~ Appctizcrs'“

Fried Zucchini 14 Stuffed Mushroom Caps 16
~(Serves 2-4) T hin sliced, batter fried, ~Stuffed with ourjumbo lumP

. crab imPeria!
Romano cheese, marinara and lemon.

(Ranclﬁ or Horsera&ish sauce $Z.50)

Rustic Flatbread 14
~ (Umami Aoili topped with fontina

and mozzarella chceses and a rustic tomato

B_anana FcPPcrs 4

~Sweet sausage stuffing, topped with
S © S PP basil sauce.
hot sausage, peppers and onions.

Stumq:ed Artichokes 14 Vcal Mcatba" & ltalian Sausagc 15
~Stuffed whole artichoke hearts with Prosciutto ~Topped with FePPers and onions.
ham and finished in a romano batter. Kicotta Ba"s

12
~| ike Arroncini balls but better!
F scarole & Beans 13 -
~Sautéec{ fresh greens with northern beans )
and a rustic tomao basil. Fncc] Burrata ) 15
*(Add Chicken or Jtalian Sausage $6.00)* ~Fanko breaded on a bed of spicy
e tomato basil.
Fried Calamari 15
Lightly Battered and served with
An (Umami aioli and marinara. Due to fast rising food costs and national labor shortag-
2 beS
~Charcutcric BO&I‘AS"’ es; Speciai requests and or substitutions may delay the time it
~Assorted meats and cheeses~ takes to prepare your meal and may incur additional charges.

-2 18.95 24 29.95 ~ Management
Pastina ~ chding

CUP 550 Bowl 6.50

~Salads ~

~["eta, Gorgonzola, Crumblc& Blue Cheese $%.00~
Scoglio 7/12

~Mixed (Greens, tomato, cucumber all hand tossed in our signature Scoglio dressing. (Head | ettuce only add $4.00)
~Add Chicken $6.00, **Salmon $8.00, Sl'lrimp $12.00~

Caesar 9/ 14

~Choppcd Romaine hearts, gar[ic croutons, Romano chcesc, all hand tossed in our own creamy Cacsar dressing.

~Add Chicken $6.00, *Salmon $8.00, Shrimp $12.00 ~
p
Arugula 15

~Arugula, hand tossed in a white french dressing, toppecl with red onion, toasted Pignoli nuts, shaved Pecorino romano.

Drcssings: Scoglio, Roasted Garlic E)alsamic, Ranch, White f:rcnch, Crcamy E)lcu Cheese (3.00) Russian or Kastcrrg \/incgrcttc

"*Consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs may increase your risk of food-bourne illness.**

Split entrees will incur an $8.00 Plate chargc‘ No Scparatc checks on Partics of 8 ormore.



~Entrccs~

Romano 32/%6

~Dippecl ina !fg!nt romano egg batter, sautéed and toPPecl with ourlemon buerre blanc.

Marsala 32/%6

~ Sautéed with mushrooms, Marsala wine and a veal c{emlﬁglazc

Milanese 32/%6

~Fan‘<o breaded s sautéed to Pcrgection and topped with a mushroom buerre blanc.

Valdostana 32/%6

~Panko breaded, |ig}1t13 fried , fontina cheese and topped with fresh sPinach lemon butter cream sauce.

Piccatta 32/%6

~5autéed with muslﬁrooms, capers and tOPPed with a lemon butter cream sauce.

Fcppcrs 32/%6

~Sautéed with sweet and hot peppers, onions, garlic, fresh herbs and a veal demi~glaze.

5P0t5 E_nglish 34

~Broi]ec{ mild white fish, dusted with a seasoned bread crumb, toPPec{ with our lemon buerre blanc.

Poston Stglc Scrod E_nglish 36

~Broi]ec{ mild white fish, dusted with a seasoned bread crumb, toPPec{ with toasted almonds and ourlemon buerre blanc.

Char~grillcc] Salmon** and Sl'n'imp 36

~ Toppcd with our fresh tomato basil vinaigrette.

Jumbo LumP Crab Cake ]mPcriai 44

"’TOPPCd Wltl’l a roastecl recl PCPPCI‘ aio!f, anc{ our |emon bUCTTC blanc‘

Slwrimp Scampi 40

~Sautéed with lemon, garlic, white wine and cream.

Stuffed Sca"ops 45

~Dag boat 5ca|lops stuffed with our crab meat imperia[ toPPecl with a sPinaclﬂ cream sauce.

Halibut 464

~ Fanko encrusted Halibut sautéed and toppcd with a caper, basil, lemon butter sauce.

~Farmigiana~

~ Fanko breac{cc{, Iightly Fried, toPPcd with marinara and our lemon buerre blanc.~

Chicken Vcal E_ggpla nt Trio

32 34 24 30
~Add Shrimp Scampi $9.00, Stuffed Banana FcPPcr $6.00, or Sautéed Portabella T omato Pasil Sauce $5.00~

A“ entrees include a Scoglio, House salad ora cup of Chicken Pastina soup; Also our choice of Pasta Marinara (Meat Sauce, or /\glio e Olio $%.95
more), Risotto or our Vegcta le Du—_)our.

**Consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs may increase your risk of food-bourne illness.*

SPlit entrees will incur an$8.00 Platc cl'nargc. No Scparatc checks on partics of 8 or more.



~ Stcak & Chops ~

]:ilct Mignon** 55
~8oz [Tilet broiled to Pchcction and toPPcd with Jumbo LumP (rab and Riviera butter.

Ccntcr CutPork Chops - 40

~(rilled bone in c}wops (2- 802) toPPec] with peppers, mushrooms, onions in a veal demi~g|aze sauce.
Pork Chop Valdostana 35

~Hand breaded and sautéed bone in Cl’IOP} topped with fontina cheese and a fresh sPinach lemon butter sauce.

Veal Chop e 70

~ C!’]ar'vgri”ec] 150z bone in choP toPPed with mushroom, caper and artichoke cream sauce.

Vcal ChoP Valclostana 70

~Hand breaded and sautéed, toPPec{ with fontina cheese and a roasted garlic, sPinach buerre blanc.

All entrees include a Scoglio salad ora cup of Chicken Fastina soup; Also your choice of Pasta Marinara
(Meat Sauce or%lio e Olio $%.95 more), Risotto or our\/egctable Du-Jour.

~]>asta~

Penne ~ Linguini ~ Kigatoni ~ CaPc"ini ~Glutcn~f:rcc ($4.00)
Marinara 24
~Flum tomatoes ground and simmered to perfection with fresh herbs and garlic.
Fresh T omato basil 24
~Flum tomatoes hand crushed and simmered to Perfzection with roasted garlic and fresh basil.
Fortabc"a 24
~Our¥rcs}1 tomato basil sauce, red Peppcrﬂakes, with sautéed Por‘tabc”a mushrooms.
Slow Roasted Bologncsc 26
~510w roasted meat sauce.
Fadanaise 25
~[Fresh tomato basil cream sauce. (We save the vodka for drinkingl)

Clam 26

~Qur fresh made clam sauce served white or red.
Scoglio 34
~Qur signature dish is done with our fresh clam sauce, shrimP, sca”ops, garlic and olive oil. SCr\/cd red or white.
Veal tip and Seafood [ra-diavlo 36
~ rimp, scallops, veal tips and banana peppers all simmered in a tresh tomato basil sauce.
Shrimp, scallops, veal tips and banana peppers al dinafresh basil
~Add a Vcal meatball $5.00, SIiced Hot Sausagc $6.00 or Sautéed Chicken $6.00~
All pasta dished are served with Scoglio , House Salad, or Chicken Fastina.

~G|utcn Free ~ ,A\“crgics~

Flcasc note that normal kitchen oPcrations involve shared cooking and Preparation areas and guest should consider individual dictary needs
when orc{cring. We will do our best to eliminate cross contamination..

**Consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs may increase your risk of food-bourne illness.**

SPlit entrees will incur an $8.00 Platc chargc. No Scparatc checks on parties of 8 or more.



