APPctizcrs

Fried Zucchini 10.95 Sautéed For’cabc“a Mus}-\room 9.95
~(Serves 2-4) Thinly sliced, batter fried, served ~Sautéed with olive oil, gar]ic, and lemon
with Romano cheese, marinara sauce, and lemon.
Ranch or [Horseradish sauce $2.00 Sautéed [ scarole and Beans 9.95
) ) ~Sautéed with olive oil, garlic, red pepper flakes,
Fried Calaman .95 and fresh herbs. Add Chickcn or Jtalian 5ausage $4.00
~Served with Acciuga paste
Stuffed Banana P’ 10.95
5tu{:1cccl Mushroom CaPs 12.95 e ananaleppere

~5tu1cxcecl with sweet Parma sausage, t ed with sauté¢ed
~Stuffed with ourjumbo lumP crabmeat imPerial, arma sausags, fopp ?

fresh peppers, onions, hot sausage, and marinara
served with a lemon butter sauce

Vcal Mcatba" and ltahan Sausagc 10.95
Fricd Mozzarc"a 8.95 B H 4 | balls with b
~}>anl<o breaded Mozzare”a fried to perfection atop omemade veal meatballs with hot sausage,
a bed of marinara and lemon buerre blanc. peppers, onions and marinara
Soup
C]‘IiCl(Cﬂ Pastina chlclfng Stumcmcccl Banana FCPPcr Sou]:) du Jour
CUP 4.50 Bowl 5.50

Salad

Scoglio House Cacsar
5.95 5.95 6.95
~Add [Feta, Gorgonzola, Crumbled Blue Cheese or Anchovies $2.50~

Double Scoglio 9
~Mixed greens, tomato, cucumber hand tossed to order in our signature Scoglio dressing

~Add Chicken $4.00, ** Salmon $5.00 , Shrimp $8.00, Scallops $8.00 or **Steak $8.00 ~
F ntrée Caesar 10
~(Chopped romaine hearts, garlic croutons, Romano cheese, hand tossed in our creamy (Caesar dressing

~Add Chicken $4.00, *Salmon $5.00 , Shrimp $8.00, Scallops $8.00 or *Steak $8.00 ~
Warm Pear Salad** 13
~Tield greens hand tossed with dark balsamic, and olive oil, topped with sautéed pears, (Gorgonzola cheese, and grilled Salmon

APPIC Walnut 5a|acl 12
~Field greens and candied walnuts tossed in our raspberr3 dressing, toPPecl with sautéed chicken, and aPPles

Fresh SPinach 5a|ac1 14
~r:rcsh spinaclﬂ with sea sca”oPs, mushrooms, hard boiled eggs, and hand tossed in our hot bacon c{rcssing
Grcck ]slc 4

~C}1un‘<’s of tomato, cucumbcr, red onion, Kalamata Olivcs, red pepper; Fcta clwccsc, and chapgri”cd shrimP, hand tossed in
olive oil, lemon, basil, oregano and white balsamic vinegar. (Scasonal Salacl) **NO LEWUCE**

Drcssings: 5cog/io, Koasted Garhc Balsamic, Kanch, [:rench, Creamg Bleu Cheese <$Z.50>, Thousanc] ]s|and} Kasberrg

**Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.**

Split entrees will incur a $4.00 plate charge. NO separate checks on parties of 8 or more.



5andwicl1

All sandwiches served with Frcnch fries or Colcs]aw.
Bakcd ]talian Hoagic 11
~Salami, capicola, Prosciutto, mozzarella, baked, and topped with lettuce, and tomato
Fish ﬁoagic 11
~Fresh Cod breadedin a Panko breadcrumb toppcd with shaved lettuce.
Crispg Chiclccn Cacsar Hoagic 11

~C|’10PPccl romaine hearts, crispg chicken tossed in our (aesar c{ressing with Romano cheese

Girilled Cheese Burger hid 11
~ Pounc] Black angus burgergri”ec] to Perpection, toPPed with lettuce, tomato, and American cheese

Gri”ccl Chicken Dreast Hoagic 11

~Toppcd with mozzarella chccsc, lcttuce, and fresh tomato basil vinaigrette

Sautéed Fortabc“a Hoagic i1
~Topped with roasted red peppers, Fontina cheese and fresh tomato basil vinaigrette

Bakecl Meatball Hoagie i1
~Our veal meatballs toPPed with mozzarella cheese, and marinara

Grilled Jtalian Sausagc i1
~6ri”ec{ hot |talian sausage toPPec{ with peppers, onions, mozzare”a, and a side of marinara

Chiclccn Famligianna Hoagic 11

~Panko Breaded Chicken topped with melted mozzarella cl’leese, marinara and lemon buerre blanc

Fasta
Penne ~ Linguini ~ Rigatoni ~ Farfalle ~ Capc"ini ~Homemade Cheese Ravioli ~ Gluten-[Free Pasta ($2.00)***

Marinara 12
~Flum tomatoes ground and simmered to perfection with garlic, and fresh herbs
Fresh T omato Pasil 12
~Flum tomatoes hand crushed and simmered to perfection with fresh basil, and roasted garlic
Slow Roasted Bolognese 1%
~Slow roasted veal meat sauce
Farlanaise 1%
~Iresh tomato basil cream
Clam Sauce 14
~Your choice of red or white
Scoglio 16
~Sautéed shrimp, scallops, garlic, olive oil, and clam sauce. Your choice of red or white
Portabella 12
~Sautéed portabella mushrooms, garlic, olive oil, and a fresh tomato basil sauce
Rotolo 1%
~[Homemade spiral pasta, with prosciutto ham, spinach, ricotta, and mozzarella, served on a bed of [Farlanaise sauce
~Add a Veal Meatball $3.50, Sliced Hot Sausage $4.00 or Sautéed Chicken $4.00 ~
Al Pastas served with your choice of Scoglio, [House Salad or a cup of Chicken Fastina, (Substitute Wedding, Stuffed
Banana Pepper or Soup Du Jour for $1.00 more)

**Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food bourne illness.**
Split entrees will incur a $4.00 plate charge. NO separate checks on parties of 8 or more



Farmigianna

Clﬂici«:n 14
~Brcadcd in Panko bread crumbs, lightly fried, toPPcd with marinara, and lemon buerre blanc

Veal 15
~Breadecl in Panko bread crumbs, lightly fried, toPPed with marinara, and lemon buerre blanc
E_ggplant 5

~Brcaclccl in Panko bread crumbs, lightlg fried, toPPccl with marinara, and lemon buerre blanc
~Add SPm'mP Scampi $5.00, Stuffed Panana FcPPcr $3.00 or Hautéed Fortabc”a T omato Pasil Sauce $3.00~

Chickcn

Romano 14.50
”DiF‘PCCl ina |ight romano batter ,and sautéed to Perf:ection, toppea with a lemon buerre blanc

Marsa‘a 15
~Sautéed with mushrooms, Marsala wine, and a veal demi~glaze sauce

Milanese 15
~[and breaded chicken, sautéed, and toPPed with a mushroom buerre blanc

Va]clostana 15
~[and breaded chicken, sautéed, toPPcc{ with [Fontina cheese, and a fresh spinaclﬁ lemon butter cream sauce

Cinzano 1450
~Sautéedin a balsamic cream sauce

Fortabc"a and Banana FcPPcrs 15

~Sautée& chicken with banana peppers, Portabe”a mushrooms, garlic and a veal demi glazc

Veal and Fcppcrs 16

~5ca|lopinf cut veal, sautéed with sweet and hot peppers, onions, garlic, fresh herbs, and a veal demi glaze

Seafood
Broiled SPots E_nglish 15

~Broiled mild white fish, dusted with a seasoned bread crumb, toppecl with a lemon buerre blanc

Broiled Boston Serod E_nglish Stglc 15

~Broiled ﬂaky white fish dusted with a seasoned bread crumb, toPPed with toasted almonds, and lemon buerre blanc

Broiled Sea Sca”ops E nglish 51:3]6 16

~Jumbo drg boat s¢ca SCB”OPS dustec! ina seasonec{ bread crumby and |emon bUCTTC blanc

Clﬂar—-gn'“cd Salmon** 15

"Toppec{ with fresh tomato basil vinaigrette

Jumbo LU'T'P Crab Cake ]mPcriaI 16

~Served with lemon butter sauce and a roasted red pepper aioli.

5‘1rimP 5camPi 16

~Sautéed with gar!ic, white wine, lemon, and cream

Fried Shrim]:) 16
~Fanko breaded shrimp fried to perfection served with cocktail sauce and lemon
All E ntrees include a Scoglio , [House Salad, or Cup of Chicken Pastina, (Substitute Wedding, Stuffed Banana
Pepper or Soup Du Jour for $1.00 more), Also your choice of Pasta marinara, (Meat sauce $ 1.00 more)
Vegetable -Du Jour or Risotto

**Consuming raw or undercooked meats, poultry, seafood, shellfish ,or eggs, may increase your risk of food bourne illness.**
Split entrees will incur a $4.00 plate charge. NO separate checks on parties of 8 or more



Wine By Thc Glass

Scoglio’s ]:caturcd Wines : $10 glass / $35 bottle

~ Joliesse Chardonnay ~ Rata Sauvignon Blanc ~ Joliesse Cabernet ~
~Hacienda Riesling $8/$27 ~ Santa Margarita Finot Grigjo $12,/$45 ~ Joliesse Finot Noir ~
~Villa Poggio Salvi Chianti $9,/$30 ~ Greyson Merlot ~ |_a Marca Frosecco Split $7~
We Proudly offer Hacienda Vincyards as our house wines $7glass

= >

~Chcd< us out Tucsday tf'lroug}'n Fridag from 5Pm til 7Pm for Happy Hour ~

~G|utcn-Frcc -~ Flcasc note that normal kitchen oPcrations involve shared cooking and Prcparation areas and

guest should consider individual dictary needs when orclcring. We will do our best to eliminate cross contamination.



Fried Zucchini
~(Serves 2-4) Thinlg sliced, batter fried, served

with Romano c}wecse, marinara sauce, and lemon.

~Kanc[1 or Horscradish sauce $2.00~
Fried Calamari

~Served with Acciuga paste
5tuﬁ:ed Mus]‘nroom Caps

~5tugecl with ourjumbo [umP crabmeat im Perial,

served with a lemon butter sauce

Sautéed Fortabc"a Mushroom

~Sautéed with olive oil, gar]ic and lemon

Sautécc] E_scarolc and E)cans

~Sautéed with olive oil, garlic, red pepper flakes,
and fresh herbs.

~Add Cl‘licl«:n or Hot Sausagc $4.00

Chicken FPastina chlcling

APPctizcrs

10.95

11.95

12.95

10.95

10.95

CUP 4.50

Scoglio
5.95

Housc
5.95

5tuf‘Fed Banana FcPPcrs 10.95

~5tugcc; with sweet Farma sausage, toPPcd with

sautéed fresh peppers, onions, hot sausage, and marinara
Baked Rotolo 10.95

~Homemade pasta rolled with spinach, ricotta, mozzarella,

Prosciutto, and served on a bed of [Tarlenaise sauce

Sautéccl Shrimp Riviera 13.95
~Sautéed in Marsala wine, cracked black pepper,

cream, and Riviera butter

Rustic Flatbrcacl 12.95

Topped with a fresh diced tomato, sPinach, shrimp and crum-
bled feta cheese.

SOUP

Salad

~Ac|c] Fcta, Gorgonzola, Crumblcd Blue Chccsc or Anchovics $2.50~

A” I ntrée salads come with your choice of a cup of soup.

Doublc Scoglio

~Mixed greens, tomato, cucumber, hand tossed to order, in our signature Scoglio &ressing

~Add Chickcn $5, **Stcalc $8, **5a|mon $6, 5hrimp $8, orsca”ops $8 ~

[ ntree Cacsar

~Cl’|oPPecl romaine hearts, garlic croutons, Romano cheese, hand tossed in our creamy Caesar clressing

~Add Chickcn $5, " Steak $8,*Salmon $6, 5l1rimP $8, 0r5ca”oPs $8 ~

Frcsh SPinach Salacl

~Fresh sPir\ach with sca sca”ops, mushrooms, hard boiled eggs and hand tossed in our hot bacon dressing

Tuscang Salad

Veal Mcatba“ and Jtalian Sausagc 10.95

~ Homcmac{e veal meatballs with hot sausage,

peppers, onions and marinara

Stu{:[:cd Banana Fcppcr SOUP du Jour

E)owl 5.50
Caesar Warm Fear
6.95 6.95

10.95
10.95
16.95
16.95

~resh romaine hearts, K alamata olives, artichokes, roasted red pepper, sautéed sl’xrimp, served with our hot bacon (Jressing

Dressings: 5cog//0, Roastccl Garlic Balsamic, Kanch, I:rencl‘u, Creamg Bleu C}‘uccse ($2.‘50>, Thousand ]slancl, Kasberrg

**Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.**

Split entrees will incur a $4.00 plate charge. NO separate checks on parties of 8 or more



Seafood
broilecl Spots E_nglish 24

~Broiled mild white fish dusted with a seasoned bread crumb, toPPed with alemon buerre blanc

Broiled Boston Scrod E_nglish 5tg|e 25

~Broiled ﬂa!(y white fish dusted with a seasoned bread crumb, toPPed with toasted almonds and lemon buerre blanc
Stuffed Sea Sca"ops 35

~ Jumbo drg boat sca sca”ops stuffed witl’ujumbo ]umP crabmeat imperial, ’coPPecl with a fresh stnach cream sauce

Jumbo LumP Crab Cakes ]mPcrial 36

~Served with lemon butter sauce and a roasted red pepper aoili
Shrimp Scam]:)i 30

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

Sca Scauops barsac 32
~Jum]:>o drg boat sea sca”oPs sautéed in Marsala wine, cracked black pepper, cream, and Riviera butter
Char—gri“ccl Salmon and ShrimP** 28

~ToPPed with fresh tomato basil vinaigrette

Mixed Grill

Ncw York StriP Stcalc** 30

~ 140z. New York striP steak broiled to Perf:ection and topPecl with a red wine bordelaise sauce

Ribcyc Steakr 34
~ 1 6oz. Kibege broiled to Perfjection, toPPec{ with Gorganzola butter
Fork CI‘IOP Va[clostana 24

~ Hancl breaded Porl( c!’;oP sau’céed, toppec{ with Fontfna clﬁcese, and a fresh sPinach lemon butter cream sauce

Center CutPork C]‘TOPS** 268

~Grincd to Pechction, toPPed with peppers, mushrooms, onions ,and a veal c{cmi~g|azc sauce

QOur house Knob Creek Barrcl Bourbon Pairs Pchcctly with all of the above.

Ask your Serverfor details.
(Our Knob Crccl( 5ing|c Barre| was hand Picl(cc] by us for you to crjoy! Please crﬂ'oy rcsPonsiH_g)

A“ E ntrees include a Scoglio, House Salad, or CuP of Chicken Fastina, (Substitutc Weclcling, Stugcd Banana Fcpper or Soup Du

Jour{:or $1.00 more), Also your choice of Pasta marinara, (Meat sauce $1.00 more) chetablc Du Jour or Risotto.

**Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.**

Split entrees will incur a $4.00 plate charge. NO separate checks on parties of 8 or more



Farmigianna

Chickcn
~Breaded in Panko bread crumbs, [ightlg fried, toPPed with marinara, and lemon buerre blanc

Vcal
~Breaded in Panko bread crumbs, [ight[lj fried, toPPec{ with marinara ,and lemon buerre blanc

Eggplant
~Breaded in Panko bread crumbs, Iightb fried, toPPed with marinara ,and lemon buerre blanc
~Add 5hrimp 5camPi $5.00, 5tuﬁ:ccl Banana FcPPer $3%.00 or Sautéccl FPortabella T omato Basil Sauce $3.00~

Chicken

Romano

"DiPPCCI ina light Romano batter, and sautéed to Pcrfcction, toPPccl with a lemon buerre blanc

Sca"oPini

~5autécd with mus]qrooms, peppers, onions, Marsala wine, and a veal c{emi~glazc sauce

Milanese

~r“lancl breaded chicken, sautéec’, and toPPed with a mushroom buerre blanc

\/alclostana

~Hand breaded chicken ;sautéed, toPPec{ with [Fontina cheese, and a fresh sPinach lemon butter cream sauce
Picatta

~Sautéed with musl’lrooms, capers, and toPPed with a lemon butter cream sauce

Vcal

Vcal and FcPPcrs

Sca”opini cut veal, sautéed with garlic, olive oil, sweet and hot peppers, onions, fresh herbs, and a veal clemi—glaze
Komano

~5ca”opini cut veal cliPPecl ina !ig}']’c Romano batter ,and sautéed to perf:ection, toppec‘ with a lemon buerre blanc
Francaise

~5ca”opini cut vea], sautéed with mushrooms and artichokes, in a white wine lemon cream sauce

Marsa'a

~Sautécci with mushrooms, Marsala wine, and a veal clcmi-glaze sauce

Ficatta

~5ca”opini cut vcal, sautéed with mushrooms, and capers, in a white wine lemon cream sauce

24

26

20

25

25

25

25

25

28

28

28

28

28

All E_ntrc:cs include a Scoglio s House Salacl, or CUF of Chicicen Fastina, (Substitutc chding, Stuffed Banana Fcppcr or SDUP Du

Jour for $1.00 morc), Also your choice of Fasta marinara, (Mcat sauce $1.00 morc) chctablc Du Jour or Risotto

**Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.**

Split entrees will incur a $4.00 plate charge. NO separate checks on parties of 8 or more



Fas’ca

Fcnnc Linguini Kigatoni Far‘Fa”c CaPc”ini ~Glutcn—~ ]:rcc Fasta ($2.00)~

Marinara 19
~Plum tomatoes grouncl, and simmered to PerFection with garlic and fresh herbs
Fresh T omato Basil 19

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

Slow Roasted Bolognese 20

~510w roasted veal meat sauce

]:arlanaisc 20
~Fres]ﬂ tomato basil cream

C]am Saucc 21

~Your choice of red or white

5coglio 27
~Sautéec{ s}ﬁrimP, sca”oPs, gar]ic, olive oil, and clam sauce, your choice of red or white

Fortabc“a 21
~Sautéed Por‘tabe”a mushrooms, gar]ic, olive oil, and fresh tomato basil sauce

Vcal and Sca{:oocl Fra-Diavlo 28
~5hrimP, sca”oPs, veal, banana peppers and fresh tomato basil sauce

Homemade Cheese Ravioli 24

~ Served with tomato basil cream sauce

~Add a Vcal Mcatba“ $3%.50, Sliccd Hot Sausagc $4.00 or Sauteed Chicken $4.00~
All Pastas served with your choice of 5cog[io, House Salad or a cup of Chicken Fastina (Substitute chlcling, Stuffed Banana FCP~

perorsoup (Jourjour fora $1 AOO)

Ask About Qur Wine and Drink [ ist
~Winc E)y the Glass~

Scoglio’s Featured Wines : $10 glass / $35 bottle

-~ Jo]icssc Clwarc!onnag ~Rata Sauvignon Bla nc~ _Joliesse (Cabernet ~
~acienda Kicsling $8/%27 ~ Santa Margarita Pinot Grigio $12/$45 ~ Joliesse Pinot Noir ~
~Villa Foggio Salvi Chianti $9/$30 ~ Gregson Mcrlot'-' | a Marca Prosecco SPIit $7~
We Proudly offer Hacienda \/incgarcls as our house wines $7glass

~Gluten-Free ~ Please note that normal kitchen operations involve shared cooking and preparation areas and
guest should consider individual dietary needs when ordering. We will do our best to eliminate cross

contamination.

**Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness**
Split entrees will incur a $4.00 plate charge. NO separate checks on parties of 8 or more



