
   

 
 

Appetizers and Salads 
 

 

Traditional Clam Chowder 
Boston or Manhattan     Cup 14 Bowl  17 

 

Grilled Salmon Cakes 
 Two Succulent Cakes Served on a Bed of Mixed Greens     26 

 

Cajun Popcorn Shrimp 
White Wine, Garlic, Shallots, Lemon, and Spicy Cajun Sauce    28 

 

Scott’s Calamari Appetizer 
Lightly Fried, Sauteed in a Garlic Lemon Butter Sauce     27 
       

Traditional Scott’s Trio 
Cajun Popcorn Shrimp, Calamari and Salmon Cakes     59 

 

Cape Cod Seared Scallops 
Served on a Bed of Roasted Corn and Poblano Pepper Risotto   27 

 

Spanish Octopus 
Braised Then Fried, Served with Sweet Creamy Slaw     27 

 

Scott’s Cold Platter 
Maine Lobster, Dungeness Crab, Bay Scallops, Prawns, Oysters & Octopus  88 

 

Fresh Shucked Oysters 
Six Fresh Oysters on the Half Shell, Mignonette & Cocktail Sauce   25 

 

Prawn or Bay Shrimp Cocktail 
Served with Traditional Cocktail Sauce       25 

 

Blue Cheese Wedge Salad 
Heart of Romaine, Cherry Tomatoes, Bacon, Croutons, Blue Cheese Dressing 18 

 

Crab and Avocado Salad 
Fresh Dungeness Crab Meat, Avocado and Citrus Vinaigrette   35 

 

Spinach Salad 
Smoked Bacon, Mushrooms, Feta Cheese, Balsamic Vinaigrette   21 

 

Caesar Salad 
Romaine Lettuce, Garlic Croutons, Asiago Cheese     20 

 

Pear and Walnut Salad 
Baby Greens, Candied Walnuts, Point Reyes Bleu Cheese    21 

 

Roadhouse Prawn Salad 
Prawns Stuffed with Goat Cheese, Spinach, Pine Nuts, Pancetta-Wrapped  27 

 

Bay Shrimp, Tomato and Avocado Salad 
Vine Ripened Tomatoes, Balsamic Vinaigrette      28 

 

Chinese Chicken Salad 
Finely Shredded Romaine, Crispy Noodles, Bell Peppers, Toasted Almonds 31 

 

Seafood Salad 
Bay Shrimp, Dungeness Crab, Scallops, Mixed Greens, Avocado, Tomato  38 

 

Scott’s Char-Broiled Chuck Burger 
Served with Matchstick Fries     20 With Cheese 22 


