SALADS AND SOUPS
® WarMm SPINACH SALAD WiTH
DrieD CRANBERRIES & PecAns 8

® HOUSE SaLAD 6
WiTH CrispY CHICKEN 9 WitH FiLet Ties 11

® TOSSED CAESAR SaLAD 6
WitH BLACKENED TunA 14 WiTH GRILLED SALMON 15

CRAB SALAD 12
SERVED ON A BeED ofF LeTTuce witH LEMoN WEDGE

SOUP pu JOUR Cupr 4 BowL. 6

APPETIZERS

LOADED POTATO SKINS 9
WitH Bacon, RancH, BBQ Saucg AND Sour CREAM

FRIED ZUCCHINI witH Al Horsey CREAM SAUCE 8

SEARED TUNA APPETIZER wiTH SWEET TERIYAKI SAUCE 8

DEEP FRIED PICKLES witH RANCH 8
® DRUNKEN MUSHROOMS 8
® VEGGIE QUESADILLA witH Sour CrReam 8
MOZZARELLA MOONS wiTH MARINARA 9
Bausamic FILET TIPS 9

BATTERED BurFaLo FILET TIPS 9

CHesapPeAKE BAy CRAB DIP anD CHips 9
1 LB. BoneLess BrReast TENDERS 9

SWEET POTATO FRIES 6
SCRUBOAKS FRENCH FRIES 6

SCRUBOAKS HOUSE WINGS 15 LBS. 12

Deep FrRieEp HoMeMADE ONION RINGS 8
WiTH SIGNATURE Boom Boom SAuce

SANDWICHES
House Chunky CHICKEN SALAD 8
ON GRILLED ARTISAN BREAD

RIBEYE STEAK SANDWICH 10
SERVED WITH LETTUCE TOMATO, ONION AND GARLIC MAYO

SLICED PORK SANDWICH 9
WitH CreamMy COLESLAW

CerTIFIED ANGus Beer OLD-FASHIONED BURGER* 9
Wit LeTTuct, ToMATO, ONION AND CHOICE OF
HorserAaDISH MAYO OR Jack DANIELs ONION MAYO

BLACK AND BLEU BURGER 10
WIiTH BLACKENED BURGER AND BLEU CHEESE

® Crispy CHICKEN CAESAR WRAP oN TorTILLA 8

CRAB CAKE SanpDwicH 9
WitH TeQuiLA-INFUSED COCKTAIL SAUCE

PHILLY CHEESE STEAK 8
PHILLY CHICKEN CHEESE STEAK 8
BUFFALO CHICKEN CHEESE STEAK 8
(PHiLLY CoMmes WITH CHOICE OF CHEESE)

ITALIAN BEEF HOAGIE 9
WiTH AU Jus AND PEPPERONCINI

GRILLED CHICKEN witH Bacon, LETTucg, TomATO** 8

ALL SANDWICHES SERVED WITH THIN CUT, EXTRA CRISPY
FRIES SEASONED WITH SALT, PEPPER AND OLD BAY.
*SERVED WITH CHOICE OF KAIsER RoLL orR WHEAT Bun

FOR THE CHILDREN

GRILLED CHEESE SANDWICH AND FRIES 6
SMALL CHICKEN TENDERS AND FRiEs 7
CHICKEN ALFREDO 6
MAc AND CHeese 6

ENTREES
® GRILLED SALMON FILET 19
LiGHTLY SEARED AND GRILLED SALMON FILET

® BLACKENED TUNA 18
CajuN BLACKENED TuNA SEARED To Your LIKING
WIiTH MUSTARD SAUCE

SCALLOPS 19
LARGE Deep FRIED SEA ScALLOPs SERVED ON A Bep oF House
CHUNKY CHICKEN SALAD, LETTUCE, AND TOMATO

LOBSTER PENNE 20
Frest LoBsTER CHUNKS,CHOPPED ASPARAGUS AND SUN DRIED
TomaTo TosseD IN A CREAMY CAJUN ALFREDO OVER PenNE PAsTA

ZUCCHINI FRITTER PLATTER 12
FreEsH ZuccHiNI FRITTERS SERVED WITH CHOICE oF Two SIDES

PARMESAN PEPPERCORN SMOTHERED CHICKEN 16
WiTH PARMESAN PEPPERCORN SAUCE,
PrOVOLONE, AND MusHROOMS

SMOKEY BBQ SMOTHERED CHICKEN 15
WitH Bacon, OnioN RINGS, AND CHEDDAR

SHEPHERD'S PIE 13
HearTy Beef Pie ToprED WiTH HOMEMADE MASHED POTATOES
AND SERVED WITH SALAD

Sausace SturreD MEATLOAF 16
STUFFED WITH AN ITALIAN SAUsAGE RoOPE, WRAPPED IN BACON
AND SERVED WITH A PorT WINE DEMI-GLAZE
SHORT PLATE AVAILABLE 12

12 oz DOUBLE-THICK PORK CHOP 18
FrencH Cur, BoNe-IN CHOP WITH SWEET CHILE GLAZE

ST. LOUIS RIBS /2 Rack 19
TeNDER RiBs PREPARED WITH CLASSIC
St. Louis BBQ Rus
FuL Rack 27

FOR YOUR DINING PLEASURE, ALL OF OUR STEAKS
AND BURGERS ARE THE CERTIFIED ANGUS BEEF®
___;;_;- BRAND, THE TASTIEST, JUICIEST BEEF AVAILABLE.

12 oz. RIBEYE STEAK 25
SEASONED WITH THE PERFECT BLEND OF SALT, PEPPER, & GARLIC

8 oz. GRILLED FILET MIGNON 26
FiLer MIGNON GRILLED TO TEMPERATURE
wiTH HeErRB BUTTER

20 oz. PORTERHOUSE FOR TWO 34
GRILLED TO PERFECTION AND SERVED WITH CHOICE OF TwoO SIDES

SIDES

BakeD PoTATO, SMASHED GARLIC POTATOES, MAC AND CHEESE,

FriED SquasH, RisotTo, WHITE RIcg, CoLE SLAW, SAUTE OF

VEGETABLES, SCRUBOAKS FRENCH FRriEs, SWEET PoTATO FRIES,
House SALAD, CAESAR SALAD, SAUTEED ASPARAGUS

DESSERT Menu
XANGOS 6

Pure PAsTRY WITH CHEESECAKE FILLING
WITH CARAMEL DRi1zzZLE AND WHIPPED CREAM

FRENCH CREPES 7
THIN FRENcH CREPES WITH SEASONAL CREAM AND FRulT FiLLINGS

BROWNIE BITES 8
BrowNIE MoORsSELs WITH CHOCOLATE DRIZZLE
AND WHIPPED CREAM

PLEASE ASK YOUR SERVER ABOUT THE POPULAR ScRUBOAKS
WEEKEND ENTREES AND DESSERT SPECIALS

HEART INDICATES HEART HEALTHY SELECTIONS AS
HEALTHY pesignATED BY CAPE FEAR VALLEY FOUNDATION'S
FrieNDs OF THE HEART CENTER.

ASK US ABOUT PRIVATE PARTIES
AND CATERING SERVICES!



