SNACKS & SHAREABLES

CASTELVETRANO OLIVES & FETA | 11 &+

VEGAN TOFU BARS | 13
ginger chili sauce grarv

CRISPY BRUSSEL SPROUTS | 12
ginger miso dressing, sesame seeds ¢ v

CRISPY WILD CAUGHT CALAMARI*| 17
lemon, green garlic aioli, spicy marinara

CHICKEN WINGS* | 18
buffalo, bbg, or sriracha rub,
with celery, carrots, ranch or blue cheese dressing

KALBI PORK BELLY BUNS* | 19
red cabbage slaw, shredded carrots, sriracha aioli

FISH TACOS* | 20
halibut, lime, cabbage, pickled onion,
cilantro, limes, chipotle aioli

CRAB CAKE* | 20
baby greens, fennel, citrus aioli

MEATY MARGHERITA FLATBREAD* | 18

sausage, tomato sauce, tomato, mozzarella, basil

WATERSIDE

GRILL + LOUNGE

BAR MENU (2:00PM - 5:00PM)
*consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of foodbome illness.
v=vegetarian, gf=gluten free, df=dairy free

SNACKS & SHAREABLES

CASTELVETRANO OLIVES & FETA | 114+

VEGAN TOFU BARS | 13
ginger chili sauce grarv

CRISPY BRUSSEL SPROUTS | 12
ginger miso dressing, sesame seeds of v

CRISPY WILD CAUGHT CALAMARI* | 17
lemon, green garlic aioli, spicy marinara

CHICKEN WINGS* | 18
buffalo, bbg, or sriracha rub,
with celery, carrots, ranch or blue cheese dressing

KALBI PORK BELLY BUNS* | 19
red cabbage slaw, shredded carrots, sriracha aioli

FISH TACOS* | 20
halibut, lime, cabbage, pickled onion,
cilantro, limes, chipotle aioli

CRAB CAKE* | 20
baby greens, fennel, citrus aioli

MEATY MARGHERITA FLATBREAD* | 18

sausage, tomato sauce, tomato, mozzarella, basil

WATERSIDE
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BAR MENU (2:00PM - 5:00PM)
*consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of foodbome illness.
v=vegetarian, gf=gluten free, df=dairy free




BREAKFAST CLASSICS

AMERICAN BREAKFAST* | 20

two cage-free eggs any style, breakfast potatoes,
choice of bacon or chicken apple sausage
choice of toast or english muffin

THREE CAGE-FREE EGG OMELET* | 22
choose three: bell peppers, tomatoes, green onions,
spinach, jalapefios, mushrooms, cheese,
toast, breakfast potatoes v

SCROFFLE | 19
croissant waffle, whipped vanilla mascarpone,
fresh berries v

BREAKFAST BURRITO* | 18
applewood-smoked bacon, cage-free eggs,
crispy potatoes, cheddar, molcajete salsa

SCROLL EGGS BENEDICT* | 22

poached cage-free eggs, canadian bacon,
toasted english muffin, sauce hollandaise, breakfast potatoes
(substitute with spinach or smoked salmon +3)

CORNED BEEF HASH* | 19

two cage-free eggs any style, potatoes,
seasonal fruit salad

BUTTERMILK PANCAKES | 18
maple syrup, sweet butter v
add chocolate chips or blueberries +1

FRENCH TOAST | 20
vanilla infused cinnamon bread, berry compote,
maple syrup, sweet butter v

WATERSIDE

BREAKFAST (6:30AM -11:00AM)
*consuming raw or undercooked meats, poultry, seafood, shellfish
and eggs may increase your risk of foodborne illness
v=vegetarian, gf=gluten free, df=dairy free

HEALTHY START

DETOX JUICE | 13

baby spinach, kale, cucumber, parsley,
lemon juice v

SEASONAL FRUIT SALAD | 13

fresh berries, cottage cheese ¢ v

CHIA PUDDING | 16

coconut milk maple syrup, vanilla, banana, house made granola ¢f df v

STEEL CUT OATMEAL | 12

choice of bananas or fresh berries, brown sugar, raisins ¢f df v

AVOCADO TOAST | 18

shallots, red radishes, poached egg, micro cilantro, sourdough toast v

EGG WHITE FRITTATA | 18

cage-free eggs whites, sautéed baby spinach, onions,
green asparagus, feta cheese, tomato basil coulis v

SMOKED SALMON & BAGEL | 21

red onions, tomatoes, capers, fresh lemon, dill cream cheese

SIDES

BREAKFAST MEAT | 6

applewood-smoked bacon, chicken apple sausage, smoked ham ¢

ONE CAGE-FREE EGG, ANY STYLE | 5 «
(two eggs 7, three eggs 9)

BREAKFAST POTATOES | 5 v

TOAST | 4

white, wheat, sourdough, marble rye, english muffin

TOASTED BAGEL & CREAM CHEESE | 7

BEVERAGES

FRESH BREWED LAVAZZA COFFEE | 5.50
CAFFE LATTE or CAPPUCCINO | 6.50
HARNEY & SONS HOT TEA | 5

JUICE | 6
orange, apple, cranberry, pineapple, grapefruit



SALADS

SNACKS & SHAREABLES CLASSIC CAESAR SALAD | 15

romaine hearts, parmesan, croutons
add: chicken +6, shrimp +10, salmon* +14

SOUP OF THE DAY QUINOA SALAD | 18
cup | 8, bowl | 12 baby arugula, pickled red beets, sweet potato, grilled corn,
candied walnuts, lemon vinaigrette gf dfv
FRENCH ONION SOUP | 13 N|(;0|SE SALAD* | 22

baguette croutons, melted swiss cheese seared ahi, marble potatoes, french green beans, cherry tomatoes, bell

peppers, cucumbers, quail egg, balsamic vinaigrette df gf

BURRATA SALAD | 19
baby kale, roasted butternut squash, cranberries, toasted
pecans, grilled focaccia, maple vinaigrette v

VEGAN TOFU BARS | 13

ginger chili sauce gf df v

CRISPY BRUSSEL SPROUTS | 12
ginger miso dressing, sesame seeds gf v COBB SALAD* | 21

iceberg lettuce, tomatoes, crumbled blue cheese, bacon, egg,
green onion, grilled chicken, ranch dressing

CRISPY WILD CAUGHT CALAMARI* | 17

lemon, green garlic aioli, spicy marinara

SANDWICHES

CHICKEN WINGS* | 18
choice of buffalo, bbq, or sriracha rub TURKEY CLUB* | 18

with celery carrots, ranch or blue cheese dressing roasted turkey, swiss, balsamic onion aioli, lettuce, tomato, choice of fries or
side salad | add: bacon +3

IMPOSSIBLE™BURGER | 19

plant-based patty, lettuce, tomato, dijonnaise,

choice of cheddar, swiss, or pepper jack, brioche bun, choice of fries or side
salad v

SCROLLBAR BURGER* | 22

angus beef burger, lettuce, tomato, dijonnaise,

choice of cheddar, swiss, or pepper jack, brioche bun, choice of
fries or side salad | add: bacon +3, avocado +4, blue cheese +2

LOBSTER ROLL* | 33
VEGETABLE QUESADILLA | 16 bahn mi baguette, lobster salad, watercress, micro cilantro, choice of fries or
baby spinach, wild mushrooms, monterey jack cheese, pico de gallo, side salad
molcajete salsa, sour cream
add: chicken +6, shrimp +10

FISH TACOS* | 20
halibut, lime, cabbage, pickled onions, fresh cilantro,
limes, chipotle aioli

MEATY MARGHERITA FLATBREAD* | 18

tomato sauce, tomatoes, mozzarella, basil v

CRAB CAKE* | 20

baby greens, fennel, citrus aioli

ENTREES

Bl ROASTED PACIFIC SALMON* | 30

S winter vegetables, red bell pepper and parsnip coulis, roasted tomato pesto gf

SEAFOOD FETTUCCINI PASTA* | 32

calamari, shrimp, scallops, pesto cream, tomatoes, grana padano

CHICKEN AU VIN* | 28
airline chicken breast, bacon, figs, scallions, sautéed marbled

potatoes, napa cabernet jus

GRILLED 10 oz NEW YORK STRIP* | 54

choice of fries or truffle potato quiche, caramelized baby carrots, bearnaise sauce

VEGETARIAN SAFFRON RISOTTO | 25

porcini mushrooms, ragout, roasted cherry tomatoes and broccolini, balsamic
LUNCH (11:30AM -1:30PM) reduction g v
*consuming raw or undercooked meats, poultry, seafood, shellfish
and eggs may increase your risk of foodborne illness
v=vegetarian, gf=gluten free, df=dairy free
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SNACKS & SHAREABLES

SOUP OF THE DAY
cup | 8, bowl | 12

FRENCH ONION SOUP | 13

baguette croutons, melted swiss cheese

VEGAN TOFU BARS | 13

ginger chili sauce gf dfv

CRISPY BRUSSEL SPROUTS | 12

ginger miso dressing, sesame seeds ¢f v

CRISPY WILD CAUGHT CALAMARI* | 17

lemon, green garlic aioli, spicy marinara

CHICKEN WINGS* | 18
buffalo, bbq, or sriracha rub,
with celery, carrots, ranch or blue cheese dressing

KALBI PORK BELLY BUNS* | 19

red cabbage slaw, shredded carrots, sriracha aioli

FISH TACOS* | 20

halibut, lime, cabbage, pickled onion, cilantro, limes, chipotle aioli

CRAB CAKE* | 20

baby greens, fennel, citrus aioli

MEATY MARGHERITA FLATBREAD* | 18

sausage, tomato sauce, tomato, mozzarella, basil

SALADS
CLASSIC CAESAR SALAD | 15

romaine hearts, parmesan, croutons
add: chicken +6, shrimp +10, salmon* +14

QUINOA SALAD | 18

baby arugula, pickled red beets, sweet potato, grilled corn,
candied walnuts, lemon vinaigrette of dfv

NICOISE SALAD* | 22

seared ahi, marble potatoes, french green beans, cherry tomatoes, bell
peppers, cucumbers, quail egg, balsamic vinaigrette df of

BURRATA SALAD | 19

baby kale. roasted butternut squash, cranberries,
toasted pecans, grilled focaccia, maple vinaigrette v

COBB SALAD* | 21

iceberg lettuce, tomatoes, crumbled blue cheese, bacon,
egg, green onion, grilled chicken, ranch dressing v

WATERSIDE

G:RILL + LOUNGE

DINNER MENU (5:00PM - 10:00PM)
*consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of foodbome illness.
v=vegetarian, gf=gluten free, df=dairy free

SANDWICHES

CHICKEN SANDWICH* | 21
crispy fried chicken breast, buffalo sauce, ranch mayo, pickles, choice of
fries or side salad

IMPOSSIBLE™BURGER | 19

plant-based patty, lettuce, tomato, dijonnaise,

choice of cheddar, swiss, or pepper jack, brioche bun, choice of fries or
side salad v

SCROLLBAR BURGER* | 22

angus beef burger, lettuce, tomato, dijonnaise,

choice of cheddar, swiss, or pepper jack, brioche bun, choice of
fries or side salad | add: bacon +3, avocado +4, blue cheese +2

LOBSTER ROLL* | 33

bahn mi baguette, lobster salad, watercress, micro cilantro, choice of fries or
side salad

VEGETABLE QUESADILLA | 16

baby spinach, wild mushrooms, monterey jack & cheddar, pico de
gallo, molcajete salsa, sour cream v

add: chicken +6, shrimp +10, lobster +15

ENTREES

SPINACH & RICOTTA RAVIOLI | 26

eryngii mushrooms, creamy marinara, fresh basil v

CHILI GARLIC PRAWNS* | 29

jasmine rice, scallions, fresnos, sesame seeds gf

ROASTED PACIFIC SALMON* | 30

winter vegetables, red bell pepper and parsnip coulis, roasted tomato
pesto of

SEA SCALLOP RISOTTO* | 37

saffron risotto, porcini mushrooms, ragout g

CHICKEN AU VIN* | 28

airline chicken breast, bacon, figs, scallions, sautéed marbled
potatoes, napa cabernet jus

BONELESS BEEF SHORTRIB* | 42

soft mascarpone polenta, brocolini, onion crisps, red wine sauce

brussel sprouts, napa cabbage & sweet potatoes in feuille de
brick, sage essence gf

GRILLED 10 OZ. NEW YORK STRIP* | 54
choice of fries or truffle potato quiche, caramelized baby
carrots, napa cabernet jus




DESSERT MENU DESSERT MENU
SCROLLBAR CHEESE BOARD 23 SCROLLBAR CHEESE BOARD 23
chef’s selection of local and french cheeses, dried fruits, chef’s selection of local and french cheeses, dried fruits,
candied walnuts, mango chutney, olive bread, crackers candied walnuts, mango chutney, olive bread, crackers
SEASONAL BREAD PUDDING 12 SEASONAL BREAD PUDDING 10
croissant bread pudding, tahitian vanilla bean cream croissant bread pudding, tahitian vanilla bean cream
LEMON BISCOTTI CHEESECAKE 14 LEMON BISCOTTI CHEESECAKE 14
grand marnier, strawberry puree grand marnier, strawberry puree
PEARTART 13 PEAR TART 13
almond cream filling, caramel sauce almond cream filling, caramel sauce
TIRAMISU JAR 12 TIRAMISU JAR 12
ladyfingers, lavazza coffee, kahlua, belgoioso mascarpone, cocoa dust ladyfingers, lavazza coffee, kahlua, belgoioso mascarpone, cocoa dust
TRUFFLE MARQUISE MOUSSE CAKE 15 TRUFFLE MARQUISE MOUSSE CAKE 15
chambord raspberry coulis chambord raspberry coulis
VANILLA CREME BRULEE 12 VANILLA CREME BRULEE 12
caramelized french custard, madeleine caramelized french custard, madeleine
VILLA DOLCE GELATO OF THE DAY « 10 VILLA DOLCE GELATO OF THE DAY ¢ 10
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