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Scott’s  Bar  and  Lounge  Bistro  Menu

SSoouuppss
SSppiiccyy  TToommaattoo  BBiissqquuee

Fresh, ripe tomatoes and just
the right amount of heat,

served with a sweet cream brie
grilled cheese bite

Cup  $$5..95 Bowl  $$7..95  

Creamy  New  England  
Clam  Chowder

Scott’s signature soup with

fresh clams, potatoes, and real

apple wood smoked bacon

Cup  $$6..95 Bowl  $$8..95  

Soup  of  the  Day

Ask your server for

today's selection

Cup  $$5..95 Bowl  $$7..95  

SSaallaaddss
Add: Grilled  or  Blackened    Salmon -6oz $6.75 8oz $9.75 Chicken -$4.95 * Shrimp -SM$8.50 Lg $15.00

Traditional  Iceberg  Wedge  -  $$9..95

¼ head of iceberg lettuce with crispy bacon, blue cheese crumbles, chopped tomatoes and  blue cheese dressing

Classic  Caesar  Salad  -  $$8..95

Crisp romaine lettuce with garlic croutons, Reggiano parmesan cheese and our house Caesar dressing.

Scott’s  Caesar  Salad  -  $$9..95

Crisp romaine lettuce, garlic croutons, chopped queen olives, fresh bacon crumbles, a spritz 

of olive juice, Reggiano parmesan cheese and our house Caesar dressing.

Mixed  Field  Greens  Salad  -  $$9..95

Mixed field greens and fresh spinach topped with blue cheese crumbles, dried cranberries, pecans

and served with a warm bacon dressing  

Garden  Salad    -  $$8..95  

Fresh blend of seasonal mixed field greens with sliced English cucumbers, shredded carrots, 

tomatoes and croutons with your choice of dressing

Scott’s  Spinach  Salad  -  $$9..95

Fresh spinach, Asian pears, melted brie, bacon, candied pecans and a blueberry balsamic dressing   

Classic  Club  Salad  -  $$110..95

Crisp iceberg and romaine lettuce with chopped ham, turkey, bacon, tomato, cheddar cheese, &

hard boiled eggs with chipotle ranch dressing and a cheese toast wedge

Cajun  Chicken  - $$110..95

All Natural Chicken, fresh basil, Garlic Cream

Sauce, and Mozzarella

Italian  Artisan  Meat - $$112..95

Parma Prosciutto, Tuscan Salami, Dried

Pepperoni, Parmesan and Mozzarella

House  Veggie - $$9..95

Onions, Tomatoes, Spinach, Mushrooms, &

Asparagus with house marinara and 

mozzarella cheese

Individual  Flat  Bread Pizzas
Gulf  Shrimp  and  Asparagus- $$114..95  

Sweet Gulf shrimp with sliced 

asparagus, mozzarella cheese, and 

garlic cream sauce

Spinach  &  Artichoke - $$110..95

Our house spinach artichoke dip with 

parmesan and mozzarella cheese

Cheese  - $$8..95

with house marinara, Parmesan and 

mozzarella cheese



S 
The  Scott’s  Burger  * * - $11.95

½ pound USDA Choice ground steak burger

served with lettuce, tomato, mayonnaise and pickles

Add ons: Cheddar, Swiss, Blue Cheese, Bacon+$1.00

Filet  of  Beef  Sliders  * * -  $13.95

3 seared medallions of USDA Premium Beef 

on slider buns with bearnaise sauce

Grouper  Tacos  -  $10.95

2 grilled soft tortillas with fresh grouper seared,
or fried, with lettuce, tomatoes tortilla strips,
chipotle sauce and corn and black bean salsa

Fresh  Fish  Sandwich  -  $11.95

Catch of the day -grilled, fried or blackened, with
shredded lettuce, tomato, & remoulade sauce 

House  Chicken  Sandwich  -  $10.95

All Natural Chicken Breast -grilled, fried or
blackened, with chipotle candied bacon, shredded

lettuce, tomato, & mayonnaise

Club  Croissant  -  $9.95

Black Forrest Ham, Roasted Turkey, bacon, Melted
Cheddar Cheese, lettuce, tomato, & mayonnaise

All  Burggers  and  SSandwiches  come  with  a  choice  of  side

Chipotle  Candied  Bacon  ~ 9.95

5 slices of our apple wood smoked bacon, 

candied with brown sugar and chipotle powder 

House  Chicken  Tenders 3  -  $7.95    5  -  $10.95

All natural fried chicken tenders

Buffalo Hot, Medium, Plain, 

Bourbon, or Lemon Pepper

Artisan  Meat  and  Cheese  Pallet  -  $15.95

Chef’s selection of cheeses, and cured meats,

with breads and crackers (great for sharing)

New  Zealand  Lamb  Lollipops  -  $$115..95    * *

Three lollis seasoned, grilled to your desired
temperature and served with an apricot glaze

Sesame  Crusted  Rare  Seared  Tuna  * *   - $13.95

Black sesame crusted, sashimi grade tuna, rare

seared and served with asian pickled cucumber,

white wasabi & ginger soy sauce, 

Vegetarian  Spring  Rolls -   $8.95

Quick fried mini vegetarian spring rolls with  

sweet chili and ginger soy dipping sauces

Herbed  Goat  Cheese  Italiana-   $10.95

Fresh Goat Cheese baked in our house made 

marinara sauce sprinkled with mozzarella Cheese

served with grilled flat bread

SSttuuffffeedd  AAvvooccaaddoo  IImmppeerriiaall - $13.95

Baked Avocado half stuffed with crab, shrimp,
bacon and 3 cheeses with a  balsamic reduction

White  Truffle  Parmesan  Frites  -    $7.95
Crispy coated fries, drizzled with decadent white

truffle oil and dusted with regianno parmesan
cheese

French Green Beans $5.00

Asparagus $6.00

Buttermilk Mashed Potatoes $5.00

Garlic Mashed Potatoes $5.00

French Fries $5.00

Onion Rings $6.00

Sauteed Spinach $5.00

Sauteed Mushrooms $6.00

Parmesan Risotto $6.00

All Bowls are served over house rice

Thai  Chicken  Bowl  -$9.95  

with green onion, snow peas & sesame oil, peanut
sauce on the side

Sweet  Shrimp  Bowl  -$$14.95  

Sweet Chili sauce with peppers and tomatoes

Beef  Bowl  -$$15.95  

Mushrooms, peppers, onions and tomatoes

Burgers  and  Sandwiches

Appetizers  &  Small  Plates Rice  Bowls

Sides

Choose From : 
Corn, Leek and Spinach / Mushroom Demi

Glace / Creamed Spinach / Parmesan

Salmon $12.95, Shrimp $13.95, Chicken

$11.95, Mahi  Mahi $14.95, Beef $17.95

RRiissoottttoo  WWiitthhoouutt  PPrrootteeiinn $6.95

Risotto

* * WA R N I N G :   E A T I N G R A W O R U N D E R C O O K E D M E A T,  P O U L T R Y,
E G G S O R S E A F O O D P O S E S A H E A L T H R I S K T O E V E R Y O N E ,  B U T
E S P E C I A L L Y T O T H E E L D E R L Y,  Y O U N G C H I L D R E N U N D E R A G E 4 ,
P R E G N A N T W O M E N A N D O T H E R H I G H L Y S U S C E P T I B L E I N D I V I D U -
A L S W I T H C O M P R O M I S E D I M M U N E S Y S T E M S .  T H O R O U G H C O O K -
I N G O F S U C H A N I M A L F O O D S R E D U C E S T H E R I S K O F I L L N E S S .


