
 
     TO SHARE 

 
 

 

SCROLLBAR 

STREET TACOS GF 14  

Grilled fish, lime cabbage, pickled 

onion, chipotle aioli 

 

BLISTERED SHISHITO  

PEPPERS GF 11 

olive oil, Hawaiian sea salt 

 

KALBI PORK BELLY  

BUNS 15 

red cabbage slaw, sriracha aioli 

 

VEGAN TOFU BARS 9 

ginger chili basil sauce 

 

CRAB AVOCADO STACK* 

17 

tomato gazpacho 

 

BACON BRUSSEL 

SPROUTS GF 

8 

white wine, lemon zest 

 
 
 

 
 

 LUNCH 
A 19% gratuity will be automatically added for  

parties of 6 and more.  

 

*Consuming raw or undercooked meats, poultry, 

seafood, shellfish and eggs may increase your risk 

of food borne illness.  

. GF – Denotes Gluten Free Item  

 

 

 

SOUPS,  SALAD,   

& SANDWICHES  

 

TODAY’S SOUP 6  
 

FRENCH ONION SOUP 10  

olive oil crostini, gruyere cheese 

 

TRI-COLOR BEETS & 

HEIRLOOM SALAD GF 12  

Kefir cheese, pistachio dust, evoo, 

micro greens 

 

KALE CAESAR SALAD GF 

12  

baby kale, parmesan, garlic croutons 

 

ROASTED ASPARAGUS 

AND QUINOA SALAD  GF 

15 

local asparagus, quinoa, avocado,  

baby greens, scallions, sun dried 

tomato vinaigrette 

 

ANTIPASTO SALAD GF 13 

Bocconcini, pepperoni, soppressata, 

pepperoncini tapenade, crispy iceberg, 

olives, fresh basil 

add to any salad 

+6 chicken  

+8 salmon  

+10 shrimp 

 

SCROLL BURGER* 19 

grass fed angus beef, crispy onion 

rings,lettuce, tomato, pickle, 

applewood smoked bacon 

 

SHORT RIB PANINI  18 

Pepperjack cheese, sourdough, onion 

jam, wild baby arugula 

 

SCROLL  

TURKEY CLUB 15 

roasted turkey, bacon, swiss, balsamic 

aioli, lettuce, tomato 

 

NEW ENGLAND 

LOBSTER ROLL 18  

Celery, citrus aioli, brioche bun, slaw 

 
GRILLED EGGPLANT 

NAAN SANDWICH 16  

hummus, olives, cucumbers, baby 

heirloom tomatoes, tzatziki 

 
    
ENTREES  
 

SEAFOOD  

PAPPARDELLE 25 

shrimp, scallops, clams, mussels, pinot 

grigio garlic cream, pancetta 

 

GARDEN FETTUCINE 21  

capers, baby heirloom tomatoes, 

zucchini, roasted red peppers, 

broccolini, garden herb olive oil 

 

GRILLED BORDEAUX 

CHERRY CHICKEN 19  

farro, sautéed spinach, mushrooms 

 

STRIPLOIN STEAK AND 

FRITTES* 28  

caper tarragon aioli 

 

ROASTED PACIFIC 

SALMON GF 25  

cauliflower corn succotash, edamame 

puree 

 

RED TROLLEY FISH & 

CHIPS 21  

seasonal fish, beer tempura, frittes, 

slaw 

 

 
 


