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Appetizers
MMaarryyllaanndd  SSttyyllee  CCrraabb  CCaakkeess - $13.95
Sweet lump crab meat, pan seared and served 

with a roasted red pepper coulis

WWaarrmm  SSppiinnaacchh  &&  AArrttiicchhookkee  DDiipp -$9.95
Our creamy spinach and artichoke served

with flash fried, homemade pasta chips

BBlluuee  CChheeeessee  PPoottaattoo  CChhiippss - $7.95
Our crisp homemade potato chips topped with 

melted blue cheese fondue and bacon crumbles

YYeellllooww  ffiinn  TTuunnaa  &&  CCrraabb  TToowweerr* - $13.95
Sashimi grade tuna, chopped with ginger soy

sauce, lump crab meat, chopped avocado, toma-
toes and capers with julienne cucumbers

FFrriieedd  OOyysstteerrss  BBoorrddeellaaiissee - $9.95
Fresh oysters, lightly breaded and flash

fried, topped with a light garlic cream sauce

Salads
AAdddd:: GGrriilllleedd  SSaallmmoonn -$3.50 * GGrriilllleedd  CChhiicckkeenn  -$3.25

TTrraaddiittiioonnaall  IIcceebbeerrgg  WWeeddggee - $6.95
¼ head of iceberg lettuce with crispy
bacon, blue cheese crumbles, chopped

tomatoes and  blue cheese dressing

CCllaassssiicc  CCaaeessaarr  SSaallaadd - Sm $4.95  Lg $5.95
Crisp romaine lettuce with garlic crou-

tons and Reggiano parmesan cheese

MMiixxeedd  GGrreeeenn  SSaallaadd  -  Sm $4.95  Lg $5.95
Fresh greens with shredded carrots,

cucumbers & tomatoes

SSccootttt’’ss  SSppiinnaacchh  SSaallaadd - $7.95
Fresh spinach, Asian pears, melted brie,
bacon, candied pecans and a blueberry

balsamic dressing  

CCllaassssiicc  CClluubb  SSaallaadd - $9.95
Crisp iceberg and romaine lettuce with

chopped ham, turkey, bacon, tomato, ched-
dar cheese, & hard boiled eggs with chipotle

ranch dressing and a cheese toast wedge

Choose 2 - $9.25

Choose any 2 of the following:

1/2  Salad

Iceberg Wedge,
Mixed Greens,
Caesar Salad 

1/2  Sandwich

Club Croissant
Chicken Salad Croissant

Chicken Salad Melt
Roasted Turkey 

Cup  of  Soup

Clam Chowder
Tomato Bisque

Soup of the Day

Private  Dining  @  Scott’s  and  The  Loft
Ask your server about hosting your

next event at Scott’s or the Loft.  We
have private dining options for groups

of 5 to 500 people

Soups
Cup - $4.95   Bowl - $5.95 

CCrreeaammyy  NNeeww  EEnnggllaanndd  CCllaamm  CChhoowwddeerr
Scott’s signature soup with fresh clams,

potatoes, and real apple wood smoked bacon

Spicy Tomato Bisque
Fresh, ripe tomatoes and just the right

amount of heat, served with a brie grilled
cheese bite

Soup of the Day
Ask your server for today's selection

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



TThhee  SSccootttt’’ss  BBuurrggeerr - $9.95
Half pound ground steak burger with

mayo, lettuce, tomatoes and pickles

Add:  Cheddar, Swiss, Blue Cheese,
Bacon, Onions, Mushrooms

FFrreesshh  FFiisshh  SSaannddwwiicchh - $9.95
Catch of the day -grilled or blackened, with

lettuce, tomato, & remoulade sauce 

CChhiicckkeenn  SSaallaadd  CCrrooiissssaanntt - $8.95
Scott’s signature chicken salad on a large

croissant with lettuce and tomato

Burgers* & Sandwiches

CClluubb  CCrrooiissssaanntt - $8.95
Va. baked ham, bacon, & turkey breast with

melted cheddar cheese, on a croissant with
lettuce, tomato and mayonnaise

CCrraabb  CCaakkee  MMeelltt - $13.95
Our Signature crab cakes on toasted

English muffins topped with remoulade, 
tomatoes and melted cheddar cheese

CChhiicckkeenn  SSaallaadd  MMeelltt - $8.95
Scott’s chicken salad on toasted English

muffins with tomato & melted Swiss cheese

Entrées 

RRiissoottttoo  DDuu  JJoouurr - $10.95
Tender arborrio rice with a selection of the 

freshest ingredients.  Ask your server for details

GGrriilllleedd  BBoouurrbboonn  SSaallmmoonn - $13.95
Wild-caught (when available)salmon in our tangy bourbon glaze 

Served with your choice of 2 sides

FFrreesshh  CCaattcchh  ooff  tthhee  DDaayy - $MKT
Today’s fresh selection, prepared grilled, blackened or sautéed and 

served with your choice of 2 sides

LLooww  CCoouunnttrryy  SShhrriimmpp  &&  GGrriittss - $14.95  
andouille sausage, scallions, mushrooms and smoked gouda grits 

with hollandaise sauce

88  oozz  UUSSDDAA  CChhooiiccee  SSiirrllooiinn  SStteeaakk - $17.95
8 oz Sirloin steak seasoned and grilled to perfection, served with 

mashed potatoes and haricot verts

BBoouurrbboonn  GGllaazzeedd  CChhiicckkeenn  -  $13.95
Grilled boneless breast of all Natural chicken seasoned with our 

house herb blend and served with our award winning bourbon glaze, 
mashed potatoes and haricot verts

VVeeggeettaarriiaann  EEnnttrreeéé -  $12.95
Chef’s selection of fresh grilled or sauteéd vetables with an 

accompanment of rice or pasta, house made marinara or red pepper coulis

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

www.scottsdowntown.com


