
DINNER MENU (5 :00PM -  10:00PM)
*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

SNACKS & SHAREABLESSNACKS & SHAREABLES
CASTELVETRANO OLIVES & FETA  | 10 gf  v

VEGAN TOFU BARS  |  12
ginger chili sauce  gf df v

 

CRISPY BRUSSELS SPROUTS  |  12
ginger miso dressing, sesame seeds  gf df v

CHICKEN WINGS  |  17
buffalo, bbq, or sriracha rub, 

with celery, carrots, ranch or blue cheese dressing  gf

KALBI PORK BELLY BUNS  |  18
red cabbage slaw, shredded carrots, sriracha aioli

FISH TACOS  |  19
halibut, lime, cabbage, pickled onion, 

cilantro, limes, chipotle aioli

CRAB CAKES  |  20
baby greens, fennel, citrus aioli

MEATY MARGHERITA FLATBREAD | 15
sausage, tomato sauce, tomato, mozzarella, basil 

SALADSSALADS
CLASSIC CAESAR SALAD  |  14

romaine hearts, parmesan, croutons
add:  chicken  +6, shrimp  +10, skirt steak  +13

QUINOA SALAD  |  17
baby arugula, pickled red beets, sweet potato, grilled corn, 

candied walnuts, lemon vinaigrette  gf df v

NIÇOISE SALAD  |  20
seared ahi, marble potatoes, french green beans, cherry tomatoes, bell 

peppers, cucumbers, quail egg, balsamic vinaigrette   df  gf

PERSIMMON SALAD  |  16
roasted persimmons, bel gioioso mozzarella, shaved red 

onions, micro basil, balsamic syrup, maldon salt  gf v

 

SANDWICHESSANDWICHES
CHICKEN SANDWICH  |  19
crispy fried chicken breast, buffalo sauce, ranch mayo, pickles, 
brioche bun, fries

CROQUE MONSIEUR  |  18
applewood-smoked ham, gruyere, texas toast, béchamel sauce, 
herbs, fries

SCROLLBAR BURGER*  |  21
angus beef burger, lettuce, tomato, dijonnaise, 
choice of cheddar, swiss, or pepper jack, brioche bun, fries

VEGETABLE QUESADILLA  |  15
baby spinach, wild mushrooms, monterey  jack & cheddar, pico de 
gallo, molcajete salsa, sour cream  v

ENTRÉESENTRÉES
SPINACH & RICOTTA RAVIOLI  |  24
eryngii mushrooms, creamy marinara, fresh basil   v

CHILI GARLIC PRAWNS  |  28
jasmine rice, scallions, fresnos, sesame seeds   gf

MISO-GLAZED SUSTAINABLE SALMON*  |  29
farro, sake-braised baby bok choy   gf

SCALLOPS & TRUFFLE RISOTTO*  |  35
butternut squash, parsnip crisp  gf

CHICKEN AU VIN  |  26
airline chicken breast, marble potatoes, pancetta, mixed musrooms, dried 
figs, green onions, red wine sauce

BONELESS BEEF SHORTRIB  |  39
soft mascarpone polenta, brocolini, onion crisps, red wine sauce

GRILLED BEEF FILET*  |  55
certified angus beef filet, potato croquette, french green beans, napa 
cabernet sauce

SPECIAL OF THE DAY  |  MP
upon availability


