
SMALL PLATES

GARDEN

BIG PLATES

WOOD FIRED PIZZA

CREATE YOUR OWN

FIRE ROASTED FETA DIP

MARGHERITA 

BRAISED SHORT-RIB RAVIOLI

PAPPARDELLE

FORMAGGIO TRIO
CHAR-ROASTED BRUSSELS

BUSTER’S SHRIMP & GRITS

SEARED TUNA*

CAPRESE SALAD
BRAISED SHORT RIB

CAESAR SALAD

SIGNATURE PEPPERONI 

BUSTERS BRUSCHETTA 

CARNE
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25

17
13

26

16

10
36

18

13

17

roasted tomatoes & peppers,
fresh basil, crostini 

EVOO, buffalo mozz, roma
tomatoes, garlic, fresh basil

mushroom marsala, shaved parm,
crostini 

lemon chard cream, pancetta,
roasted chicken thigh, basil

pesto, buffalo mozz, gorgonzola,
aged parmesan pancetta, pesto, goat cheese

gouda grits, conecuh tomato gravy

blackened tuna, pickled brussel
salad, spicy aioli

roma tomato, fresh basil, buff
mozz, aged balsamic glaze eight hour braised, chimichurri,

starch, veg

romaine, creamy caesar, shaved
parm, crostini 

xl & cup pepperoni, caramelized
onions, goat cheese, hot honey

marinated tomatoes, fresh basil,
aged balsamic,mozz

house marinara, meatballs,
pancetta, prosciutto, fresh mozz

COCONUT CURRY SHRIMP 
thai coconut, crostini

BUSTER’S CHEEZY BREAD 
EVOO, fresh garlic, buffalo mozz,
parm, feta - house red sauce

HOUSE SALAD
mixed greens,cucumber,
tomato, parm, feta dressing 

SUPREME
pepperoni, italian sausage, roasted
red peppers, kalamata olives, red
onion, mushrooms

7 | 11

7 | 11

15

14

20

*ADD CHICKEN 7    *ADD TUNA 9

13+

xl pepperoni, cup n char pepperoni,
italian sausage, chicken,
proscuitto, pancetta, meatball

roasted red peppers, mushroom,
kalamata olives, caramelized onion,
artichoke, red onion, pickled
jalapeño, roma tomato, garlic

gorgonzola, shaved parmesan, goat,
fresh mozz, buffalo mozz

protein 2/ea.    others 1.75/ea.

house marinara, pesto, BBQ, EVOO,
house white sauce

WHITE CHICKEN 18
house white sauce, buffalo mozz,
chicken, roasted red peppers,
artichokes, fresh basil

Tuesday - Saturday 5pm 

Dessert
SKILLET CHOCOLATE CHIP COOKIE 10
chocolate & caramel, vanilla
bean ice cream

*10” gluten free available +2 

*consuming raw or undercooked meats may increase your risk of foodborne illness

SEASONAL DESSERT 13

TUNA POKE “CRUDO” 
ahi tuna, white wine vin,
cucumber, chili peppers, basil 

14

SUMMER SALAD 8 | 13
kale, red onion, pecans, bacon,
feta cheese, fiji apple vin



SEASONAL COCKTAILS

MAIN STREET 75 13

SMOKED OLD FASHIONED 18

THE PERFECT MARGARITA 12

POMEGRANATE BASIL MARTINI 14

THE ESPRESSO MARTINI 14

ELDERFLOWER MOJITO 14

LIMONCELLO SPRITZ 12

CHERRY MULE 12

silver tequila, triple sec, sour, 
gran gala, fresh lime

tito’s vodka, triple sec, fresh basil, 
pomegranate juice, lime

blanton’s, simple, 
angostura bitters, orange, cherry

tito’s vodka, coffee liqueur, espresso, simple

limoncello, prosecco, soda, 
fresh lemon, fresh mint

cherry vodka, fresh lime, 
cherry juice, ginger beer

white rum, elderflower, 
fresh mint + lime, sugar soda

empress 1908 gin, champagne, 
fresh lemon, simple

WINE

BEER

CIDER BOYS|CIDER|6

HIGH NOON|VARIETY|8

ATHLETIC|N/A|6

YUENGLING|4

STELLA|6

CORONA LIGHT|6

ASK ABOUT ROTATING
DRAFT

SEASONAL SOUR|6

SPARKLING & ROSE
LA MARCA|BRUT|SPLIT              10

BEACH|ROSE

REDS
BACKHOUSE|PINOT NOIR|CALI*

ERATH|PINOT NOIR|OREGON
BACKHOUSE|CABERNET|CALI*

JUGGERNAUT|CAB|CALI

RABBLE|ZINFANDEL|PASO ROBLES

CONUNDRUM|BLEND|CALI

FAUST|CAB|NAPA  375ML

WHITES

RUFFINO|PINOT GRIGIO|ITALY*
JOEL GOTT|SAV BLANC|CALIFORNIA

WHITEHAVEN|SAV BLANC|NZ
SEAGLASS|RIESLING

DAOU|CHARD|PASO ROBLES

7|26
9|32
12|44

9|32

12|44

7|26

12|44
7|26

12|44

9|32

12|44

30

12|44

WEDNESDAY: $12 TWO TOPPING PIZZAS

THURSDAY: 1/2 PRICE HOUSE WINE BTL*

HAZY SNAKE|IPA|7

12|44

SANTA CHRISTINA|ITALY

JUSTIN|CAB|PASO ROBLES  375ML

40
DOMESTICS|4.5
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