
First Course

*Oyster Sampler(Six), Mignonette, Cocktail Sauce     12

 Chicken Tenderloins, Herb Seasoned, Crispy Fried, Honey Mustard Dressing    8.5

Jumbo Lump Crab Cake, Roasted Tomato Vinaigrette,  Mixed Greens     12

* Ahi Tuna Napolean, Ginger-Lime Vinaigrette, Wonton Crisps, Toasted Sesame Seed    11

Shrimp Cocktail, Jumbo Shrimp, Mixed Greens, Cocktail Sauce     10.5

Caesar Salad, Romaine, Parmesan, Rustic Croutons     9

The Wedge, Great Hill Bleu Cheese-Red Wine Vinaigrette, Beefsteak Tomato, Crumbled Bacon    9

Oven Roasted Beet, Baby Lettuces, Crumbled Great Hill Bleu, Cider Vinaigrette    9

Mixed Greens, Caramelized Pecans, Sundried Cranberries, Grilled Pears, Lemon Vinaigrette    9.5

 

 

 

 

 

Entrees

* Scollay Square's Tenderloin Tips with Tossed Mesclun Salad    13.5

American Pub Style Fish and Chips, Hand Cut Fries, Scallion-Leek Tartar, Mixed Greens    12

George's Bank Haddock, Crab-Asparagus Crumbs, Hand Cut Fries     13

Sandwiches and Burgers
Choice of Cool Cous Cous Salad, Mixed Greens or Hand Cut Fries

Asian Marinated Portabella, Grilled Ciabatta, Pea Sprouts, Roasted Pepper, Goat Cheese    9.5

Herb Marinated Chicken, Roasted Pepper, Tossed Field Greens, Pepper Jack Cheese    9.5

* Hamburger/Cheeseburger, House Baked Roll, Beefsteak Tomato, Red Onion     9

 

Please note that all ingredients are not listed.

Please notify your server if you have any special dietary requirements.

*These items are served raw or undercooked
*The Commonwealth of Massachusetts suggests that undercooked meats or seafood

may increase your risk of foodborne illness, especially if you have certain medical conditions.

 


