE Ham, mushrooms, and green 
peppers…………………………………………………………………….…………….…....13.95
FROMAGGIO Mozzarela, edam, and feta……………………………………………………………..
………………………………………....13.95
MARGARETA Tomato and boconncini with basil …………………………………………..…………..
…………………………………...13.95
GRILLED CHICKEN  Red peppers, mushrooms, eggplant, zucchini, and 
onions……………………………….………..14.95
MEDITERRANEAN Spinach, feta, garlic, chorizo 
sausage………………………………………………………..………………….14.95
PERSONAL Start with a simple cheese and tomato sauce and add any Extra 
Topping!...........................10.00
EXTRA TOPPINGS Feta, cheddar, boconcini, garlic, onions, zucchini fresh 
tomatoes, pineapple, sundried tomatoes, olives, mushrooms, peppers, capers, ham, 
pepperoni, chorizo, lamb sausage, baby shrimp, spicy eggplant or capers 
……………………………………………………………………………………………………………………............ADD 2.OO each

PASTA
HELLENIC Linguine  with olives,  tomatoes,  fresh feta cheese and  olive 
oil…………………………………………..13.95
THE MAIN Linguini with Chicken, olives, capers, tomatoes, onions, red wine and 
olive oil…………………….13.95
MEDITERANEO Linguine  in a slow simmerd meat sauce 
………………………………………………………………………………13.95
CHORIZO Penne in a tomato sauce with mushrooms, garlic, red bell peppers and 
olive oil……………………13.95 



FETTUCINE ALFREDO PROSCIUTTO  fettucine  in a garlic cream sauce with 
Italian ham………….…..13.95
CARBONARA Fettucine sauteed with Italian pancetta bacon, onion, in a egg cream 
sauce…………………..13.95
LINGUINE DI MARE Mussells, prawns, and clams sauteed with vegetables onions in 
a rose sauce….15.95
PULLED LAMB Fettucine and our roast lamb tossed in a hunter cream sauce with 
vegetables……………14.95

GRUB
THE MAIN BURGER  Veggie or beef patty, mayo and mustard, lettuce, 
tomato,onions and fries……….9.95

Add bacon or cheddar 
cheese…………………………………………………………………… ADD 2.00  each
LA POUTINE FOR TWO Platter of fries smothered in gravy with real Quebec 
curd cheese……….…....9.95 
BUTTER CHICKEN OR LAMB VINDALOO Served spicy with rice and pita 
……………………………………….….12.95
EL NACHOS Fresh corn chips w/ diced tomatoes, jalapenos, melted cheeses and 
salsa…………….……..….11.95
                               Add sour cream, guacamole, olives, or extra cheese ….no charge!

DESSERT
BACLAVA Layers of buttered phyllo pastry, walnuts, pistachios, citrus infused 
honey……………….…………5.95
BOUGATSA Sweet custard thin phyllo drizzled with citrus infused 
honey…………………………..…………………..5.95
CHEESECAKE  New york style with berry coulis or chocolate sauce…………………….
………………..…………………..5.95
CHOCOLATE SILK CAKE Rich, velvety smooth Belgian Cake with chocolate 
sauce…………………………………5.95

LIVE MUSIC EVERY THURSDAY TO SATURDAY 10:00 pm 

♦ JOIN US FOR BRUNCH ♦ Saturdays and Sundays from 11am-3pm

Reserve our private room with Big Screen TV for up to 30 people



An 18% gratuity will be earned For Partys of 8 or more guests.
During music or a busy period, we reserve the right to charge a $6 min. per 

person for food and liquor.

VISIT US AT WWW.THEMAINONMAIN.CA


