A‘}J}Jetizers

Charcuterie and Cheese Pallet Jumbo Lump Crab 5 Shrimp Cocktail
Chef's selection of cheeses, sausaqes, and cured meats, Jumbo seasoned shrimp and sweet jumbo lump crab
with breads and crackers ( qreat for sharing) meat with cocktail sauce and sauce Louis
$15.95 $14.95
Crispy Fried Calamari Fresh Summer Bruschetta
Fresh tubes and tentacles soaked in buttermilk and K"}"? K"”f” tomatoes C[tf’}’;ﬂ’jﬂ( with fresh T?{Mil, m'ia'ns,
ﬂ Ash friaa{ served with our spicy marinara sauce olive oil, and balsamic Vinegar on gmltc crostinas
$1.95
Yellow Fin Tuna and Crab Tower - Tequila Lime Grilled 3 hrimp '
G[wp;w( sAshimi qgrade tund, with qinger soy sauce, J If'm}’a 7”%15‘{ shrim, P 'Mm’u”( e thW tequila
Lump crab ment, chopped Avocado, tomatoes And Lime marinade, chargrilled M”,{ served with & fresh
capers on & bed of julienne cucumbers pliggass - LG T
$12.15 $10.75
New Zealand Lamp Lollipops Home Made Blue Cheese Potato a[u';:s
. ~oLpop Our crisp homemade potato chips topped with melted
Three Lollis grilled to your desired temperature P 7 P> Lorp
wond served with an apricot ginze Plue cheese fonduve and bacon crumbles
$0.95 $7.47
Creamy Spinach and Artichoke Dip Fried Oysters Bordelnise
Served with our signature fried bowtie Fresh oysters, Lightly breaded and flash fried, topped
pAsta chips for dipping with a light garlic cream sauce
35.95 $2.95

501475
Soup of the Day
Ask your server for today's selection
Cup $3.95 Bowl $4.95

Creamy New England Clam Chowder
Bcott's signature soup with fresh clams, potatoes, and real bacon
C’/u}: $4.95 Bowl $5.95

Salads

Traditional Iceherg Wedge
Vs head of icebery lettuce topped with crispy bacon, blue cheese crumbles,
chopped tomatoes And creamy blue cheese dressing
$6.95

Classic Caesar SALAG
Grisp romaine lettuce with 7Mlic croutons ang Ke%iz/ma parmesan cheese
$L.95

Scott’s House Spinach Salad
Fresh spinach, sliced Asian pears, warm melted brie, bacon, caramelizeq
nuts and & blueberry balsamic dressing
$7.95

Seasonal Salad dv Jour
A combination of the freshest ingredients of the season.
$mkt

**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 INDIVID-
UALS 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 § Chops

AlL Steaks and Chops are served with the potato dui jour and your choice qfvggett)d?le

8 0z USDA Prime Filet Mignon ~ $54.07
Hand selected, Top Prime, barrel-cut tenderloin, sea-
soned with our house seasoning and then grilled to per-
fectian, a(eﬁnitelt; A Scott’s Sign/ktunz
A 10z Lump Crak Meat - 5.5
A Sance Bearnaise or Wild Mushroom Demi Glaze

Grilled Pork.Chop ~ $22.77
Thick cut, }yremium, bone-in, ;wrk Loin c[w?,
seasoned and grilled to perfection,

14 0z. USDA Prime, A’gec{ ,KJm]e ~ $29.95
Prime, ngea{ rﬂmye, hand-cut then 7n’lle¢( to }zarfectim

Filet Mednllions ~ $25.95
Tender filet medallions, pan seared or blackened,

topped with Lump crab meat and sauce Bénrmanise.

Herh Crusted Rack.of Lamb ~ $71.25
Premium § bone rack. of New Zealand Lamb, roasted

to ferfectian. Served with a saqe red wine reduction

Mixed Grill - $MET
Daily Chef's selection of uniquely prepared items

Ak your server for today’s creation

Fish 4 Seafood

The Fresh List ™"
Today's Freshest Selections
Tn our continued effort to bring you the best and freshest proquct available we are featuring a daily
fresh tist. This is a List of the fresh items we have available today along with their preparation.
These items are delivered fresh dnily. Your server will highlight today’s offering.

Signature Seafoo]

Grilled Bourbon Salmon - $22.15
Wild-caught salmon (when available) grilled to perfec-
tion, topped with our tangy bourbon glaze and served
with your choice of two sides

Pasta

Cajun Shrimp 4 Andouille Pasta- $24.97
Tender shrimp sautéed with Andowille sausage, mushrooms
and peppers in & cajun crem shuce over bowtie pasta

Mussels Provenoal - $21.95
Fresh Prince Edwirds Istand Mussels steamed with garlic,
shallots, tomatoes and wine served over Linguini

Chilean Sea Bass - $21.15
Deticate white-fleshed fish sautéed with an oranqge ale
sauce and served over a medley of fresh Leeks, corn,
spinach and tomatoes

Chicken

French Vineqar Chicken - $11.15
All natural chicken medallions pan sautéed with fresh
tomntoes, leeks, basil and tarragon vineqm credm sauce
with angel hair pasta

Vegetmipm

&Aef s selection of fresf» Vegembles with pAstA o potatoes.
$14.95

Grilled Sirloin Steak.
§ 0z Sirloin steak. 5rillea( to ;erfectifm and served
with potatoes and haricot verts

Chicken Picatta
Boneless breast of chicken pan sputéed in & lemon

butter, caper sauce , with mashed potatoes
and haricot verts

Scott’s Bistro Selections - $16.95
Valve priced and portioned entrées (Nosubstitutions please)

Pan Seared Tilapin
Pan sautéed tilapin with
potatoes and haricot verts
Grilled Pork. Tenderloin
Preminm Pork. tenderloin seasoned and grilled to

perfection, served with mashed potatoes
and haricot verts

Scott's will work.to accommodate our guests with specinl diets and Aallergies. Please make us awnre of any specific food allergies or needs.

www.scottsonthesquare.com



