Lunch

/rffetizeﬁ

Maryland Style Cray Cakes Tequila Lime Grilled Shrimp
Sweet Lump crab meat combined with my ]um]m’ marinated shrimp, cfmrgrillg;( and
family recipe, pan seared and served with served with a fresh quacamole cocktail sauce.

A roasted red pepper cou Lis 3 Shrimp - $8.95 5 - Shrimp $12.95
$13.95 Creamy, Warm Blue Crab Dip
Warm Spinach 5 Artichoke Di Succulent lumyp crabment in our credmy
Our creamy spinach and Artichoke serveqd with qratin served with crispy Lavosh
Jiash fried, homemade pasta chips $11.95
5995 Yellow fin Tuna 5 Crab Tower*
:va&. Made Blue Cheese P otato c'[“:fs Sashimi grade tund, chopped with ginger soy
Our cris [\,VMEWWW(E fﬂtﬂztﬂ C[\AfS tV?FE&( th[\, sauce, lump Crﬂz} meat, C[\,V ?34 WVVC%‘(O, toma-
m&ltﬂt{ lue C[\»BESEfV%t{TAB ﬂz%l{ ACON crumﬁ les toes ﬂ«ﬂ«t( CW?B?S th[‘, ] u[;:gnng cu CMML&TS
$7.95 $13.95
Crispy Fried Calamari Fried Oysters Bordeladse
Fresh tubes and tentacles soaked in buttermilk. Fresh oysters, Lightly breaded and flash fried,
and flash fried with a spicy marinara sauce topped with a light garlic cream sauice
$10.95 $9.95
Soups
Cup $4.95 Bowl $5.95 Trio $6.95
Creamy New England Soup of the Day Spicy Tomato Bisque
Clam Chowider Ask your server for Fresh, ripe tomatoes and just
Scott's signntu e soup with fres[» tw{ny 's selection the right amount of heat,
clams, potatoes, and real apple served with a sweet cream brie
wood smoked bacon 7nllaa{ cheese bite

Salads
AQY: Gritled Salmon -$3.50 * Grilled Chicken -$3.25 ™ Grilled Shrimp -$4.95 * Chicken Salad -$2.95
Traditional Iceberq Wedge - $6.95
/s head of icebery Lettuce with crispy bacon, blue cheese Crumblés, chopped tomatoes and blue cheese dressing

Classic Caesar SALAd ~ Small $4.95 Large $5.95
Crisp romaine lettuce with garlic croutons and Reqqiand parmesan cheese

Mixed Green Salad - Small $4.95 Large $5.95
Chopped fresh greens with carrots, cu cumbers and tomatoes, choice of dressing

Seott’s Spinach Salad - $7.95

Fresh spinach, Asian pears, melted brie, bacon, candied pecans and ablueberry balsamic dressing

Classic Club Salad - $9.95
Crisp ice}wrg and romaine lettuce with chopped ham, turkey, bacon, tomato, cheddar cheese, 5
hard boiled eqqs with chipotle ranch dressing ang A cheese toast wedge

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



Bu rqers®

The Scott’s Burger - $9.95
Ve poungd U3 DA Choice qrov nd steak. bu rqer

Make it Your WAY - Add: Cheddar, Swiss,
Blue Cheese, Bacon, Blue Cheese Dressing,
CAesar Stvle, Ranch, Pickles, Onions, of
Tomatoes

Grilled Chicken - $8.95
Replace the Beef with Grilled Chicken
AlL Burgers served with your choice of 1 side

Sandwiches

Fresh Fish Sandwich - $9.95
Catch of the day -grilled, fried or blackened, with
shredded lettuce, tomato, 4 remoulAde sauce

Chicken Salad Croissant - $8.95
Scott’s signature chicken salad on a sandwich
size croissant with shredded lettuce and tomato.

CAup Croissant - $8.95
Va. baked ham, bacon, 5 turkey breast with
melted cheddar cheese, on A croissant with
lettuce, tomato And mayonnaise

Philly Cheese Steak. - $8.95
with onions, mushrooms, pe pers, smoked
qoudn, lettuce And mAyonaise

Chicken Fﬁilly Cheese - $8.50
with onions, mushrodms, peppers, smoked
qoudn, lettuce And mAyonaise

Crah Cake Melt - $13.95
Our Signature crab cakes on toasted Enqlish

muffins topped with remoulade, fresh
tomatoes And melted cheddar cheese

Chicken Salad Melt - $8.95
Scott’s chicken salad on toasted English muf-
fins topped with tomate and melted Swiss cheese

Scott’s Fanys
True Nawlins Style - Seafood PoBoys Dressed

with lettuce, tomato, picKles 5 mayonnaise or
our traditional remoulade sauce.

AlL PoBoys are served with house fries

Shrimy - $9.95 Oyster - $9.50
T il@in - $7.95 &mwfisf» - $9.50

Ronasted Turkay Breast - $7.95 3liced
turkey with provolone cheese, lettuce 4 tomato

Ham 4 Cheese - $7.95 Sliced ham with Swiss
cheese, may, mustard, lettuce 4 tomato

Entrées
Rasotto Du Jour - $10.95

Tender arborrio rice with A selection of the
freshest ingredients. Ask.your server for details.

NOLA Shrimp Etoufee - $11.95
Classic New Orleans style efoufee with gulf
Skrimf, served over whaite rice

Grilled Bonrbon Salmon - $13.95
Wild-caunght (When available) salmon in our
tangy Pourbon glaze with your choice of Z sides

Fresh Catch of the Day - smicT

Today’s fresh selection, prepared grilled, blackened
or sautéed and served with your choice of Z sides

French Vinegar Chicken - $13.95
Chicken medallions sauteed with tomatoes,

leeks, and a tATTAQON VinegAr credm sauce
with angel hrir pasta

Grilled Sirloin Steak. - $16.95
§ oz Sirloin steak. qrilled to perfection and
served with mashed potatoes and haricot verts
Bourbon Chicken - $11.95

Grilled boneless breast of chicken, with our
Rouse bourbon glaze, with your choice of Z sides

Choose Z ~ £5.95 1/ :W(Wicf» Cup of Soup 1/2 Salad
g ; Clup Croissant
&M. Binike up your MW(Z Chicken Snln;( Croussant Clam &[W'W der Ice}erg WE@E’
Looking for & smaller portion? Rosted Turkey PoBo Tomate 515%143 Mixeq Greens,
Choose any Z of the following: Chicken SalAd Mel ;7 501/1;1 (7f the Ay Caesar SALAd

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.




