
 Appetizers 

 Soups & Salads  

  Ale house flatbread  Marinated Filet Mignon on 
a Greek pita, brushed with olive oil and topped with Cabot 
cheddar, bleu cheese crumbs and caramelized onions. $11.99
Shrimp Cocktail  Jumbo cooked in Magic Hat #9 
broth. $8.99

  Crab Cakes  House-made twin New England lump 
crab cakes with Dijon aioli. $9.99

Wings  Dozen crispy wings tossed in choice of house 
maple habanero, buffalo, or dry Cajun spiced. $8.99
Potato Skins  Baked potatoes topped with Cabot 
cheddar, hickory bacon and scallions. $6.99
Fried Calamari  Roasted red pepper aioli.   $10.99

  sweet potato fries or Onion Rings $ 6.99

 Ale House Burgers 
ALL Scuffer burgers are made with Vermont 

Woodcreek all natural beef and come with fries  
and pickle spear. Add onion rings for $1.00,  

sweet potato fries for $1.99. Add to any burger: 
bacon $.99, chili $1.99

Garlic & Ale burger 8oz. grilled burger with roasted 
garlic seasoning, Cabot cheddar and roasted garlic puree, 
lettuce, tomato, and red onion. $9.99

Bacon & guacamole Burger 8oz. grilled burger 
with hickory bacon and avocado spread, lettuce, tomato, 
and red onion.  $9.99

Portabella Mushroom & Cheese Burger  
8oz. grilled burger topped with sautéed portabella 
mushroom and Cabot cheddar, lettuce, tomato, and red 
onion. $9.99

Ale House Burger 8oz. grilled burger topped with 
lettuce, tomato, and red onion. $9.29

     Vegetarian Burger Housemade veggie burger 
made of a blend of whole grain rice, kidney beans, 
cashews, fresh garlic, and roasted corn. Served on a 
toasted roll with lettuce, tomato, and red onion. $8.99

French Onion Croutons, Swiss and Provolone  
cheese  $5.99

Lobster Bisque $4.99 / $6.99

New England clam chowder $3.99 / $5.99

Ale House Chili Long Trail Ale, beef & beans, red 
onions, melted cheese $3.99 / $5.99

     Blue on Blue Salad  Blueberries, bleu cheese 
crumbles, mixed greens & Blueberry Vinaigrette. $8.99

  Caesar Salad Tossed in house Caesar dressing. $7.99

  Scuffer House Salad with choice of dressing: 
House Balsamic Vinaigrette, Ranch, Bleu Cheese, Caesar, 
Italian, 1,000 Island or Oil & Vinegar.  
Dinner $6.99  Side  $6.99

Parties of six or more 18% tip will be added to your check. Separate checks are available for parties of less than six . We do not take personal checks.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.  

We strive to use local ingredients whenever possible. All weights are prior to cooking. All prices are subject to change without notice.    

  Scuffer Steak & Ale Specialty         Vegetarian menu selection     

 Sandwiches 
All lunch sandwiches come with Mad House 

Munchies chips and pickle spear. Add fries or  
onion rings for $1.00. Sweet potato fries for $1.99

  the Prime Rib Sandwich  Thinly sliced prime rib 
with a side of house tiger sauce on toasted roll. $8.99

  Scuffer Steak & Portabella Grilled Sandwich  
Sirloin steak tips, Portabella mushrooms, sautéed spinach, 
Cabot cheddar, garlic mayonnaise on house toast. $9.99 

Louisiana Chicken Cajun grilled chicken breast, 
hickory bacon, Cabot cheddar. $8.99

Ale HOuse cheesesteak Sandwich Shaved Prime 
Rib, sautéed bell peppers & onions with melted provolone 
on toasted hoagie roll. $9.99

Turkey Bacon Sandwich Oven roasted turkey, 
hickory bacon, Cabot cheddar, lettuce, tomato, onion and 
chipolte mayo. $8.49

  Scuffer open face steak sandwich House 
seasoned choice NY Sirloin strip over Texas toast. $12.99

  Veggie Supreme Grilled portabella, red & green  
bell peppers, onions, sliced tomato and spinach with  
goat cheese spread on toasted wheat. $8.49 

 Lunch Entrees 
All Scuffer Lunch Entrees come with house side salad and choice of side:  

Mashed Yukon Gold Potatoes, Long Grain & Wild Rice, Seasonal Vegetable, or Cole Slaw. 

  Scuffer Whiskey Filet  House-made Jack Daniels sauce over an 7oz. grilled filet mignon. $20.99 
Sirloin Tips  8oz. of grilled sirloin tips, in a Jack Daniels & Coca-Cola marinade. $13.99
five spice Chicken  Grilled chicken breast in our tangy house marinade. $10.99 
baked stuffed shrimp  Four jumbo shrimp with house crabmeat stuffing. $15.99
Shrimp Scampi  Six sautéed shrimp served over linguini. $13.99
Open Face Turkey  House slow roasted turkey breast over texas toast with savory brown pan gravy. $8.99

  Alfredo Lasagna  Three layered white lasagna with spinach riccotta, roasted red pepper riccotta and 
portabella mushrooms. $10.99
Fish & Chips  Beer battered haddock deep fried served over fries and house Cole Slaw. $12.99

Add Steak Tips $3.99, Grilled Chicken $2.99 or Shrimp $3.99 to any salad.


