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Lunch

Appetizers
Creamy,  Warm  Blue  Crab  Dip

Succulent lump crabmeat with our creamy gratin served with crispy lavosh
$11.95

Warm  Spinach  &  Artichoke  With  Crispy  Pasta  Chips
Our creamy spinach and artichoke served with flash fried, homemade pasta chips

$9.50

Fried  Green  Tomatoes
Served with melted pepperjack cheese, sautéed crawfish tails and a zesty remoulade sauce

$8.95

Crispy  Fried  Calamari
Fresh tubes and tentacles soaked in buttermilk and flash fried with spicy marinara sauce

$8.95

Blue  Crab  Cocktail  Fingers
Served sautéed or fried these are a treat

$10.95

Soups

Salads
Add  to  any  Salad:  

Grilled Salmon  -$4.50     Grilled, Blackened or Fried  Shrimp $4.50    Chicken Salad $3.50

Shrimp Salad $3.75   Grilled, Blackened or Fried Chicken $4.00    Grilled or Blackened Filet $7.75

Don’t  forget,  Scott’s  does  corporate  and  social  catering!
Call  on  us  for  your  next  event.

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 illness.

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

Feel free to call ahead and see what’s cookin’ today

Cup  $3.95      Bowl  $5.95

Creamy  New  England  Clam  Chowder
Scott’s signature soup with fresh clams, 

potatoes, and real bacon

Cup  $4.95    Bowl  $6.95

Traditional  Iceberg  Wedge
¼ head of iceberg lettuce topped with crispy bacon,

blue cheese crumbles and creamy blue cheese dressing
$6.95

Classic  Caesar  Salad
Crisp romaine lettuce with garlic croutons and 

shaved Reggiano parmesan cheese
Small  $4.95    Large  $6.95

Scott’s  Chopped  Salad
Chopped iceberg and romaine lettuce, hearts of palm,

egg, tomato, blue cheese, onion, and sweet peppers 
with a fresh basil dressing

$7.25

Mandarin  Orange  and  Field  Green  Salad
Mixed organic greens with scallions, Mandarin oranges,
spicy pecans, and an orange, Champagne vinaigrette

Small  $5.25    Large    $7.25

Chef  George’s  Spinach  Salad
Fresh spinach, sliced Asian pears, warm melted brie, bacon,
caramelized pistachios and a blueberry balsamic dressing  

$7.95

Scott’s  Classic  Club  Salad
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

$10.95

Choose  2
Can’t make up your mind?  Looking for a smaller portion?  Choose any 2 of the following:

1/2  Sandwich
Shrimp Salad Mini-Croissant
Chicken Salad Mini-Croissant

Lobster Salad Sandwich
French Dip

Club Mini-Croissant

1/2  Salad
Iceberg Wedge

Side Garden Salad
Caesar Salad

Mandarin Orange Salad 

Cup  of  Soup
Clam Chowder

Soup of the Day

$9.95
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Entrées  

Sandwiches
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Fire  &  Ice  Tuna
Rare seared yellow fin tuna, pepper seared and wrapped
around spicy Asian noodles with frozen cucumber sorbet

$15.95

Rustica  Shrimp  and  Chicken  Pasta
Jumbo shrimp, natural chicken & prosciutto, sautéed

in a rich, creamy rustica sauce over bowtie pasta
$14.95

8  oz.  Angus  Chopped  Steak
with sauteed onions and mushrooms over creamy

mashed potatoes and your choice of vegetable
$11.95

Chef’s  Stuffed  Chicken
All natural chicken breast stuffed with the chef’s

daily selection served with your choice of side
$12.95

Scott’s  Chicken  Salad  Croissant
Scott’a signature chicken salad on a sandwich 

size croissant with shredded lettuce.
$8.95

The  Burger
½ pound USDA Choice Ground Angus

Make it a 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 Dressing, Ranch, or BBQ Sauce

$8.95

The  Fish  Sandwich
Catch of the day -Grilled, Fried or Blackened, with

shredded lettuce, tomato, & tarter sauce 
$8.95

The  Chicken  Sandwich
Your Choice of Grilled, Fried or Blackened, with 

shredded lettuce, & tomato (try it with BBQ sauce)
$8.95

French  Dip
Lean, tender, roast beef piled on a crusty French roll

with melted provolone cheese, au jus 
$10.75

The  Club  Croissant
Va. baked ham, thick-cut bacon,turkey breast with
melted cheddar and jack cheese, on a sandwich sized

croissant with lettuce, tomato and mayonnaise
$8.95

Main  Street  Sliders
Three Square Sliders with your choice of side item...

Prime Filet with maitre d’ butter          $11.95  add one $3.75
Burger with mustard & pickle $6.95  add one $2.25
Cheese Burger with mustard & pickle    $7.95  add one $2.50
Fish du jour with lettuce & remoulade  $7.95  add one $2.50

Classic  Corned  Beef  Sandwich
New York Style Corned Beef Sandwich piled high on
marbled rye and served with a giant dill pickle and

Duselldorf mustard
$11.95

Scott's  BLT
Not your average BLT, fried thick-cut bacon piled

high with shredded lettuce and ripe tomatoes on a bun
Regular  BLT-  $8.50        Grilled  Salmon  BLT  -  $10.50

Shrimp  Salad  Sandwich
Wild Caught (when available) shrimp salad served 

on a giant croissant with lettuce & tomato
$9.50

Crab  Cake  Sandwich
Maryland style lump crabcake on a bun with lettuce,

tomato and remoulade sauce
$9.95

Lobster  Salad  on Brioche
Succulent claw and tail meat in a light caper aoli on

grilled brioche with lettuce and tomato 
$10.75

Grilled  Portabello  &  Vegetable  Sandwich
Grilled portabello mushroom with grilled vegetables on

brioche with greens, goat cheese and red pepper aoli
$8.50

All sandwiches are served with your choice of side item
Ask your server for today’s sides

Pasta & rice dishes come with a small house salad (no substitutions please)

Fresh  Catch  of  the  Day
Today’s freshest selection, prepared grilled, blackened or

sautéed and served with your choice of 2 sides
$MKT

Risotto  Du  Jour
Tender arborrio rice with a selection of the freshest

ingredients.  Ask your server for details.
$9.95

Grilled  Bourbon  Salmon
Wild-caught (when available)salmon in our tangy

bourbon glaze with your choice of 2 sides
$13.95

Steamed  Mussels
Fresh black mussels steamed in a garlic saffron 

broth and served over Linguini
$11.95
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