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Warm Spinach 5 Artichoke Dip -$5.5
Our creamy spinach and artichoke dip served with
fiash fried, homemade pasta chips

Yellowfin Tuna and Crab Tower «+-$12.15
Sashimi 5ma(e tuna, c[w;a;;ec{ with 7inger soy sauce,
lump cral ment, chopped avocads, tomatoes and
CApers on A bed of julienne cucumbers

5014}15
Soup of the Day
Ask your server for today's selection
Cup $2.195 Bowl $5.15
Creamy New England Clam Chowder

Scott’s signtkture soup with fres[» clams,
potatoes, and renl bacon

Cup $4.95 Bowl $L.95

Burgers, Sandwiches 5 Melts

The Burger - $1.97
Ve pound USDA Choice ground Anqus Beef

Make it & Caesar Burger
Shredded cheddar and peppercorn parmesan dressing
Make it Bacon Blue
Topped with melted blue cheese § bacon

Make it Your way- Add: Cheddar, Swiss, Blue cheese,
Bacon, Blue Cheese Dressinq, Ranch

The Fish Sandwich - $10.75
Catch of the day ~grilled, fried or blackened, with
shredded lettuce, tomato, 7 tarter sauce

Seott’s Chicken SALAd Croissant - $5.95
Scott’s signature chicken salad on a sandwich
size croissant with shredded lettuce and tomato.

Club Croissant - $5.95
Va. baked ham, thick-cut bacon, turkey breast with
melted cheddar and jack. cheese, on & sandwich sized
croissant with lettuce, tomato and may onnAise

Scott’s Chicken Salad Melt - $5.15

Our signature chicken salad piled high and topped
with tomate 4 Swiss cheese

Maryland Style Crab Cake Melt - $10.25
Jumbo Lump crab cakes pan sauteed and topped with
remoulAde sauce, tomato 5 cheddar cheese

Lunch

A'}:}:atizm

Crispy Fried CALAmATL - $7.95
Fresh tubes and tentacles soaked in buttermilk. and
Jiash fried with a spicy marinara sauce

Charcuterie and Cheese Pallet - $14.15
wa s selection af cheeses, SAVISAqGes, meAts, pAtes o
terrines with breads and crackers ¢ qreat for sharing)

Salads

Add Grilled Salmon -$4.50 Add Grilled Chicken -$5.25
Add Crabeake - $5.50
Traditional Icefmrg Wedge - $4.95
Vs head of iczﬁerg lettuce with crispy bacon, blue cheese crum-
bles, chopped tomatoes and blue chesse dressing

Classic Caesar SALAL - Small $4.95 Large $L.97
Crisp romaine Lettuce with garlic croutons and
Keggipma pATMESAN cheese

9@1’&(&% Salad - Small $4.95 Large $6.95
Fresh greens with carrots, cucumbers and tomatoes

Chef George’s Spinach Salad - $7.15
Fresh.spinach, sticed Asian pears, warm melted brie, bacon,
caramelized pistachios and a blueberry balsamic dressing

Classic Club Salad - $1.95
Crisp icafmrg and romaine Lettuce with chopped ham,
turkey, bacon, tomato, cheddar cheese, 5 hard boiled eqqs
with chipotle ranch dressing and A cheese toast wedge

7
Entrees
Risotto Du Jour - $10.15
Tender arborrio rice with a selection of the freshest
ingredients. Ask your server Jor detadls.
Grilled Bourbon Salmon - $15.95
Wila(~cnugf»t (When available) salmon in our tangy
bourbon glaze with your choice of Z sides

Fresh Catch of the Day - $MKT
Today’s freshest selection, prepared grilled, blackened or
sautéed and served with your choice of Z sides

French Vineqar Chicken - $12.95
Natural chicken sauteed with fresh tomatoes, leeks, and
A LATTAGON Vineqar cream SAUCe with Angel hair pAStA
Grilled #anger Steak. - $14.17

Soz fmnger steak. grilled to perfection and served with
our SAlsa verde, potatoes And haricot Verts

Choose Z - $5.95

Can't make up your mind? Laaking far A smaller fartifm? Choose any Z af the fallauiing:

1/Z Sandwich G«uf Vf 5014;1 1/Z 3alad
Chicken Salad Melt Clam Chowder Ice]mrg Wedge, Garden Salad,
Crab Cake Melt Sau;a af the DM7 Caesar SALAG or &[wf gearge’s S;Jinmk

Chicken 3alad Croissant

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 individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of iliness.

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 and sandwiches




