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We are proud to present our menu.  We hope that you find this menu both delightful  

and delicious.  We take great pride in our restaurant and strive to make  

each experience you share with us a memorable one.   
 

We use only the finest ingredients and prepare every item made-to-order with our  

own special care.  Best wishes for a wonderful visit.  We look forward  

to seeing you soon and often. 

 

 

 
 

Please note that our house favorites are indicated with a flag like this: 

 

 

 
 

 

   HOUSE  FAVORITE 



 

  

APPETIZERS  

 
Coconut Shrimp 

Beer battered & hand dusted with coconut, 
with raspberry habanero and honey  

mustard dipping sauce 
$9.95 

Steamed Mussels  
A heaping bowl of mussels lightly  

simmered, served red or white 
$8.95 

 Shrimp Cocktail 
Served chilled with our housemade  

cocktail sauce  
$9.95 

Onion Rings 
Golden fried rings 

with ranch dressing 
$6.95 

Jersey Long Hots 
Roasted Italian long hots stuffed with veal,  
ricotta cheese, and fresh herbs, baked then 

crowned with pomodoro sauce 
 and aged provolone 

$8.95 

Grilled Chicken Quesadillas 
With sour cream and freshly  

made pico de gallo 
$9.95 

Ahi Tuna Sashimi 
Sliced thin, served with wasabi and Asian  

cucumber salad 
$10.95 

Clams Casino 
Crispy apple smoked bacon, Fontina cheese, 

lemon garlic butter 
   $9.95 

Fried Calamari 
 

Traditional:  fried with marinara sauce  $8.95 
 

Sicilian—sundried tomatoes, kalamata olives, 
cherry peppers and white wine  

butter sauce  $9.95 

Chicken Wings 
The best around—tender and juicy 

 

 Buffalo Style 
 Belhaven BBQ Sauce 

 

Served with Bleu Cheese or Avocado  
Ranch Dipping Sauce 

$8.95 

Southwest Eggroll 
Crispy tortilla shells filled with spicy chicken, 

cheese, corn and beans with an avocado  
ranch sauce. 

$7.95 

Cold Coconut Curry Scallops 
Scallions, apple, mushroom and carrot slaw 

with seared scallops and a spicy 
coconut curry dressing 

$10.95 

Pear and Prosciutto Carpaccio 
With balsamic glaze, cracked black pepper and 

extra virgin olive oil. 
$10.95 



 

  

SOUPS  

French Onion Soup 
Julienne, caramelized onions, slowly simmered in beef broth,  

baked with herb croutons, Swiss and parmesan cheeses 
$4.00 

Clam Chowder  Cup….$4.00, Bowl….$4.75 Soup Du Jour  Cup….$3.75, Bowl….$4.50 

SALADS 

Classic Caesar Salad 

Fresh cut Romaine, croutons,  
house-made dressing and  

parmesan cheese 
 $8.50 

 

With tender slices of grilled chicken  $9.95 
With shrimp scampi: $12.50 

Wood Grilled Pear Salad 
Pears poached in port wine and served on 

mesculin salad with Gorgonzola cheese, fresh 
melon, candied walnuts and  

strawberry vinaigrette  
$9.50 

Chicken Taco Salad 

Slices of grilled chicken breast served over a 
bed of mixed greens with bacon, roasted corn, 

fresh salsa, sour cream, guacamole and  
Cheddar cheese.  Tossed with avocado ranch 

and topped with crispy tortilla strips 
 $10.95 

Asian Chicken Salad 
Asian-seasoned grilled chicken breast, sliced 
and placed over a bed of crispy mixed greens, 
cucumbers, chow mein noodles and mandarin 
oranges.  Tossed with sesame ginger dressing. 

$9.95 

Honey Ginger Grilled Salmon Salad 
Garden salad with tomatoes, cucumbers and  
artichokes topped with grilled salmon and  

a honey ginger dressing  
$11.95 

Fried Oyster & Chicken Salad 
An old time country club favorite, freshly  

made chicken salad garnished with  
crispy fried blue point oysters 

$9.95 

Chicken or Tuna Platter 
A generous bed of greens, topped with chicken 

or tuna salad, fresh  tomatoes, sliced egg,  
cucumber & Cheddar cheese 

$9.95 

Shrimp & Crab Bruschetta Salad 
Lightly poached Gulf Shrimp & jumbo 

lump crabmeat folded into a mixed green salad  
with fresh tomato, onion, basil, Tuscan olive oil, 

and balsamic vinegar on Italian bread 
$13.95 

Prosciutto & Goat Cheese Salad  
Romaine lettuce with balsamic vinaigrette,  

walnuts, prosciutto, dried cherries and goat cheese 
$12.95 

Scotland Run House Salad 
$3.50 

Side Caesar Salad 
$4.50 

Add a 4 oz  piece of grilled salmon or tuna to any salad for $5.95 

Apple & Spring Mix 
Tossed with candied walnuts, dried cherries  
and Swiss cheese with pistachio vinaigrette 

$8.75  



 

  

ENTRÉES  
Seafood, Steak & Chop entrees served with Scotland Run’s tossed salad and our house dressing. 

Seafood 

Broiled Scallops $21.95 
1/2 pound, broiled in garlic, white wine and lemon 

Broiled Seafood Combination  $23.95 
Fresh flounder with scallops & shrimp stuffed with 
Crab Imperial with white wine, lemon and butter  

Jasmine Tuna  $21.95 

Ginger & sesame dusted tuna, stir fried vegetables, 
coconut rice, balsamic soy reduction 

Stuffed Flounder  $22.95 
Stuffed with crab, broiled to perfection  

with white wine lemon butter 

Jumbo Lump Crab Cakes  $22.95 
Pan-seared or blackened with Cajun remoulade   

Broiled Flounder  $17.95 

Fresh filet of flounder broiled with  
lemon and white wine 

Served with rice du jour & prepared one of five ways 
 

 

 
 

Broiled Tilapia Scampi  $19.95 
Twin filets of tilapia broiled with white wine and 

topped with baby shrimp in a scampi sauce 

Steaks & Chops 
Add sautéed crabmeat to any dish - $6.00 

New York Strip Steak  $28.95 

12 oz. of U.S.D.A. choice, center cut  
 

Or  
 

Blackened and topped with Worcestershire  
onions and Bleu cheese  -  add $3.00 

Bronzed Pork Chop  $21.95 
14 oz. of “Raved” about center cut pork, soaked  

in a simple marinade, pan roasted &  
served with applesauce 

               

Grilled Filet Mignon  $25.95 

8 oz. grilled filet  
Stuffed KC Veal Chop  $24.95 

Grilled veal chop, stuffed with prosciutto, spinach , 
mushrooms and provolone 

Mahi Mahi  
Salmon  
Tuna  
Catch of the Day 

 Teriyaki glaze with crispy chow mein noodles 
 Blackened with Cajun remoulade   
 Grilled raspberry habanero glaze  
 Garlic, onion, white wine with hot cherry 
    pepper butter sauce 
 Scampi style 

$21.95      
$18.95      
$18.95     
Market 

 
 

Add Crab     $6.00 Add Shrimp     $3.00 



 

  

ENTRÉES  
Chicken, Veal & Pasta entrees served with Scotland Run’s tossed salad and our house dressing. 

Mussels Marinara   $16.95    
East coast mussels, simmered in our housemade  

marinara, tossed with fresh herbs, imported olive oil, 

Shrimp & Sausage  $18.50 
A perfect balance of shrimp & sausage, sautéed with 

roasted red peppers, Shiitake mushrooms and spinach 
in a white wine garlic sauce  

Pasta “Alexa Noelle”  $19.95   
Julienne chicken breast, lump crabmeat, roasted  

peppers, &  fresh spinach, sautéed with a light garlic 
cream sauce 

Pasta 
Your choice of penne, linguine or cappellini  

Grilled Chicken Alla Vodka  $18.50    
Wood grilled chicken, roasted peppers zucchini, 

squash, forest mushrooms, kalamata olives, & basil 
finished in a vodka blush sauce 

Linguine With Crab  $18.95 
Crabmeat and garlic herb broth,  

served red upon request 

Shrimp & Chicken Arrabbiata  $18.50    
Sautéed shrimp and chicken with smoky bacon, onions, 

mushrooms, fresh tomatoes, kalamata olives and hot 
cherry peppers in a white wine butter and garlic broth  

Chicken & Veal 
  

  ~ Have your choice of chicken or veal prepared one of four ways. ~ 

Parmesan   
Topped with provolone cheese and 
served with linguine and marinara 

Chicken: $17.95      Veal:  $21.95 

Marsala  
Served with a mushroom and marsala wine 

demi-glace 
Chicken: $18.95     Veal:  $23.95 

 Strada   
Sautéed over spinach, with sun-dried tomatoes and 

artichokes with a lemon white wine garlic sauce 
Chicken: $18.95     Veal:  $24.95 

Autumn Bounty   
Topped with sautéed bacon, apples, sun-dried  

cherries, walnuts and port poached pears  
in a light cognac demi-glace 

Chicken: $19.95     Veal:  $24.95 

Crab Ravioli   $21.95 
Topped with Jumbo Lump Crabmeat, asparagus, prosciutto, and sundried tomato sauce 

 

Fish & Chips  $14.95 

Battered cod fish fillets and crispy fries,  
served with traditional malt vinegar  

Meatloaf  $13.95 

Scotch whiskey and grainy mustard enhances the flavor of 
this meatloaf dish.  Served with mashed potatoes. 

Shepherd’s Pie  $13.95 

Seasoned ground beef and garden vegetables,  
served in a casserole topped with homemade mashed  

potatoes and baked until golden brown. 

Chicken Pot Pie  $12.95 

Tender pieces of roasted chicken and garden  
vegetables in a hearty cream sauce with a  

flaky pie crust topping 

Scottish Favorites 



 

  

BURGERS 
Served with French fries, lettuce, tomato, onion and a pickle. 

SANDWICHES  
On your choice of bread:  country white, wheat berry or rye  

Mushroom Swiss Burger 
$8.50 

Bacon Cheese Burger 
$8.50 

Black & Bleu Burger 
Cajun seared with Worcestershire  

onions and bleu cheese 
$8.95 

Original Burger 
With your choice of cheese 

$7.95 

Hickory Burger 
Our Belhaven BBQ sauce, bacon, 

Swiss & fried onion ring 
$8.95 

5-Alarm Burger 
5-alarm habanero hot sauce & bleu 
cheese with avocado ranch sauce 

$8.95 

Dublin Burger 
Ham, sautéed onions and 

Cheddar cheese  
$8.95 

Tuna or Chicken Salad 
On choice of bread  

$6.95 

Pulled Pork Sandwich 
Our own house-roasted pork serves with spinach,  

roasted peppers and Provolone on a long roll 
$7.95 

Cuban Sandwich 
Thinly-sliced ham and turkey with spicy mustard, 

 pickles and Swiss cheese, grilled on ciabatta bread 
$8.95 

The Turkey Something Sandwich 
Aptly named because it truly is “something.” 

Grilled turkey, smoked mozzarella and  
apple-onion jam on panini bread  

$8.95 

Grilled Breast of Chicken Sandwich 
With sautéed spinach, roasted peppers, pesto  

mayonnaise and choice of cheese on a Kaiser roll 
$8.95 

Grilled Salmon BLT 
Grilled with bacon, lettuce and tomato with a 

 lemon dill mayonnaise  
$10.95 

Chicken Bruchetta Sandwich 
Breaded chicken breast topped with provolone cheese, 

bruchetta mix and pesto mayonnaise  
$8.50 

Grilled Chicken Caesar Wrap 
Grilled chicken breast, creamy Caesar  

and aged  Parmesan cheese 
$7.95 

 Crab Cake Sandwich 
 

  Pan-seared ‘til golden  
 

 Blackened with Cajun remoulade 
$11.50 

Pub Club 
Choice of white, wheat or rye 

 

Ham or Turkey Club —with bacon, lettuce, 
tomato and mayonnaise  

$8.95 
 

Our Own Slow-cooked  
Pulled Pork Sandwich 

4 
 

Grilled red onion, Cheddar cheese, pepperoncinis  
  & a side of our Belhaven BBQ sauce  - $8.50 

 
 

Italian style –  served with spinach, roasted  
  peppers & Provolone on a long roll  - $8.95 



 

  A wide selection of Cordials are also available for your dining pleasure. 
 
 

Belhaven Scottish Ale 
Classic Scottish Ale with a complex mix of malt & hops fully rounded and ruby in color. 

 
Yuengling        Coors Light         Blue Moon 

  

 Stella Artois        Miller Lite 

Scotland Run is proud to offer a wide selection of draft domestic and imported beers.   
Please be sure to try our “House Draft” Belhaven Scottish Ale,  

brewed in Dunbar, Scotland since 1719. 
 

DRAFT BEER 

BOTTLED BEER 

IMPORTED 
 

Bass     Heineken      Harp      Grolsch      Heineken Lite      
 

Corona      Amstel Lite 
 

DOMESTIC 
 

Budweiser     Bud Lite     Michelob Ultra     Coors Lite    Miller Lite      
    

Landshark      Bud Lime     Samuel Adams    Yuengling 
 

SODA FOUNTAIN 

Pepsi      Diet Pepsi     Sierra Mist     Root Beer      Lemonade     Ginger Ale 
 

Fresh Brewed Iced Tea      
 

Pellegrino (200 ml.)      
 

Coffee and Tea 
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