. SCOTTS

RESTAURANT + JAZZ BAR

v VALENTINE WEEKEND MENU e
February 12, 13 and 14, 2010

No Special Pricing or Discounts

Appetizers

Lentil Soup with Slow Roasted Tomatoes and Crispy Goat Cheese 10.5
House Made Flat Bread ~ Creamy Fingerling Potatoes, Braised Short Ribs, Vella Jack Cheese, Baby Arugula 13.5
Cold Water Oysters served with Aged Balsamic Mignonette 15
Shellfish Timbale ~ Shrimp, Crab, Lobster, Fine Herbs, Avocado, Créme Fraiche, Jalapefio 16.5
Gnocchi “Carbonara™ with Benton’s Bacon and a Sunny-Side-Up Farm Egg 14.5

Emerald Glenn Pork Ribs Glazed with Amish Pepper Jam 12.5

Salads

Baby Romaine, Cherry Tomatoes, Benton’s Bacon, Gorgonzola Vinaigrette 10.5
Baby Greens, Spicy Candied Pecans, Citrus Honey Vinaigrette 8.5

Radicchio, Baby Arugula, Endive, Shaved Carrots, Golden Raisins, Toasted Pumpkin Seeds,
Maytag Blue Cheese Vinaigrette with Sour Dough Crostini  12.5

Crispy Goat Cheese — Additional 6.5

Mains
Troffie Pasta, Roasted Root Vegetables, Wild Mushrooms, Ricotta Cheese 22
Acadian Red Fish stuffed with Jonah Crab, Crispy Garlic Potatoes 29
Grilled Lobster, Basil Citrus Risotto, Tangerine Butter 45
Number One Tuna ~ Lemon Oil, Mint, Chive, Parsley, Pine Nuts, Jalapefio with Grapefruit Mache Salad 34
Lamb Chops, White Bean Cake, Swiss Chard 37
Beef Tenderloin, Potato Gratin, Baby Carrots, Maytag Blue Cheese Croquette 36

Roasted Emerald Glen Chicken, Chive Glace de Vollai, Wild Mushrooms, Goat Cheese and Bacon 29

J

Will Uhlhorn — Executive Chef
Charles Robb, Jr. — Sous Chef Kevin Ramquist — Sous Chef

Local and Regional Farmers we Support:
Bramble Hill Farm, Bonnie Blue Farm, Doe Run Farm, Farmer Dave, Fudge Family Farms, Hap Heilman, Sonfarm, Hungry Gnome, Timbertop Farms,
Smiley Farms, Benton's Smokey Mountain Country Hams

The Chef’s food philosophy is based on fresh ingredients, thus we may substitute or sell out of certain items
Every ingredient is not listed in the descriptions above; please ask if you have questions, food allergies or special dietary needs
Twenty Percent May Be Added to Parties of Six or Larger



	(   VALENTINE WEEKEND MENU  (
	Appetizers
	Salads
	Radicchio, Baby Arugula, Endive, Shaved Carrots, Golden Raisins, Toasted Pumpkin Seeds,
	Maytag Blue Cheese Vinaigrette with Sour Dough Crostini   12.5


