SCOTT’S SOCIAL HOUR
Monday to Saturday 3pm to 6pm.

Bar. Lounge, Patio

The Social Tower** 58

6 Fresh Oysters on the Half Shell, 6 Shrimp Cocktail Veracruz,
Yellowtail Hamachi, Crispy Calamari, Truftle Garlic Fries, Champagne

Mignonette, Cocktail Sauce, Citrus Ponzu, Smoked ]a]apeﬁo Crema.

Fresh Oysters on the Half Shell** 2 each
Champagne mignonette & fresh lemon. Mintmum order ¢
Shrimp Cocktail Veracruz 18
Wild Mexican shrimp, avocado & signature cocktail sauce.

Fried Calamari 15
Lemon shallot beurre blanc.

Tempura Fried Cauliflower V 13
Smoked jalapefio crema.

Truffle Parmesan Fries V I1
White truffle oil, Parmesan, pars]ey, roasted gar]ic aioli.

Crispy Brussels Sprouts VvV 13
Sweet chili glaze, crispy shallots, toasted almonds.

Scott's Burger Sliders 16
White cheddar, grilled onions, house sauce.

Steak Bites 18
Chimichurri sauce.

Baja Fish Tacos 16
Beer-battered cod, avocado crema, cabbage slaw.

V -Vegetarian | VG - Vegan



DRINKS

Harbor Mule 10

Tito's handmade vodka, ginger beer, fresh lime.

Golden Coast Spritz 10

Aperol, sparkling wine, soda water, fresh orange.

Old Fashioned )

Woodford Reserve, demerara sugar, aromatic bitters.

Espresso Martini 13
Ketel One vodka, Baileys Irish cream, Kahlua, fresh espresso.

Corazon Puro Margarita 2
Reposado tequila, pomegranate juice, orange liqueur, agave nectar, fresh lime.

Sangria 2
House-made red wine sangria with fresh citrus.

Scott’s Martini 13

Choice of Tito's vodka or Bombny Sapphire gin with blue cheese olives or a lemon twist.

Blueberry Lemon Drop 12

Stoli blueberry vodka, muddled blueberries, fresh lemon, triple sec.

BEER

Draft Beer 7

Any draft beer.

WINE

Select House Wines 8

Any select house wine.

MENU INFORMATION
Prices are subjcct to changc without notice. Menu items are subjcct o ;wui]ability, Applicablc sales tax will
be added to all purchases.
In support of rising wages, and city & State ordinances. A 5.5% surcharge will be added to your check.

ple'(lse let yOUI‘ server know iFyou’d lil(e tl’!iS Cl’lﬂl‘ge removed. Th:mk }'ou FOI‘ your p:ltron:{ge.

#* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of’
foodborne illness, especially if you have certain medical conditions.
Please inform your server of any food :Lllergies or dietzu‘y restrictions. Not all ingredients are listed on the

menu.
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