
The House
on Main

Tim and Bubs Nichols, Owners

231 West  Ma in  S t ree t
Ab ingdon,  VA 24210

www.HouseOnMain .com
Reserva t ions :  276-619-0034

Hours of Operation 
 D inner :  5 :00  pm -  9 :00  pm;  Tuesday-Saturday 

Pub t i l l  10:00  pm;  Fr iday-Saturday 

•View Art Pieces from Local Artist• 
•John Paul Strain Dealer• 
(Virg in ia ar t is t  who captures  h is tory o f 

the  Civ i l  War wi th v iv id  rea l i sm!)

Menu
Menu Opt ions & Pr ices are 

subject  to change.

An 18% gratui ty wi l l  be added to part ies 
of  8 or more; one (1) check please.

Served Tuesday-Saturday, 5:00 pm - 9:00 pm	

All entrees are prepared at the time of order. 
We support our local farmer markets and offer 

organic and local meat selections when available. 
Vegetarian options are available. 

Please inform your server of any dietary limitations.

Appetizers
Crab Cake
One jumbo lump crab cake served with dill pickle tarter, 
$11.00

Spinach Artichoke Dip
Artichokes and spinach baked with our Parmesan 
cheese blend, crushed garlic and served with toasted 
herb flat bread, $8.00

Ms. Martha’s Wings
House wings tossed with our house barbeque, hot or 
teriyaki sauce, served with celery and choice of 
ranch or bleu cheese, $10.00

Shrimp Cocktail
Five shrimp served with our house cocktail sauce, 
$9.00

Sauteed Mussels
Mussels sauteed in white wine, garlic, capers, basil 
and tomatoes served with grilled garlic toast points, 
$10.00

Sweet Potato and Spinach Quesadilla
Grilled flour tortilla with sweet potato, spinach and 
aged white cheddar cheese, topped with pineapple 
salsa, $8.00

Salads
Classic Caesar
Tossed in our House dressing, romaine, croutons and 
Parmesan cheese, $7.00

House Garden Salad
Organic greens topped with tomatoes, cucumbers, 
red onions and croutons, $6.00

Add chicken, $3.00; shrimp, $4.00; salmon, $5.00 
Add crab cake or steak (served medium unless 
otherwise requested) $8.00

Soup and Salad
Small house or caesar salad and a bowl of Homemade 
soup, $10.00

Just Soup	 Cup . .  $4.00	 Bowl . . . $6.00

House dressings include Sweet Basil Vinaigrette, 
Thousand Island, Bleu Cheese, Ranch, 
Balsamic Vinaigrette or Oil & Vinegar

Big House Favorites
All entrees are served with House Garden Salad, Caesar 
Salad or Soup of the day, as well as choice of 2 sides

Naomi’s Rockhouse Ribeye
14 oz. seasoned grilled ribeye sided with choice of our 
chipotle honey or horseradish sauce, $28.00

Filet
Little Harold’s Filet (6 oz.) seasoned grilled tenderloin 
served with our chipotle honey, $26.00 

Big Harold’s Filet (8 oz.) Seasoned grilled tenderloin 
served with our chipotle honey, $29.00 
Add shrimp, $4.00; Add scallops, $8.00

Buttermilk Grilled Chicken
8 oz. grilled chicken breast marinated in buttermilk 
herbs, $21.00

Grilled Sirloin
8 oz. seasoned grilled sirloin served with choice of 
chipotle honey or horseradish sauce, $19.00

Grilled Salmon
8 oz. grilled salmon topped with roasted red peppers, 
garlic and sweet basil butter, $23.00 

Grilled Pork Chop
White Marble Farms 8oz bone-in pork chop topped with 
our Applewood smoked bacon, Granny Smith apples 
and bleu cheese cream, $24.00

Barbeque:  All served with House Garden Salad, 
Caesar Salad or Soup of the Day, as well as 
choice of 2 sides

Ribs
House ribs rubbed with choice of chipotle honey or 
our applebutter barbeque sauce 
. . . ½ rack, $23.00 . . . whole rack, $27.00
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You’ll feel at Home in our House!



Barbeque Salmon
T.C.’s 8 oz. grilled salmon smothered in our 
applebutter barbeque sauce, $23.00

Barbeque Chicken
8 oz. grilled chicken breast smothered in our 
applebutter barbeque sauce, $21.00

Barbeque Pork Chop
White Marble Farms 8oz bone-in pork chop, basted, 
grilled and smothered in our applebutter barbeque 
sauce, $24.00

Barbeque Platters
Casey Platter
8 oz. grilled chicken breast and our house 
pulled pork both smothered in our applebutter 
barbeque sauce, $28.00

Maggie Platter
½ rack of house ribs, 4 oz. grilled chicken breast 
and our house pulled pork all smothered in our 
applebutter barbecue sauce, $32.00

From The Skillet: All served with House 
Garden Salad, Caesar Salad or Soup of the Day

Crab Cakes
Two jumbo lump crab cakes served with slaw, choice 
of side and a dill pickle tartar, $29.00

Grilled Pasta
Fettuccini pasta tossed with grilled artichokes, shittake 
mushrooms, sun dried tomatoes and a touch of pesto, 
$18.00
Add grilled chicken, $3.00; shrimp, $4.00; salmon, $5.00; scallops, $8.00

Mussels and Fettuccini
Fettuccini pasta tossed with grilled artichokes, shittake 
mushrooms, sun dried tomatoes and a touch of pesto, 
$18.00

Mushroom Ravioli
Mussels sauteed with garlic, basil, capers and tomatoes 
served atop a bed of fettuccini. Served with grilled garlic 
toast points, $21.00

    Sides
Sweet Slaw, Two Potato Hash, Soup Beans, 
Macaroni & Cheese, Baked Potato Salad, 

Baked Potato, Buttermilk Mashed Potatoes, 
Seasoned Green Beans, Seasonal Vegetable

Supper
The House on Main offers Supper, a word 
rarely spoken outside our region that means 
a light meal served at the end of the day. 
Supper here at the House includes . . .

Bowl of Beans
Our House slow cooked soup beans served with 
Granny Cat’s relish and chopped onions, $5.00

Pork Barbeque
House pulled pork on a toasted kaiser roll served with 
slaw, baked potato salad and a pickle spear, $10.00

Clyde’s Hamburger Steak
Cast iron skillet cooked, 8 oz. chopped steak served 
with mashed potatoes and gravy, $12.00

Main Street burger
8 oz. seasoned grilled burger served on a toasted 
kaiser roll with lettuce, tomato, red onion, baked potato 
salad and a pickle spear, $9.00 

Add American, Vermont White Cheddar, Swiss 
or Bleu Cheese, add 0.80 each
Applewood Smoked Bacon, add 0.80 per topping

Main Street Vegetarian Burger
House made black-eyed pea burger served on a 
toasted kaiser roll with lettuce, tomato, red onion 
and roasted garlic sweet basil mayonnaise, baked 
potato salad and a pickle spear, $8.00

Play House Menu-$5.00
Meals put together just for the kids. All served 
with Chips and Fruit. Juice available $1.50 each

Play House Burger
4 oz. version of our House Burger, cooked well

“Possum Strips”
Child’s portion of grilled chicken, sliced in strips

Grilled Cheese
American cheese on grilled white bread 

Macaroni and Cheese 
Big curly looped pasta smothered in House cheese sauce

Dessert
Molten Chocolate Cake - 
Served with Creme Anglaise and a Coffee Creme, 
$6.00

Key Lime Pie - 
Served with Whipped Cream and Mixed Berry Compote, 
$5.00

Cheesecake - 
Your choice of Vanilla Bean with Berry Compote or 
Chocolate Cheesecake with Chocolate Sauce, both 
served with fresh Whipped Cream,  
$6.00

Fresh Apple Cake - 
With Carmel Sauce and fresh Whipped Cream,  
$5.00

Beverages
Sweet Tea, Unsweet Tea, Coffee, Coke,
Diet Coke, Sprite, RC, A&W Rootbeer,

Grape Nehi, Peach Nehi

Draft Beer
Choice of 8 Draft Beers, including Guinness 

Sample our Crazy Eights ... Taste Eight Taps

Now Serving
Abingdon’s Own Wolfhills Brewing Co.

Top Shelf Spirits
(Made with 2 oz. of Spirits)

House Wines
Coastal Vines: Chardonnay, Pinot Grigio, White

Zinfadel, Cabernet Sauvignon, Merlot, Pinot Noir

Abingdon Vineyard & Winery: Ask Your Server
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