~APPctizcrs~

]::rlccl ZUCChm' 14 Stmcfcd Mushroom Caps 16
~(Serves 2-4) T hin sliced, batter fried, ~Stuffed with our)’umbo lumP

Romano cheese, marinara and lemon. crab imPeria!

(Ranclﬁ or Horsora&ish sauce $Z.50)

Rustic Flatbread 14

Banana FCPPCFS 14 ~ (Umami aioli toPPec{ with fontina
~Sweet sausage stu]cxcing, toPPed with

and mozzarella chceses and a rustic tomato
hot sausage, peppers and onions.

Stuffed Artichokes 16

~Stuffed whole artichoke hearts with Prosciutto

basil sauce.

Vcal Mcatba" & ltalian Sausagc 15
~Topped with FePPers and onions.

ham and finished in a romano batter.

Ricotta Ba"s 12
E_scarolc & bcans 15 ~| ike Arroncini balls but better!
'“Sautéec{ fresh greens with northern beans
and a ruotic tomato basil. Fricd Burrata 1%
*(Add Chxckcm or ]ta]uan Sausagc $6.00)* ~Fan1<o }Drcadec{ ona bed OF SPECE
Friccl Calamari 15 tomato basil.

Lightly Battered and served with

An (Umami aoli and marinara.

~(Charcuterie Boards~

~Assortccl meats and cheeses~

~Soup~

Fastina -~ ch]cling

Cup 5.50 Bowl 6.50 -2 1895 24 29.95

~Salads~

Scoglio, Roasted Gar|ic Balsamic, Ranch, White French, Crcamy b|cu C[‘ICCSC (5.00) Russian or Kaspbcrrg Vincgrcttc
~[eta, Gorgonzola, Crumbled Blue Cheose $3.00~

Scoglio 7/12
~Mixed (Greens, tomato, cucumber all hand tossed in our signature Scogho clrcssing. and toPPeci with red
onion, olives and croutons. ( Heac{ Lct’cucc on|9 add $4~‘OO)

~Add Chicken $6.00, *Salmon $8.00, 5}1rimP $12.00~
Caesar 9/14

~C1’;oppec1 Romaine l’rcarts, gar]ic croutons, Romano cl’aeese, all hand tossed in our own creamy Cacsar dressing‘

~Add Chicken $6.00, *Salmon $8.00, Shrimp $12.00~
APPIC Walnut 18

~ Ficld greens, candied walnuts tossed in our raspbcrrg circssing and toPPcc{ with sautéed chicken and apples.

Warm Fcar 20
~[Field greens, hand tossed in a dark balsamic 5coglio dressing, toppcd with sautéed pears, gorgonzola cheese and

gri”cc{ salmon®*.

Grcck lslc 19

~C!’;unl<s of tomato, cucumber, red onion, K alamata olives, red and 3e”ow bell peppers, feta cheese and chargri”ecl
shrimp, tossed in olive oil, Icmon, }jasil, fresh herbs and a sPIash of white balsamic vinegar. e NO LETTUCE***

Arugula 24

~Arugula ,hand tossed in a white french &ressfng, topPecl with red onion, toasted Pignoli nuts, shaved Pecorino romano
and a fresh Burrata ball.

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

Split F ntrees will incura $8.00 Plate chargc. No SeParate checks on Partics of 8 ormore.



~Entrcc~

Romano 20/24
~Dippecl ina !fg!nt romano egg batter, sautéed not fried and topped with ourlemon buerre blanc.

Marsala 20/24
~ Sautéed with mushrooms, Marsala wine and a veal demi~glaze‘

Milancsc 20/24
~Fan‘<o breaded s sautéed to Pcrgection and topped with a mushroom buerre blanc.

Valdostana 20/24
~Panko breaded, |ig}1t13 fried , fontina cheese and topped with fresh sPinach lemon butter cream sauce.

FcPPcrs 22/26
~Sautéed with sweet and hot peppers, onions, garhc, fresh herbs and a veal demi~glaze.

SPots E_ng[ish 22
~Broi]ec{ mild white fish, dusted with a seasoned bread crumb, toPPec{ with our lemon buerre blanc.

Boston Stylc Scrod E_nglish 22
~Broiled mild white fish, dusted with a seasoned bread crumb, topped with toasted almonds and our lemon buerre blanc.
Char—gri”ccl Salmon** 22

~ Topped with our fresh tomato basil vinaigrette.

Jumbo Lump Crab Cake ]mPcrial 26
NTOPPed with a fried lecks , and ourlemon buerre blanc.

Shrimp Scampi 20
~Sautéec{ with lemon, gar[fc, white wine and cream.

Fried Shrimp 20

~Panko breaded shrimP fried to perFection served with cocktail sauce and lemon.

~Farmigiana~

~ Panko breaded, |ig}1t13 fried, toPpec{ with marinara and our lemon buerre blanc.~

Chicken Veal E_ggplant Trio

20 21 18 21
~Add 5|1rimp Scaml:oi $9.00, 5tuFch E)anana FcPPcr $6.00, or Sautéed Fortabcua Tomato E)asil 5aucc $5.00~

A" entrees include a Scogho, House salad ora cup of Chicken Pastina soup; Also your choice of Pasta Marinara (Meat Sauce
or Aglio e Olio $3.95 more), Risotto or our chctablc Du-Jour.

**Consuming raw or undercooked meats, Poultry, sca{:oocl, 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.



~Fasta~
Penne ~ Linguini ~ Rigatoni ~ CaPc“ini ~ Glutcn-f:rcc ($4.00)
Marinara 16

~Plum tomatoes ground and simmered to Per{ection with fresh herbs and garlfc‘

Fresh T omato Pasil 16

~Plum tomatoes hand crushed and simmered to PerFection with roasted garlic and fresh basil.

Fortabclla 17
~Our1cres]'1 tomato basil sauce, and sautéed Portabe”a mushrooms.
Bologncse 17

~Slow roasted meat sauce.
Farlanaise 17
~I:rcsl'1 tomato basil cream sauce. (Wc save the vodka for c{rinkingl)

Ciam 18

NOUFFFCSE maclc claim sauce SC]’VCd wl’xite or T‘Cd.

Scoglio 20

~Qur signature dish is done with our fresh clam sauce, shrimp, sca”oPs, gar!ic and olive oil. Served red or white.

~Add a Vcal meatball $5.00, ot 5ausagc $4.00 or 5autécd Chickcn $6.00~
A" pasta dished are served with 5cog|io , Hlouse Salad, or Chfc‘(cn Pastina.

~(luten A“crgics~

Flcasc note that normal kitchen oPcrations involve shared cooking and Prc]aaration areas and guest should consider individual
dictary needs when or&cn’ng. We will do our best to eliminate cross contamination..
**Consuming raw or undercooked meats, Poultry, scaFood, shellfish or eggs may increase your risk of food-bourne illness.**

Split [ ntrees will incura $8.00 Platc cl-yargc, No Separatc checks on Partics of 8 or more.

+ Due to fast rising food costs and national labor shortages; Special
requests and or substitutions may dela9 the time it takes to prepare your

meal and may incur additional charges‘

~ Management

~\Wine bg the Glass~
Scogho Featured Wines: 10/35

Boglc (Cabernet ~ Boglc Charc]ona3~ Bog]c Merot ~ Boglc Pinot Noir ~ Boglc F ssential Red~ Boglc Red Zinfendel ~
(_,[rban Kcisling'v Foggio Salvi Chianti~ Ciclo Pinot Grigio ~ Santa Margarita Pinot Grigio 14/50 ~ Sauv Blanc~ T osti
Presecco SPlits i1~

We Proud|3 offer our house wines at 9 Pcrg’ass.



