A-;J;;etizm

Charcuterie and Cheese Pallet
Gﬁafs selection af cheeses, SAUSAqes, meAts, pates or

terrines with breads and crackers ( 7retktfar wawin?)
$14.95

Crispy Fried Calamars
Fresh tubes and tentacles soaked in buttermilk and

Jiash fried with a spicy mArinara sauce
2.2

Yellow Fin Tuna and Crab Tower =
3ashimi 7m¢(e tuna, C[W}a;aat( with nger soy sauce,
lump crab ment, chopped avocads, tomatoes and

capers on & bed of julienne cucumbpers
31295

New Zealand Lambp Lollipops -

Standing Shrimp Cockimil
Jumbo seasoned shrimp served with a trio of sauces
$1.15

Carpaccio of Prime Beef -
Our USDA Prime fmef tenderloin thinly sliced with

Jried capers, prrmesan gze;;e ang our Pijon sauce.

Warm Smoked Trout Dip
Succulent 9ear5m Trout, in A creamy roasted red

epper qratin served with Lavesh crackers
PerPeETy t5.15

Tequila Lime Grilled Shrimp
Jumbo grilled shrimp marinated in & tangy tequila
Lime marinade, chargrilled and served with a fresh

Three Lollis seared to your desired temperature quacamole cocktail sauce.

with an Apricot glaze for dippin, $10.25
P

, . . ) Home Made Blue Cheese Potato &Ai;;s
Scott’s &r&@m s }%M[t I&M Pﬂttt;fWk& Di Our cn’s;a Aamampw{e ;aatm&a ci»i;;s ta}a;;ea( with melted
Served with dur 517nwturaﬁ ied }awtw? Asth blue cheese fam{ue and bacon crumbles

¥ o).
chips ];a; ;(;??mg 5705

Saufs
Soup of the Day
Ask. your server far tw(ny 's selection
Gvu}a $5.95 Bowl $4.95

Creamy New England Clam Chowder
Seott’s signature soup with fresh clams, potatoes, and real bacon
CM? $4.95 Bowl $5.95

Salads

Traditional I c&hrg Wac(gz
Vs head of iceberq lettuce topped with crispy bacon, blue cheese crumbles,
chopped tomatoes and creamy blue cheese dressing
$6.95

Classic Caesar Salad
Crisp romaine lettuce with garlic croutons and Reqqiano parmesan cheese
$L.95

Chef George’s Spinach Salad
Fresh spinach, sliced Asian pears, warm melted brie, bacon, caramelized
pistachios and a blueberry balsamic dressing
$7.95

Seasonal Salad du Jour
A combination of the freshest ingredients of the season.
pmkt

*WARNING: Eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but
especially to the elderly, young children under age 4, pregnant women and other highly susceptible individu-
als with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.

An 18% Gratuity will be added to parties of 5 or more. There is a charge of $3 for kitchen split entrées and a $1 charge for kitchen split salads




Entrées
Steaks 4 Chops -

ALL Steaks and Chops Are served with the potato du jour and your choice of Vegem]?le

14 0z. USDA Prime, A'ga{ ]Zﬂmye

Prime, aqed ri77e175, hand-cut then grilled to perfection

$28.5
#Herh Grilled Lamb Chops
herh marinated, premivim Lamb chops, grilled to
perfection and served with & passionfruit glaze
$27.95
Stuffed Pork Loin
Tender preminm pork. loin stuffed with the chef's selec-
tion of ingrec{ients, ru]ﬂma( with our house Sﬂmam'ng
and then roasted to perfection

$21.95

§ 0z USDA Prime Filet Mignm
Ta;a Prime, barrel-cut tenderloin 7n’llea{ to }aerfectian
$35.95
Add: 10z Lump Crab Meat - $5.50
Add Sauce Bearnmise or Wild Mushroom Demi Glaze
Mixed gn'll ~ PMKT
Daily Chef’s selection of uniquely prepared items
Ask your server for today's creation

Slow Roasted Pork. 0sso Bucco
Braised pork. fore shank with tender root Vegetwﬁles
over your choice of pasta or potatoes
$25.95

Fish 4 Seafood

The Fresh List **
Today's Freshest Selections
In our continved effort to ﬁring you the best and freshest proquct awvailable we are featuring a dily
Jresh List. This is & List of the fresh items we have awvailable today along with their preparation.
These items are delivered fresh daily. Your server will highlight today’s offering.

Signature Seafood

Grilled Boutbon Salmon - $22.75
Wild-canght salmon (when available) grilled to perfec-
tion, topped with our tangy bourbon glaze and served
with your choice of two sides

Fow'l

French Vineqar Chicken - $11.1
ALL natural chicken medallions pan sanuteed with
frﬂsf» tomatoes, leeks, basil and tmrmgrm Vinegwr
credm sauce with angel Adir pasta
Natural Slow Roasted Chicken Half - $20.77
De-boned 1/Z chicken Lightly seasoned and stow roasteq
to tender perfection serveq with your choice of two sides

Chilean Sea Bass - $27.95

Delicate white-fleshed fish sautéed with an orange ale
sauice and served over a medley of fresh leeKs, corn,
spinach and tomatoes

Pasta
5krim;1 5 Scnllafs A‘egenn ~ $24.95

Tender diver scallops and succulent shrimp sauteed
with artichoke hearts, sundried tomatoes, And ASpATA-
qus with a light garlic cream sauce with feta cheese

Vegetminn

&[wf s selection af frzsf» Vegemfrles with rice or pasta.
$15.95

Grilled Sirloin Steak.
§ 0z Sirloin steak. 7n’llea{ to }Jerfectian and served
with mashed potatoes and mixed vegetables

Chicken MArsala
Boneless breast of chicken pan sauteed in A mush-
room And mATSALA sauce, with mashed potatoes
and mixed Veqetables

Bcott’s Bistro Selections - $15.95
Value priced and portioned entrées (no substitutions please)

Pan Seared Tila?iw
Lemon butter snuteed tilapin with
rissotto and mixed Veqetables

Blackened Pork.
Preminm Pork tenderloin medallions, blackened
Cajun style and served with mashed potatoes
and haricot verts

Scott's will work to Accommodate our quests with special diets and allergies. Please make us aware of any specific food allergies or needs.

www.scottsonthesquare.com




