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Maine Lobster § Asparaqus Flat Bread - $13.95
Cold Water Lobster meat with sticed asparaqus,
mozzarella cheese, and garlic cream savce

Crispy Fried CALAmATL - $10.95
Body only sticed, soaked in buttermilk and flash fried
served with our spicy marinara sauce and fried lemons

New Zealand Lamb Lollipops - $13.95 +*
Three Lollis 7n’llec{ to your desired tﬂmyemtu re
and served with an apricot glaze

Creamy Spinach and Artichoke Dip - $9.95
Served with our signature Jried Powtie
pAStA chips for dipping
Creamy, Warm Blue Crak Dip - $11.95

Succulent lumyp crabmeat in our creamy gratin
served with crispy Lavosh

Tequila Lime Grilled Shrimp - $12.95
Jumbo marinated shrimp, chargrilled and served
with a fresh quacamole cocktail sauce.

Yellow Fin Tuna and Crab Tower - §13.95 **
Chopped sashimi grade tuna, with ginger soy sauce,
Lumyp crab ment, chopped avocads, tomatoes and
CApers on A bed af Julienne ,Englisk cucumbers

Home Made Blue Cheese Potato &fw'fs - $7.95
Our crisp homemade potato chips topped with melteq
blue cheese fondue and bacon crumbles

Fried Oysters Bordelaise - $9.95
Fresh oysters, lightly breaded and flash. fried, topped

with A ligf»t gmlic credm SAUCe

Maryland Style Crab Cakes - $14.95
Sweet Lump crab meat combined with my family
recipe, pan seAred And serveq with A red pepper conlis

Crap 4 Sftrim;f Cockitmil - $16.95

Z Jumbo seasoned shrimp and Zoz of sweet jumbo
Lump crab meat with cocktail sauce and remoulade

Smfs

(’/uf $4.95 Bowl $5.95 Trio $6.95

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

Spicy Tomato Bisque
Scott's newest soup with fresh, ripe tomatoes and just
the right amount of heat, served with A delig[vtful
sweet credm brie gritled cheese sandwich bite

Creamy New England Clam Chowder
Seott's signntu e soup with fres[» clams, potatoes, Aand
real apple wood smoked bacon

Trie of Soups

Can't decide which of our fabulous soups to have? Try

our Sanlar af all three soups

Salads

Traditional Iceberqg Wedge
s head of ica]nrg lettuce topped with crispy bacon, blue cheese crumbles,
chopped tomatoes and creamy blue cheese dressing
$7.95

Scott’s Caesar SALAd
Scott's Cesar is served with crisp romaine lettuce, garlic croutons, chopped quieen olives,
fresh bacon crumbles, a spritz of olive juice, Reqqianc parmesan cheese and our house Caesar dressing.
$8.95

Caesar SAlad

Crisp rompine lettuce, garlic croutons. Reqqiano prrmesan cheese and our house Caesar dressing.
$7.95

Scott’s House Spinach Salaq
Fresh spinach, sliced Asian pears, warm melted brie, bacon, caramelized
nuts and A blueberry balsamic dressing
$8.95

Mixed Field Greens Salad
Mixed field qreens and fresh spinach topped with btue cheese crumbles,
dried cranberries, pecans ang serveq with A warm bacon dressing
$8.95

**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 5 Chops ™

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

At Scott’s we Are committed to provide you with the top qualit beef available. We purchase hand selected,
usPDA PRIME }eef far our signm&uer tlet And ri}eve. Due to the Aiq[» cost af PRIME beef, we also affer Aan upper
1/2 uSPDA Choice qraded filet as well Please ask your server for full details.

8 0z USPDA Prime Filet Migmm ** = $39.95
Ta;: Prime, parrel-cut tenderloin, seasoned with our
house blend and grilled to perfection.

14 0z, USDA Prime, A'ga( ﬂﬂmﬁ, *x = 43705

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

5147‘ g Turf add to any Entreé

70z cold water Lobster tail - Grilledor « 1.5 0z Jumbo Lump Cray Meat « 7 Jumbo Grilled Shrimp
$7.50 $12.95

$17.95  Butter Poacheq

§ 0z USPA Choice Filet Mignon = = $28.95
Choice, hand-cut tenderloin, seasoned with our
house blend and gritled to perfection.

Filet Medallions **~ $31.95
Choice filet medallions, pan seared or blackened,
topped with Lump cral meat and sauce Béamanise.

Herh Rubbed Rack of Lamb == ~$35.95

Premium § bone rack. af New Zealand Lamp, seasoned

with our house herb and seAsoning blend and roasted to

perfection. Served with a sage red wine reduction

Chef’s Mixed Grill *» ~ $29.95
40z Choice filet medallion with sauce Beamaise,
Z bones of herbed Lamb rack with apricot glaze,
and a4 oz herb grilled chicken medallion
with our boutrbon glaze

Signatute Fish 5 Seafood

Low Country Shrimp § Grits - $24.95
Our Version on this Southern favorite with andouille
sausage, scAllions, mushrooms and smoked qouda grits

with & classic hollandnise sauce

Chilean Sen Bass - $30.95
Delicate white-fleshed fish sautéed with an orange ale
savice and served over & medley of fresh LeeKs,
corn, s;;inm[» and tomatoes

Fresh Catch Vf the Dmf ~ $Mkt
Today'’s fresh selection of fish or seafood

Chicken

Mediterranean Chicken - $22.95
Herb gritled breast of chicken with sauteed
Mediterranean Vegetn];'les ovVer creamy mashed potatoes
with a garlic cream sauce And crumbled feta cheese

Roasted 1/Z Chicken - $24.95
Slow roasted, All natural, Sflit chicken [mlf with our
cranberry and pomagranite glaze served with your
choce of two sides

Maryland Style Crap Cakes - $31.95
Scott's family recipe crab cakes with just enough
binder to hold them toqether, seared to & golden brown
and served with a red pepper coulis and Z sides

Seafood Grill - $27.95
A premium selection of fresh fish and shellfish serveqd
with your choice of two sides

Grilled Bourbon Salmon - $23.95
Wild-canght salmon (when availaple) grilled to perfec-
tion, topped with our bourbon qlaze and served with
your choice of two sides

Pasta 4 Rice

Lobster Pasta- $29.95
7 0z Lobster tail served on A bed of parpardella noodles
with Lopster knuckle and claw meat, with a fresh
herh and Cognac cream sauce

French Vineqar Chicken - $20.95
AlL natural chicken medallions pan sautied with
fres[» tomatoes, Lleeks, basil and tATTAGON Vineqar credm
sauce with angel hair pasta

Grilled Sirloin Steak. - $18.95
§ oz Sirloin steak. grilled to perfection and
served with potatoes and haricot verts

Seott’s Bistro Selections
Value priced and portioned entrées (No substitutions please)

Pan Seared Tilapin - $17.95
Pan sautéed tilapin with
potatoes and haricot Verts

Boutbon Glazed Chicken - $17.95
Grilled boneless breast of all Natural chicken seasoned
with our house herb blend and served with our award win-
ning bourbon glaze, potatoes and Aaricot verts

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

www.scottsdowntown.com




