
Salads                

  Caesar Salad, fresh romaine, brioche croutons, aged parmesan, smoked salmon, new american   
              caesar dressing half 9 full 13  add grilled chicken 5 
 

              74 Main Salad, local greens, tomato, cucumber, aged parmesan, sunny honey dressing  8 
     

              Tempura Chicken, romaine, asian slaw, oranges, cucumber, sweet chili vinaigrette, 74 sauce 14 
 

  Cauliflower wedge salad, roasted cauliflower & broccoli, blue cheese dressing, crumbled bacon, dried  
  cranberries, sunflower seeds   11 
  

  Chili roasted beets, black bean salsa, guacamole, creamy chevre, passionfruit picante, tortilla strips 12 
 
 

Appetizers 
 

   Mussels & Shrimp in Garlic Butter, grilled bread, tabasco, Lemon &  
   parsley 15 
             
               Veggie Potstickers, ponzu, asian slaw 10 
                
   Sea Scallops “Saltimbocca”, proscuitto wrapped sea  scallops, sage cider  
   reduction, creamy winter vegetables 15 
 

               Sinister Chicken and Fries, 1/2 pound of dry rubbed,  
               slow roasted wings, spicy fries, trio of sauces  12            
              
               Polpette, cast iron skillet meatballs, rustic marinara, cheezy garlic bread 11 
              
               Winter Harbor, shrimp cocktail, lobster salad, tiny clam chowder 17 
                

Entrees 
              

             Grilled Atlantic Swordfish and Shrimp,  
             mashed potato, baby carrots, citrus miso butter 25 
 

 Boneless Beef Short Rib,  
             braised and glazed, creamy winter vegetables,  baby carrots, bonesauce, bayley hazen blue cheese 25  

 

             Almost famous “Chicken & Dumplings”,  
             confit chicken thighs, will’s homestyle  gravy, fresh made gnocchi, contorni tomato salad  22 
              
             Grilled Sirloin,  
             Northeast family farm beef, mashed potatoes, baby carrots,  bordelaise, rosemary butter  26   

                                                                  

             broiled Rainbow Trout with veggie lo mein,  
             Hy-on-a-hill trout (plainfield, nh), fragrant chili garlic sauce, wok tossed long noodles  24 
       

Bistro   

 Fish Tacos, blackened mahi, lettuce,  
              salsa, 74 sauce, black bean salad,  14   

               
              Cast iron skillet Shepard’s Pie, local lamb and beef,  
              hot buttered corn, mashed potato 16 
  

              Steak Fajitas, onions & peppers, salsa,  
              sour cream, guacamole, flour tortillas  16                  
               
              Mac & Cheese with Country Ham,  
              shelburne farms cheddar, ritz crust, 16  
  

              Bistro BLT, bacon, lettuce, tomato, grilled bread,  
  garlic aioli, fries 12                            
            

            74 Main Cheddar Burger*  
              grass fed beef, shelburne farms cheddar, garlic aioli  14     
  with lettuce, tomato, house pickles, fries 

                                                       

 
 

 *Consumer Advisory Warning for Raw Foods: we advise that consumption of undercooked meat, eggs, poultry 
or seafood may increase your risk of foodborne illness. 

 

 

— John Hessler-Executive Chef / William Elwell-Sous Chef / Walter Lovely-Sous Chef —  

   

Soups  

  Lobster Bisque 10 
  crème fraiche, chive   

  Bourbon Onion Soup, full 11 half 8 
              farm onions, brioche croutons, melted gruyere    
   

              Cardigan mountain corn Chowder 8 
  corn & potato, white bean, country ham garnish    

Sides and Snacks $5 

Pickle plate 

Chips & dip 

Creamy winter vegetables 

Sinister Fries with aioli  

Cole slaw 


