
SCENIC ROOT
 

 

 

APPETIZERS 

Beer Battered Mozz 
 fried cheese, romano and marinara 10- 

Devils Calamari 
fried with hot pepper rings and served with a fra diavolo sauce 13- 

Casino Stuffed Shrimp 
3 U-10 casino stuffed shrimp wrapped in bacon. served with tobasco butter and grilled lime 13- 

Asian Shrimp Dumplings 
5pc. pan fried then steamed. topped with shaved carrots and green onion. served with wasabi soy dip and pickled ginger -14 

Dynamite Shrimp 
5pc fried topped with a sweet and spicy sauce and green onion 12- 

Chorizo Steamers 
1doz. in a garlic herb butter and white wine broth with sausage and shallots. topped with diced tomato. with naan 15- 

Cusabi Tuna 
5oz. blackened tuna over cellophane crisps. served with a cusabi drizzle and a citrus, tomato, cucumber tapenade 14- 

 

Soup 

soup du jour cup 5- bowl 7- 

french onion bowl 7- 

chili with jalapeño cornbread bowl 9- 

 

Salads 
add: chicken 5- shrimp 7-  steak 8-  salmon 8- ahi tuna 8- 

 House 
romaine, mixed greens, tomatoes, cucumber, onion, kalamatas & croutons half 6-  whole 10- 

dressings- house, caesar, ranch, raspberry balsamic, creamy bleu      add crumbly bleu 1- goat cheese 2-  

Caesar 
 romaine, roasted peppers, croutons & shaved cheeses half 6- whole 10-  

 Granny Smith and Bleu 
mixed greens tossed with cayenne cider vinaigrette. apples, craisins, bacon, candied almonds, crumbly blue half 8- whole 12- 

Steak-n-Arugula 
arugula and romaine tossed with wood mushroom dressing. 5oz sirloin, onion crisps, mushrooms, roasted peppers, crumbly blue 18- 

Antipasto 
mixed greens, soppressata, capicola, tuna, roasted peppers, hard boiled egg, marinated olives, artichokes, house dressing 14- / 18- 

 

 

 



SCENIC ROOTSandwiches 
 served with choice of fries, long grain rice, mashed or vegetable 

Root Burger 
 root beer bbq glaze, goat cheese & frizzled onions on brioche 14- 

House Burger 
 8oz black angus beef, lettuce, tomato, red onion & pickle on brioche 12- 

Add: bacon 1.5- frizzled onions 1- cheese 1-  
(cheese options- american, provolone, pepper-jack, mozzarella, swiss, cheddar-jack, bleu) 

Steak Dip 
grilled sirloin (choice), frizzled onions & horseradish-garlic aioli. on onion brioche with garlic au jus 15- 

Dynamite Shrimp Tacos 
3 flour shells, w fried shrimp, sweet and spicy aioli, romaine, pickled red onions, and a citrus, tomato, cucumber tapenade 18- 

Cajun Grouper 
cajun and cornmeal crusted, fried, and served on focaccia with spring mix, red onion, tomato, and cajun tartar 17- 

 

Entrees 

Stuffed Eggplant 
fried, layered with ricotta, shaved cheese blend, fresh basil and sliced tomato. baked with mozz, served over house red sauce 16- 

Mediterranean Lemon Chicken 
 grilled chicken and a lemon beurre blanc with olives, artichokes, roasted peppers, and goat cheese. over rice 19- 

Wood Mushroom Chicken 
grilled chicken baked with mushroom pesto and mozz. finished with garlic crème fraiche, diced bacon, and green onion. over rice 18- 

Pomodoro Parmesan 
panko fried chicken baked with mozz and served over pappardelle pasta tossed in a pomodoro pan sauce 18- 

Bolognese 
ground sausage and veal meat sauce, tossed with rigatoni. topped with meatballs and asiago 18- 

Shrimp Fra Diavolo 
7pc in pappardelle pasta tossed in a spicy house red sauce with herbed butter and white wine 19-  

Cornmeal Crusted Grouper 
 blackened fried grouper over rice, finished with a citrus aioli and greek tapenade 24- 

Bourbon Salmon 
8oz chargrilled with a brown sugar and bourbon glaze. rice and veg 19-   

Pork Porterhouse 
14oz bone in, grilled medium, topped with a warm apple craisin chutney and candied almonds. with mash 24- 

Portobello Pork 
14oz bone in. pan seared and topped with grilled portobellos, roasted peppers, shaved cheese, and balsamic reduction. with mash 24- 

Petite Filet 
6oz (choice) center cut filet grilled and finished with a boursin compound butter. mash and veg 26- 

Red Wine Ribeye 
14oz (choice) ribeye grilled and baked with blue cheese crumbles and a red wine reduction. mash and veg 30- 

Dijon crusted Lamb 
8 bone rack chargrilled and seared with a dijon panko crust. mash and veg 32- 


