
Oyster Shots
Fresh Washington oysters, cocktail sauce, 
& fresh lemon in a shot glass.
{299} Six for {1399}

Crab Cakes with a Napoleon 
Complex
Crab, rock shrimp, &
house-made rémoulade. {1699}

Main St. Burger 
1/2 lb. of char-grilled 
ground chuck, cheddar 
cheese, lettuce, tomato, 
red onion, pickle, & bacon 
jam on a fresh brioche 
bun. {1699}

          Spicy 49’er
Chicken Sandwich
M & M’s spicy 49’er 
chicken, fried jalapeño, 

pepper jack cheese, & honey 
jalapeño dressing on a brioche bun. 
Served with red onion, lettuce, & 
tomato. {1699}

French Onion Tri-tip Dip
Tender, thin-sliced oven roasted tri-
tip, caramelized onions, Swiss cheese, 
& garlic butter on a toasted roll w/ 
French onion au jus. {1899}

Grilled Chicken Panini
Grilled, sliced chicken breast, 
Applewood smoked bacon, 
caramelized onion, oven-roasted 
tomato, Havarti cheese, sun 
dried tomato basil aoli. On grilled 
sourdough. {1699}

Vance’s Steak Sandwich
1/2 lb. char-grilled, marinated tri-tip 
open face on toasted garlic bread. 
{1899}

MERCHANTANDMAINGRILL.COM

APPS & SNACKS
Small Plates • Party Starters

Bad Bob’s Patty Melt
1/2 lb. char-grilled ground sirloin, 
Thousand Island dressing, melted Swiss 
cheese, & caramelized onions. Served on 
on grilled sourdough. {1699}

Salmon Melt
Fresh poached salmon salad with herbs, 
mayonnaise, red onion, celery, sliced 
tomato, & melted cheddar cheese on 
grilled sourdough. {1799}

Fried Calamari Sandwich
Tender golden fried calamari steak, 
housemade tartar sauce, lettuce, tomato, 
red onion and pickle on toasted roll  {1799}

Always Comfortable

Tequila Grilled Prawns
Our delicious tiger prawns marinated in 
tequila, lime, chipotle, brown sugar, & 
olive oil. Served with garlic bread. {1499}

           World Famous Calamari
The local’s favorite! Tender, breaded 
calamari strips served with cocktail & 
tartar sauces. {1399} 

Steamers
2 lbs. of Manila clams in a garlic, white 
wine, & herb broth. Served with garlic 
bread. {1699}

Enjoy special pricing on items with      during Attitude Adjustment Hour. Enjoy special pricing on items with      during Attitude Adjustment Hour. 

SEAFOOD ...And
Eat It!

We’re servin’ up the freshest seafood in town!

Handhelds Served with choice or French fries, sweet potato fries,
coleslaw, or a garden salad. 

Mouthwatering Deliciousness

Char-grilled flour tortilla, cabbage, fresh salsa, pepper 
jack cheese, & lime crema. Served with house-made 

tortilla chips.

Grilled Chicken {999}
49’er Chicken {999}
Grilled Tri-tip {1099}

Mahi Mahi {1050}

Your M & M favorites, deep fried to a golden brown 
crispy perfection. Served with house-made coleslaw & 
French fries.

Calamari Strips {1799}
           49’er Chicken Strips {1699}
Alaskan Cod Fish-n-Chips {1899}
Washington Oysters {1799}

Let's Taco about it Crispy Fried Faves

}

49’er Chicken Strips
Spicy bread crumb coated & served with our honey jalapeño 
dressing. {1299}

Jalapeño Popper Dip
Cream cheese, green chile, roasted jalapeño, Parmesan 
cheese, & a crispy crumb topping with tortilla chips. {1299}

Merchant Street Wings
Crispy, spicy chicken wings with celery, carrots, & bleu 
cheese dressing. {1699}

Julia’s Favorite Pretzel
A warm, soft giant pretzel served with beer cheese dip. {1299}

Char-gilled Marinated Artichoke
Fresh artichoke, marinated & grilled, & served with red wine 
tarragon aoli. {1399}

Original Tater Skins
Crisp potato skins, melted jack and cheddar cheeses, 
Applewood smoked bacon, & scallions. Served with creamy 
pepper dressing. {1299}

        Bruschetta
Char-grilled sourdough bread topped with fresh tomatoes, 
basil, garlic, olive oil, roasted red peppers, artichoke hearts, 
kalamata olives, & feta cheese. {1399} 

Macho Nachos Grande
House-made tortilla chips, pepper jack cheese, marinated 
grilled chicken or beef, guacamole, salsa, black olives, & lime 
crema. {1699}

Pot Roast Poutine
A Canadian staple! Golden crispy French fries, braised beef 
tips, rich brown gravy, & white cheese curds. {1699}



Salinas Spinach Salad
Char-grilled marinated portabella 
mushroom, artichoke hearts, roasted red 
peppers, black olives, feta cheese, red 
onion, & Dijon vinaigrette dressing. {1499}

        Salad
Fresh market greens, topped with feta 
cheese, tomato, cucumber, roasted red 
pepper, & crispy onion. Served with your 
choice of dressing. Large {1299} Small {899}

Crab & Bay Shrimp Louis
Crab meat, bay shrimp, avocado, egg, 
tomato, & cucumber on a bed of mixed 
greens with your choice of dressing. {2199}

Rosemary Marinated Lamb Chops
Three chops rubbed with olive oil, garlic, 
& rosemary. 
char-grilled to order. {3099} 

Chicken Shirley
Char-grilled, marinated chicken 
breast topped with creamy goat 
cheese, garlic marinated tomatoes, 

rich lemon-butter sauce, & fresh 
basil. {2199} 

Calamari Doré
Tender calamari steak, lightly battered & 
pan sautéed. Topped with lemon caper 
white wine sauce, & bay shrimp {2199}

Char-grilled CAB 12 oz. Ribeye
Finished with sautéed mushrooms, 
Gorgonzola crumbles, & crispy onion. {3899}

Char-grilled Bacon-wrapped Filet 
Mignon
Char-grilled 8 oz. Applewood smoked 
bacon-wrapped filet mignon finished with
a port wine shallot demi glace. {3899}

Pork Chop
11 oz. of premium 

bone-in pork chop 
marinated in sake & miso, 

char-grilled and topped with a lemon thyme 
pan sauce. {2899}

Baja Grain Bowl
Quinoa, honey-lime vinaigrette, black 
beans, grilled corn, pico de gallo, queso 
fresca, avocado, & choice of chicken or 
grilled portabella mushroom. {1799}

Bistro Salad 
Sliced char-grilled marinated tri-tip & 
portabella mushroom, bleu cheese, red 
onion, tomato, cucumber, & toasted pine 
nuts on a bed of market greens. Served 
with your choice of dressing. {1899}

Sam’s Sweet & Spicy Shrimp with 
Noodles
A Thai inspired pasta dish featuring sautéed 
shrimp, peppers, jalapenos, sweet red chili 
cream sauce, basil & cilantro. {2399}

Chicken Asiago Fettuccine
Creamy Asiago cheese sauce, Applewood 
smoked bacon, grilled chicken, sun 
dried tomatoes, & scallions finished with 
Parmesan cheese. {2399} 

THE  MAIN COURSE
Merchant &

Includes fresh-baked bread & butter and your choice of 2 sides:
• Garden Salad
• Caesar Salad (add $1) 

• Mashed Potatoes
• Baked Potato

• Rice Pilaf
• Vegetable of the Day

• French Fries
• Sweet Potato Fries

          49’er Chicken Salad
Crispy, spicy chicken breast. Fresh 
avocado, tomato, mushroom, cucumber, 
black olives, & red onion on a bed of 
mixed greens. Served with your choice of 
dressing. {1799}

Caesar Salad
Crisp hearts of Romain tossed with our 
house-made Caesar dressing, croutons, & 
Parmesan cheese. Large {1199} Small {899}

Garden Salad {899}

House-made Soup of the Day
Bowl {799} Cup {599}

M & M’s Famous Prime Rib

Rubbed with our own house 
seasonings & slow-roasted to 
perfection. Served with au jus, 

creamy horseradish,
& choice of 2 sides.

10 oz. Cut {3399} 14 oz. Cut {3899}

Every Friday & Saturday
from 4pm until it’s gone.

Chipotle Penne
Char-grilled portabella mushroom, tomato, & 
toasted pine nuts in a spicy, smoky jalapeño 
cream sauce tossed with penne pasta. Finished 
with feta cheese. {1799}

Garlic Chicken Fettuccine
Grilled chicken breast, fresh & sun dried 
tomatoes, artichoke hearts, black olives, spinach, 
garlic, olive oil, & Parmesan cheese. {2199}

Tortellini & Prawns
Cheese tortellini, sautéed prawns, mushrooms, 
red bell pepper, garlic, white wine, cream, & 
topped with Parmesan cheese. {2399}

Sam’s Sweet & Spicy Shrimp with 
Noodles
A Thai inspired pasta dish featuring sautéed 
shrimp, peppers, jalapenos, sweet red chili 
cream sauce, basil & cilantro. {23

Chicken Asiago Fettuccine
Creamy Asiago cheese sauce, Applewood 
smoked bacon, grilled chicken, sun 
dried tomatoes, & scallions finished with 

Always Comfortable

Served with garlic bread.

PASTA dishes

MARKET FRESH SALADS
Fresh-baked bread & butter served upon request.

Dress it Up!
Dress up your salad by adding:

Chicken {5}
Prawns {7}

Full Bar | Wine | Beer 

LIBATIONS

Check Out Our

nightly specials
Mad Men Mondays

Surf-n-Turf Tuesdays
Attitude Adjustment Wednesdays 3pm - close

$5 Pint Night Thursdays
“I’m a Cheap Date” Night Saturdays 

Don’t Forget 

DESSERT


