
Chicken 

Bone in Wings - 6 or 12 of our smoked then 

fried juicy jumbo bone in chicken wings, flats and 

drums mixed only.  

Boneless  Breaded Wings - 6 pcs. Boneless 

Breaded Chicken Chunks. 

Fried Chicken Sandwich – Fried Chicken 

Breast on a split top bun with mayo, tomato, 

lettuce and pickle. 

Chicken Bacon Ranch – Fried Chicken Breast 

and applewood smoked bacon covered in our 

house ranch on split top bun or Amoroso Roll. 

Chicken Cheesesteak – We roast chicken 
breasts chopped with onion and mixed with 
Cooper cheese.  Green pepper and mushroom 
extra. 

 

Seafood  

Tempura Shrimp Santa Fe Taco - A perfectly 

fried Tempura battered shrimp wrapped in a 

warm tortilla, filled with cabbage and tomato and 

topped with our sriracha sauce. 

Fish Sandwich – One or two pieces of Cod 

fried golden and served on a roll with your choice 

of sauce. 

Two Piece Fish Plate – Two pieces of our fried 
Cod and our House Made Potato Chips. 

Fried Oyster Po’ Boy or Fried Shrimp Po’ 
Boy  - Served on  a Gambino roll with our own  
remoulade , tomato and lettuce. 

 

Appetizers 

Pickle Chips - Panko battered Pickle Chips 

and served with ranch. 

Mac Bites -Macaroni, gouda cheese and 

bacon balls breaded and fried. 

Mozzarella Cheese Sticks - Six Italian 

Herb flavored mozzarella cheese sticks with 

pizza sauce. 

Mozzaluna Cheese Sticks –Four half 

moon cheese sticks with pizza sauce. 

Nachos - Fresh Tortilla Chips with  our own 

Cooper cheese sauce.  

Spinach Artichoke Dip –made in house 

with fresh tortilla chips. 

Obrien’s Nachos -Fresh Tortilla Chips piled 

high with our  seasoned ground beef, onion, 

tomato, black olives, salsa 

Pretzel Chunks with cheese sauce. 

Fried Mushrooms - Whole battered 

mushrooms. 

Fried Portabella Mushrooms –The 

hearty mushroom cut into fries, breaded and 

served with shroom sauce. 

Calamari Rings & Tentacles –  lightly 

breaded and quick fried.  

Fried Shrimp –Shrimp breaded and fried 

golden brown with a touch of Cajun served 

with your choice of sauce!  

Fried Oysters  - Served with our own 

remoulade or your choice of sauce. 

Cheese Balls  Two (2) Inhouse made Garlic 

or Flaming Hot Cheese Balls! 

 

Sauces available – Mild Buffalo, Sriracha Cream, 
Scott’s BBQ, Carolina Reaper, Shroom Sauce, 
Louisiana Hot Sauce, Cowboy, Homestyle Ranch, 
Tzatziki Sauce, House Italian, Blue Cheese, 1000 
Island, Garlic & Black Pepper, Dry Dust 

 

 

 

For a more complete menu please look online.  

The online ordering system may be turned off 

to increase our kitchen’s efficiency for the 

dining area.  

ScottsPizzaKitchen.com 

We do our best to bring the best and fresh 

products, have the best value and maintain a 

consistent menu and schedule.   

 

As of  2/18/23 our schedule is:  

Tues-Fri 11-8, Sat 12-8, last order in at 7:30.  

The bar hours are longer and the kitchen hours 

are subject to change. 

731-855-3600 

The Salad Bar is available most days with 

a  Taco Bar on Tuesdays and an  

occasional Potato Bar.  

Taco Salad – The best taco salad in these 

parts on fresh tortilla chips or choose a side 

choice. 

Sides 

Smoky Fries—Hand cut potatoes in our own 

brine.  Extra except with hot dogs and polish 

sausage. 

Sidewinders –Twisted and seasoned potato 

slices.   

House Made Chips –Potatoes sliced to order 

and made fresh and lightly seasoned. 

Tater Tots –America’s standard. 

Onion Rings –Half or Full order. 

Mac & Cheese—Made with Cooper Cheese! 

 



Cheesesteaks 

Chicken Cheesesteak – Juicy, roasted 

chicken breast chopped with onion and 

mixed with Cooper cheese.  Green pepper 

and mushroom extra. 

Cheesesteak - Fresh sliced ribeye with 

onions and Cooper Cheese on an 

Amoroso Roll.  Green peppers and 

mushrooms extra.   

Tony Baloney— The signature 

Cheesesteak with Bacon, Chopped Egg 

and Jalapenos. 

Smoked Brisket Cheesesteak –

Smoked brisket chopped with onion, with 

Cooper cheese in an Amoroso roll topped 

with Scott’s BBQ Sauce. 

 

Soft  or Hard Shell Tacos 

with lettuce, tomato, cheese  

Steak (Ribeye) 

Seasoned Ground Beef (made in 

house) 

Fried Shrimp  or  Cod 

Chicago Specialties 

Chicago Style Hot Dog - The Iconic 

Vienna Hot Dog with the official 

ingredients brought in from the big city, 

INCLUDES a handful of fries! 

Vienna Italian Beef - Chicago’s #1  

brand on a Turano roll. Order it dipped 

with our house-made Gardenaire for the 

Chicago way.  

Corned Beef - Add Thousand Island to 

make it a Rueben. We slice ours thin with 

sauerkraut, horseradish and yellow 

mustard on hearty Rye Bread.  Order a 

half or whole. 

Maxwell Street Polish - Split and 

grilled then topped with grilled onion and 

on Turano bread, fries and a pickle. 

Gyros - The classic Greek lamb sandwich 

served on pita bread with onion, tomato 

and Scott's Tzatziki sauce and feta cheese. 

Supreme Tamales –Another  Chicago 

Favorite, beef tamale served hot or frozen. 

 

Cold Cut Sandwiches 

We cut all our meats and have a full 

selection of cheeses and vegetables to 

make up just about any sandwich you can 

come up with.   

 

Hot Ham or Beef  & Cheese—melted 

and served on your choice of bread. 

Italian Hoagie (Bomber) - An 

Amoroso Roll is covered in our vinaigrette 

topped with pepperoni, salami, ham, 

purple onion, black olives, tomato melted 

provolone cheese and spring mix lettuce. 

 

 

More Specialty Sandwiches 

Smoked Brisket –We smoke choice brisket 

and top it with Scott’s BBQ Sauce and suggest 

the sourdough bun! 

Channing’s Grilled Cheese - Loaded with 

cheese. Add Ham, Salami or Bacon for a 

heartier sammich or make it a GCBLT.  Single 

or Double Deck. 

Steak Sandwiches—Flaming Dallas, BFD 

(with egg and bacon), Merischka (Garlic Butter 

and Cheese, Clock Tower or Pepper Steak. 

 

BURGERS 

Everything includes: Mayo, Mustard, Ketchup, 

Pickle, Onion, Tomato and Lettuce. Cheeses 

available: American, Swiss, Provolone, and 

Pepper Jack.   

Clock Tower Burger with onion rings, bacon 

and Scott’s BBQ sauce and Swiss cheese. 

Burger44 – 5 oz. ground sirloin, from 44 

Farms  on your choice of bread. 

Golden Tide Burger –44 farms beef topped 

smothered with our own Golden Tide Cheese 

Sauce on top of sidewinder fries served upside 

down on a sourdough bun. 

Patty Melt - The classic Patty Melt with grilled 

onions, mustard and Swiss cheese on thick 

grilled Rye. 

Chancellor – Our 44burger topped with 
grilled onion, bacon, Swiss cheese, bacon and a 
fried egg. 

Flaming Dallas -  A burger44, dusted, topped 
with onion rings, jalapenos with pepper jack 
cheese and smothered in Louisiana Hot Sauce. 

Turkey Burger— The lighter alterative 

created to your specifics. 

 

 

 

 

Desserts 

Fried Pies—Ask for flavors. 

Lava Cake - great with ice cream. 

Ask about Brian’s daily cheesecake. 

Follow us on Facebook and Twitter for 

updates to the menu, limited items 

and events coming up.   

Donate to our local police officers 

reloadable gift card. 

Uniform discount.  

Save 5% with Chamber Bucks. 

Ask about private parties. 

 


