HOURS:
Closed on Mondays
Tues-Fri 9AM - 2PM

Sat 7AM - 2PM
Sun 9AM - 2PM

Visit us at ScottsDiner.com
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BREADED MOZZARELLA STICKS

Creamy mozzarella, coated in a distinctive garlic butter
breading. Served with our signature house dressing $8.49

GARDEN
FRESH
SALADS

HAM & TURKEY CHEF SALAD €20 Signatvre Dich

Crisp garden fresh greens topped with smoke cured
ham, oven roasted turkey, hard-boiled egg,
vine-ripened diced tomatoes, Swiss, American &
shredded cheddar cheeses. Served with your choice of
one of our signature salad dressings $12.99

BBQ CHICKEN RANCH SALAD

Crisp garden fresh greens topped with your choice

of a hand-breaded crispy or grilled chicken breast,
sweet BBQ sauce, crisp hardwood smoked pepper
bacon crumbles, diced vine-ripened diced tomatoes,
shredded cheddar cheese & fresh breaded onion rings.
Served with our signature ranch dressing $12.99

TACO SALAD

Crisp garden fresh greens served in a hand fried
tortilla shell topped with house-made picante sauce,
our award winning chili, diced red onion, shredded
cheddar cheese, diced vine-ripened tomatoes, sliced
black Spanish olives & sour cream $12.99

DRESSINGS:
Ranch ¢ Dijon Honey Mustard ¢ 1000 Island

@ T?b’ ovr deliciovs Houvge Dreggingl

CHILDREN'S MENU

Children 10 vears & under. Includes 12 oz. drink.

‘ + Choose one Side:
COLESLAW
¢ GREEN BEANS
GRILLED CHEESE $7.99 o A
MINI CORN DOGS $7.99 HOME ERIES
CHICKEN TENDERS $7.99 SMALL MAC & CHEESE
MAC & CHEESE $7.99 COTTAGE CHEESE
DINER FRIES

Consuming raw or undercooked meats, pouliry, seafood,

or eggs may increase your risk of foodborne illness.

SNACKS & SHAREABLES

We offer &arn’—Ou'H
740-801-1730

oNioN RINGS EED) Signature Dich
Hand-cut, thinly sliced onion rings that are lightly

breaded & flash fried to a golden brown color
with just the right amount of crunch $8.99

~  HOUSE MADE SOUP

CHILI Award Winninal Cup $2.99 Bowl $6.99
SOUP OF THE DAY Cup $2.99 Bowl $6.99
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CHEF CRAFTED ENTREES

BREADED PORK TENDERLOIN 2 Signature Dich

We cut owr own in—hovse! Tender pork loin
seasoned with a special blend of herbs and spices,
lightly breaded & cooked to a light golden

brown $13.99 with 2 sides

KNIFE AND FORK HOT TURKEY

Oven roasted turkey breast on grilled Texas toast
served with creamy mashed potatoes & rich, savory
house made gravy $13.99 with 1 side

CHICKEN TENDERS

Crispy chicken tenders served with your choice
of ranch, Dijon honey mustard, or BBQ dipping
sauce $13.99 with 2 sides

N\

Get a bottle today & discover your favorite
way fo savor Scott’s Diner House Dressing
and Scott’s Diner Signature Seasoning!

From owr fami!q fo yours.. EnJ'ov]!




STACKED HAM AND SWISS

—EST.I06—

New Concord, Dhio

HANDCRAFTED SANDWICHES

Hand carved, sugar cured, hickory smoked tavern ham,
Swiss cheese, topped with our signature Dijon honey mustard
dressing. Served on an artisan bun with crisp lettuce &

vine-ripened fomatoes $12.99

THE REUBEN @ 51 atwre Dich

Fresh, hand carved, house prepared, corned beef brisket,
saverkraut & Swiss cheese. Complemented by our signature
thousand island dressing. Served on grilled rye bread $13.99

GRILLED CHICKEN CLUB

Grilled chicken breast. Topped with thick sliced, crisp,
hardwood smoked pepper bacon, and Swiss cheese.
Served on an artisan bun with crisp lettuce, vine-ripened

tomatoes & mayo $12.99

PREMIUM

BURGERS

All burgers are handmade ¢ made with 100% fresh,
never frozen 5round beef!

5W59r§ ¢ sandwiches are served with
a pickle spear ¢ diner fries.

CLASSIC CHEESEBURGER

6 oz. Hand-crafted, ground
beef patty topped with
American cheese. Served
on an artisan bun with

crisp lettuce, vine-ripened
tomatoes, diced red onion
& our signature burger

sauce $12.99

BBQ BACON SMOKEHOUSE

BURGER

6 oz. Hand-crafted, ground
beef patty topped with thick
sliced, crisp, hardwood
smoked pepper bacon,
American cheese,
hand-breaded onion rings
& an award winning BBQ
sauce. Served on an artisan

bun $12.99

MUSHROOM, ONION & SWISS
BURGER

6 oz. Hand-crafted, ground
beef patty, Topped with fresh
sautéed cremini mushrooms
& red onions, Swiss cheese

& steak sauce. Served on an
artisan bun $12.99

OPEN FACED cHILI €E0D)

CHEESEBURGER Signature Dich
6 oz. Hand-crafted, fresh,
never frozen, all beef patty
served open face style on top
of a grilled cheese sandwich
made with Texas toast.
Topped with our signature
house-made award winning
chili, shredded cheddar
cheese & diced red

onion $12.99

ooooooooooooooooooooooooooooooo

Svbstitvte calad for
diner fries + $3.00

Substitute onion rir?,(
for diner frie; + $3.00

ooooooooooooooooooooooooooooooo

DESSERTS

Ask your Server for
Scotts Diner degsert
of the daq!

SCOTT’S DINER B.E.L.T.

Thick sliced, crisp, hardwood smoked pepper bacon, crisp
lettuce & vine-ripened tomatoes piled high. Topped with a fried
egg & mayo. Served on multi-grain whole wheat toast $12.99

BREADED PORK TENDERLOIN @ Signa‘hfre, Dich

Fresh, house cut, and hand-breaded pork loin seasoned with
a special blend of herbs and spices. Topped with American
cheese. Served on an artisan bun with crisp lettuce,
vine-ripened tomatoes & mayo $12.99

J.......... SIDE DISHES cesssccces

COLESLAW

Fresh made in-house with the right amount
of tangy sweet balance $2.99

GREEN BEANS

Slow cooked with diced onion &
hardwood smoked pepper bacon crumbles $2.99

SIDE SALAD @ Favoritel

Crisp garden fresh greens & vegetables topped with
vine-ripened diced tomatoes & cheese. Served with your
choice of one of our signature salad dressings $6.99

MASHED POTATOES & GRAVY

pototoes & rich, savory, house-made gravy $3.49
DINER FRIES

One of our house ¢pecialties! Skin on, fresh cut, russet
potatoes. Fried to a crisp golden brown & seasoned with
our signature house seasoning $3.99

HOME FRIES
Crispy, delicious & golden brown $3.99

DINER MAC AND CHEESE

Al dente cooked cavatappi pasta coated in a rich,
creamy, cheese sauce $4.99

COTTAGE CHEESE $2.99

N

Ovr mashed potatoes 2 gravy are the real deall Fresh russet

\

SODA $2.99
ICED TEA $2.99
COFFEE $2.99
ORANGE JUICE $2.99
APPLE JUICE $2.99
MILK $2.99

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.



