Breakfast

Served 10.00am - 1.00pm
LARGE SCOTTISH KIPPERS grilled in butter, served with brown bread 6.90
CROISSANT OR BAGEL with homemade strawberry preserve and butter 1.80
AMERICAN STYLE BUTTER MILK PANCAKES with butter and Maple syrup 3.90/bacon and
Maple syrup 4.50/ blueberries and cream 4.95/chocolate chips, chocolate sauce and chocolate ice
cream 4.95
HAM AND EG6S home cooked ham and poached eggs coated in hollandaise sauce on a toasted
muffin or bagel 5.90
SCRAMBLED EGG AND SMOKED SALMON on a toasted muffin or bagel 5.90
DANISH PASTRY 2.00
TOAST butter and jam .90
BACON SANDWICH on bread or toast 2.90 add egg 3.30
SAUSAGE SANDWICH on bread or toast 2.90
FULL BREAKFAST bacon, sausage, black pudding, tomato, mushrooms, potatoes sautéed with onion
and 2 eggs fried, scrambled or poached, served with toast or butter milk pancakes 7.95
HEINZ BAKED BEANS .90/on toast 1.60
FRESHLY SQUEEZED ORANGE JUICE 2.80
FRESHLY SQUEEZED APPLE JUICE 2.80



Lunch & light bites
HOMEMADE CHICKEN LIVER PATE with French bread, pickles and salad 5.75
HOMEMADE SOUP OF THE DAY with crusty bread 4.20
CRAB, PRAWN AND LEEK FISHCAKES on a cream, leek, lemon and wine sauce 5.95

GOATS CHEESE SALAD fried in crispy breadcrumbs, with red onion marmalade and salad tossed in
raspberry dressing 5.90

THAI CHICKEN SALAD refreshing chicken salad with mango, bean sprouts, peanuts, mint, coriander
and spring onions in a sweet and spicy Thai dressing 5.90/Large 7.90

LARGE PRAWNS stir-fried with peppers, spring onions and bean sprouts in sweet chilli sauce 6.90

WARM QUEEN SCALLOPS SALAD sautéed with smoked bacon, chilli and garlic on a salad tossed in
sweet chilli dressing 6.90

HAM AND EG6S home cooked ham and poached eggs coated in hollandaise sauce on a toasted muffin
or bagel 5.90

CHILLI AND CHEESE CHIPS homemade chips topped with chilli con carne and melted cheese 5.95
CHIPS AND DIPS homemade chips with a selection of dips 3.50/Large 4.95

SC06S MEZZE taramasalata, tzatziki, houmous, warm pitta bread, marinated olives and roasted
peppers 6.50

STRIPS OF FILLET STEAK 9.95/Large 1550  STRIPS OF CHICKEN BREAST 8.50/Large 13.50
Stir fried with garlic, chilli, red onions and asparagus, flavoured with balsamic vinegar, served with
baby spinach and rocket salad cherry tomatoes and parmesan flakes

CHILLT CON CARNE Minced beef slowly cooked with peppers, onions, tomatoes, kidney beans, chilli
ond herbs doused in red wine, served with rice 8.50

BEEF BURGERS homemade beef burger on a bun with salad and chips 7.95
With chilli 8.95 cheese and smoked bacon 8.95

LARGE PARCELS OF FRESH PASTA filled with asparagus and cheese, in a cream, fresh asparagus
and lemon sauce 8.95/Large 10.95

PENNE PICCANTI penne pasta in a spicy tomato sauce with bacon, chicken, onions and salami with
fresh coriander 8.50/Large 10.50

FRESH PASTA FILLED WITH SCALLOPS AND PRAWNS in a cream, prawn and parsley sauce with
wine and lemon juice 10.00/Large 13.50

SPAGHETTI SCOG chicken, mushrooms, spinach, Parma ham, pesto and fresh cream 8.50/Large 10.50



Salads
CHICKEN CAESER SALAD char grilled chicken breast on crisp romaine lettuce tossed in caesar
dressing with crispy croutons, bacon and parmesan flakes 7.95
GREEK SALAD beef tomato, cucumber and red onion topped with feta cheese and olives drizzled with
olive oil and oregano 4.95
TUNA SALAD new potatoes and chives, tossed in lemon mayonnaise with flakes of tuna, cherry
tomatoes, boiled eggs and sprinkled with crispy bacon 7.95
ANTIPASTO MISTO salami Milano, coppa, Parma ham, bresaola and mortadella with olives, fomatoes
and pickled vegetables, roast peppers and French bread 8.50
CHEESE served with fruit cake, apple, celery, grapes, biscuits and wafer thins
(see the cheese menu for our wide selection) selection of 4 - 6.90/selection of 6 - 8.90

Sandwiches

Served on wholemeal or white bread with salad and a few chips
PRAWN with Marie-rose sauce 6.00

HOME COOKED HAM with onion chutney and mustard mayonnaise 5.50
ROAST SIRLOIN OF BEEF with horseradish mayonnaise 5.95

TUNA with lemon and chive mayonnaise 5.50

STEAK on warm panini with fried onions, mushrooms, salad and chips 7.95
CHAR GRILLED CHICKEN on warm panini with bacon, mayonnaise, salad and chips 7.50

Side orders
FRESH BREAD black olive, sun dried tomato, walnut and raisin and garlic and herb 2.00
GARLIC BREAD 2.75
TOPPED GARLIC BREAD with tomato sauce, a hint of chilli and mozzarella 3.75
MARINATED OLIVES 2.50
MIXED SALAD tomato, cucumber, onions, peppers and grapes 2.75/add Feta cheese .60
ROCKET SALAD with flakes of parmesan cheese 3.25
HOMEMADE CHIPS 2.00
SAUTE POTATOES with garlic and rosemary 2.30
NEW POTATOES 2.00

Cakes & pastries
SCONE with homemade strawberry preserve and clotted cream 2.50
TOASTED BAGEL with homemade strawberry preserve and butter 1.80
AMERICAN STYLE BUTTER MILK PANCAKES
With butter and Maple syrup 3.90

bacon and Maple syrup 4.50

blueberries and cream 4.95

chocolate chips, chocolate sauce and chocolate ice cream 4.95
DANISH PASTRIES 2.00
CHOCOLATE BROWNIE 2.75
SELECTION OF HOMEMADE CAKES 2.50



Starters

GREEK SALAD beef tomato, cucumber and red onion topped with feta cheese and
olives drizzled with olive oil and oregano 4.95

HOMEMADE SOUP OF THE DAY with crusty bread 4.20

THAI CHICKEN SALAD a refreshing chicken salad with mango, bean sprouts, peanuts,
mint, coriander and spring onions in a sweet and spicy Thai dressing 5.90

GOATS CHEESE SALAD fried in crispy breadcrumbs, with red onion marmalade and
salad tossed in raspberry dressing 5.90

LARGE PRAWNS stir-fried with peppers, spring onions and bean sprouts in sweet chilli
sauce 6.90

WARM QUEEN SCALLOPS SALAD fresh Manx queen scallops sautéed with smoked
bacon, chilli and garlic on a salad tossed in sweet chilli dressing 6.90

ANTIPASTO MISTO salami Milano, coppa, Parma ham, bresaola and mortadella with
olives, tomatoes, pickled vegetables, roast peppers and French bread 8.50

CRAB, PRAWN AND LEEK FISHCAKES on a cream, leek, lemon and wine sauce 5.95

Side orders

FRESH BREAD black olive, sun dried tomato, walnut and raisin and garlic and herb 2.00
GARLIC BREAD 2.75

TOPPED GARLIC BREAD tomato sauce, chilli and mozzarella 3.75

MARINATED OLIVES 2.50

MIXED SALAD tomato, cucumber, onions, peppers and grapes 2.75 add Feta cheese .60
ROCKET SALAD with flakes of parmesan cheese 3.25

HOMEMADE CHIPS 2.00

SAUTE POTATOES with garlic and rosemary 2.30

NEW POTATOES 2.00

ROAST VEGETABLES butternut squash, sweet potatoes, carrots, swede and potatoes
3.00

ITALIAN STYLE PEAS with onions and pancetta in tomato sauce 2.50

SPINACH with cream, garlic, nutmeg and toasted pine nuts 2.70

BROCCOLI, MANGE TOUT, BABY CORN AND ASPARAGUS stir fried with garlic,
ginger and soy sauce in sesame oil 3.50



Main course

LARGE PARCELS OF FRESH PASTA filled with asparagus and cheese in a cream,
fresh asparagus and lemon sauce 10.95

PENNE PICCANTI penne pasta in a spicy tomato sauce with bacon, chicken, onions and
salami seasoned with fresh coriander 10.50

FRESH PASTA FILLED WITH SCALLOPS AND PRAWNS in a cream, prawn and
parsley sauce with wine and lemon juice 13.50

SPAGHETTI SCOG chicken, mushrooms, spinach, Parma ham, pesto and fresh cream
10.50

CHICKEN BREAST wrapped in Parma ham topped with goat’s cheese and chives cooked
in a cream, wine and fresh spinach sauce 12,95

FILLET STEAK cooked to your liking with sautéed onions, mushroom and tomato 17.95
SIRLOIN STEAK cooked to your liking with sautéed onions, mushroom and tomato
14.95

TOURNADO ROSSINI fillet of beef wrapped in bacon topped with homemade pate and
served on a crouton with a rich Madeira sauce 19.95

STRIPS OF FILLET STEAK 1550  STRIPS OF CHICKEN BREAST 13.50

Stir fried with garlic, chilli, red onions and asparagus, flavoured with balsamic vinegar,
served with baby spinach and rocket salad cherry tomatoes and parmesan flakes
ESCALLOPS OF VEAL sautéed with onions and mushrooms flamed in Marsala wine and
finished with cream 16.50

ROAST LAMB RUMP flavoured with garlic and rosemary served on a red currant jus
15.95

CALVES LIVER simply sautéed with fresh sage, a touch of lemon juice and white wine
14,50

SEARED TUNA STEAK arranged on wilted baby spinach with cherry tomatoes,
asparagus and olives, topped with flakes of fresh parmesan and dressed with aged
balsamic vinegar 16.50

RED SNAPPER FILLET grilled in fresh lime juice with chilli, garlic and coriander 15.95
LARGE PRAWNS with fresh ginger and garlic stir fried in sesame oil with sweet
peppers, red onions and mango, flamed in dry sherry, served with rice 16.50

FOR MORE FRESH FISH SEE OUR DAILY SPECIALS

At Scog's we use the finest, freshest ingredients, locally sourced wherever possible.
All our dishes are cooked to order ~ if you would like to alter the ingredients to suit
your taste, special dietary requirements or to cater for your children please ask your
waitress.

Gratuities at the customer’s discretion






