
SCENIC ROOT 

 

APPETIZERS 
Mussels 

1 Lb. in a sherry dijon cream sauce, with garlic toast 13- 

Mozzarella 
 fried, romano and marinara 10- 

Thai Shrimp  
6pc fried, sweet and spicy glaze, toasted peanuts, green onion 11- 

Calamari 
fried with cherry peppers. topped with romano. roasted garlic and black pepper aioli dipping 13- 

Pork Fried Dumplings 
5pc. mandarin sweet and sour sauce, green onion 12- 

Goat Cheese Bruschetta  
toasted ciabatta. cherry tomato, kalamata olive, and red onion tapenade, goat crumbles, balsamic 10- 

Utica Greens 
escarole, cherry peppers, shallots, garlic, prosciutto. romano cheese and bread crumb crust 11- 

French Onion Soup 
house made with crostini, swiss, provolone, asiago, and green onion 7- 

 
SALADS 

add: chicken 5- salmon 8- sirloin 9- shrimp 7-  

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, apples, craisins, bacon, candied almonds & bleu cheese. tossed with cayenne cider vinaigrette half 9- whole 13- 

Spinach and Sesame Chicken 
baby spinach, mandarins, craisins, almonds, seared chicken. toasted sesame ginger vinaigrette 15- 

Mixed Fruit and Kale 
kale, romaine, poppyseed drizzle, topped with walnuts, dried fruits, and blue crumbles 12- 

Sirloin Salad 
5oz sirloin, mixed greens, fire roasted peppers, onion crisps, blue crumbles, house balsamic 17- 

Caprese 
steak tomato, mozzarella, pickled onion, citrus basil oil, balsamic reduction. over baby spinach 12- 

Chevre 
warm panko crusted goat cheese, mixed greens, dried fruits, walnuts, mixed berry balsamic reduction 12- 

 



SCENIC ROOT
 

Sandwiches 
-served with choice of side- 

Prime Burger 
8oz PRIME patty, greens, tomato, onion, pickle. hard roll 14- 

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

Root Burger 
8oz PRIME patty, root beer bbq glaze, goat cheese & frizzled onions. on a hard roll 15- 

Shrimp Tacos 
fried, spicy aioli, romaine, pickled onion, citrus tomato and cucumber tapenade, sriracha drops 16- 

Salmon BLT 
grilled blackened salmon, mixed greens, steak tomato, bacon, grilled lime aioli. on naan 15- 

Sirloin Steak  
sliced marinated sirloin, caramelized onions, hot cherry peppers, cheddar jack, roasted pepper horseradish spread. on ciabatta 16- 

Entrees 
Mediterranean Lemon Chicken 

 grilled chicken with kalamatas, artichokes, fire roasted peppers, goat cheese & a lemon beurre blanc. over rice 20- 

Chicken Italiano 
sautéed chicken in a stewed tomato wine sauce, with onions, bell peppers, mushrooms, and fresh mozz. over pappardelle 20-  

Charred Chicken and Vegetable 
marinated and grilled, zucchini, squash, fire roasted peppers, four cheese blend. baked. over rice with balsamic drizzle 17- 

Chicken Riggies 
rigatoni, chicken, onions, bell peppers. tossed with a creamy spicy sauce 18- 

Japanese Seabass  
pan seared, dijon vinaigrette. rice and veg 20- 

Fresh Catch 
served with todays 5 grain blend.  

Lemon Shrimp 
9pc sautéed with fire roasted peppers, capers, and a zucchini and squash veggetti in a lemon butter wine sauce 19- 

Greek Salmon 
blacken grilled, tomato and olive tapenade, goat cheese crème fraiche, grilled lime. over rice 22- 

Center Cut Chop 
6oz boneless pork chop grilled and topped with Utica greens and a shaved cheese blend. with mashed 16- 

 Bourbon Pork 
8oz marinated tenderloin charred and roasted with a dried cherry bourbon glaze. with mashed 18- 

Center Cut Filet 
8oz choice filet, grilled with house rub. jalapeno gorgonzola compound butter. with choice 30-  

Coffee Crusted Sirloin 
8oz choice, coco and coffee rubbed, grilled. garlic balsamic glazed mushrooms. with mash 24- 

Stockyard Sirloin 
8oz choice strip style sirloin grilled with house rub. with mashed and veg 20- 

Pasta Prima Vera 
linguini and house vegetables tossed with oil and garlic or marinara 16- 

Eggplant Florentine  
fried and layered with ricotta, tomato, spinach, romano and swiss. with pappardelle and marinara 17- 

 


