
S C O T T I S H  R I T E  P A R K L U N C H  &  D I N N E R S I M P L Y  E L E G A N T  S E N I O R  L I V I N G

Five toasted crostini topped
with lemon-dill spread, velvety
smoked salmon, thin-sliced red
onions, and capers. 

S m o k e d  S a l m o n

C R O S T I N I S

$10.00

Creamy ricotta topped with
housemade blueberry bourbon
chunety served on five toasted
crostini

B l u e b e r r y  B o u r b o n $9.50

Sautéed herby mushrooms and
onions with bacon over a layer
of smooth ricotta on five crisp
crostini.

M u s h r o o m  B a c o n $9.50

Choose any two crostini options
from above and enjoy a total of
six handcrafted crostinis

$11.00C r o s t i n i  S a m p l e r

A P P E T I Z E R S

A warm, creamy blend of
spinach and artichoke hearts,
served with crispy seasoned pita
chips.

S p i n A r t  D i p

Golden pockets of cheese-filled
pasta, lightly fried and served
with house marinara.

F r i e d  R a v i o l i s

$10.00

$8.50

Six wings tossed in your choice
of sauce. Served with carrots,
celery sticks and dipping sauce
Choose from: Sweet Chili,
Buffalo, BBQ, Garlic Parmesan,
Lemon Pepper, or Nashville Hot

W i n g s

Crispy onion straws dusted with
parmesan and rosemary, served
with our signature truffle aioli.

P a r m e s a n  S t r a w s $7.00

$8.00

Chilled, tender shrimp nestled
on ice with a lemon wedge and
our tangy house-made cocktail
sauce.

S h r i m p  C o c k t a i l $8.50

$10.00

Crispy golden fries tossed in
white truffle oil, parmesan, and
fresh herbs. Served with rich
truffle aioli.

T r u f f l e  F r i e s

S O U P S  &  S A L A D S

A comforting daily selection-
one hearty broth and one
creamy favorite. Always made
from scratch with seasonal
ingredients.
Cup - $4.00

S o u p  o f  t h e  D a y $5.50

S R P  S a l a d  B a r
A self-serve bar featuring three
lettuce varieties, twenty-seven
fresh toppings, six dressings, a
variety of crunchy add-ins, and
a selection of seasonal fruit, the
possibilities are endless. 
Assistance available upon
request.
Small Single-$5.00

$10.00

Enjoy unlimited helpings of our
soup of the day and full access
to the self-serve salad bar.

S o u p  &  S a l a d  C o m b o $12.50

Layers of turkey, ham, cheddar,
Swiss, tomato, cucumber, and a
hard-boiled egg over crisp
romaine. Served with your
favorite dressing.

C h e f  S a l a d $9.50

Spinach leaves topped with
cranberries, tangy red onions,
crumbled feta, and sweet
candied pecans. Served with a
raspberry vinaigrette.

W i n t e r  P a r k  S a l a d $10.00

Crunchy romaine tossed with
garlic croutons, cherry
tomatoes, shredded parmesan,
and creamy Caesar dressing.

$8.50C a e s a r  S a l a d

Customize any pasta dish with
your choice of savory protein
Grilled Chicken - $4.50 
*Grilled Salmon - $4.70
Grilled Shrimp - $4.70

A d d  P r o t e i n



Build your own with roast beef,
turkey, or ham, your favorite
cheese, and toppings on your
choice of bread.
Half - $5.00

D e l i  S a n d w i c h $8.00

Your favorite half sandwich
paired with a cup of our daily
soup selection.

S o u p  &  S a n d w i c h $9.50

S A N D W I C H E S

Tender chicken mixed with herbs
and grapes in a light lemony
mayo, served on a flaky
croissant with crisp lettuce.

P a r k  C h i c k e n  S a l a d

Marble rye, layered with your
choice of turkey or cornbeef,
Swiss cheese, sauerkraut, and
Thousand Island dressing.
Half - $7.00

R e u b e n

$9.50

$10.00

Juicy grilled or breaded chicken
breast topped with lettuce,
tomato, onion, and mayo, served
on your choice of Brioche or
Kaiser bun.

C h i c k e n  S a n d w i c h $11.00

A golden-fried cod filet with
fresh toppings and tartar sauce,
served on a toasted brioche bun
for a satisfying seafood
sandwich.

C o d  S a n d w i c h $11.00

Bacon, crisp lettuce, and fresh
tomato, dressed with mayo and
served on your choice of bread.
Half - $7.00

B L T $9.50

$9.50

Crispy, hearty pork fritter
stacked high with lettuce,
tomato, onion, and pickles on a
toasted bun.

P o r k  T e n d e r l o i n

B U R G E R S

A juicy 5.33 oz all-Angus beef
patty, locally sourced and
grilled to perfection.

C l a s s i c  H a m b u r g e r $11.00

$9.00T u r k e y
Lean ground turkey, grilled and
flavorful

A flaked salmon patty with a
tender bite.

S a l m o n $10.00

C h i p o t l e  B l a c k  B e a n
Smoky and hearty with a hint of
spice—a satisfying plant-based
option.

$9.00

S C O T T I S H  R I T E  P A R K L U N C H  &  D I N N E R S I M P L Y  E L E G A N T  S E N I O R  L I V I N G

S L I D E R S

Three petite toasted rolls
stuffed with creamy, delicately
seasoned lobster salad.

L o b s t e r  R o l l $11.00

$8.00B B Q  P o r k
Three toasted slider buns piled
high with tender barbecue pulled
pork and crispy onion straws.

All burgers can be fully customized with
your favorite toppings to suit your taste.
Cheese (American, Swiss, Pepper Jack &
Cheddar) - $1.50
Double - $4.00
Sautéed Onions - $0.50 
Sautéed Mushrooms - $0.50
Onion Straws -  $1.50
Fried Egg - $1.00
Bacon - $2.00

B u r g e r  A d d - O n s $12.50

S I D E S
Fries, Sweet Potato Fries, Chips
Cottage Cheese, Mixed Fruit,
Housemade Coleslaw, Housemade
Potato Salad, and 
Upgrade to Onion Straws - $1.50

*All sandwiches come with choice of one side

*All burgers come with choice of one side



S C O T T I S H  R I T E  P A R K L U N C H  &  D I N N E R S I M P L Y  E L E G A N T  S E N I O R  L I V I N G

F L A T B R E A D S

Creamy Alfredo sauce topped
with grilled chicken, crispy
bacon, and melted mozzarella.

C h i c k e n  B a c o n $10.50

A fresh and simple classic—
sliced tomatoes, mozzarella,
and basil over a garlic-brushed
crust.

M a r g h e r i t a $10.50

A hearty mix of meats and
vegetables layered over red
sauce and cheese.

C o m b i n a t i o n $11.00

Start with a cheese base and make
it yours with any combination of
fresh toppings.
Vegetables $.25 – Onion, Bell
Pepper, Black Olive, Mushroom,
Basil
Meats $.50 – Pepperoni, Bacon,
Canadian Bacon, Sausage, Chicken

B u i l d  Y o u r  O w n $8.00

D I N N E R  E N T R É E S

A 6 oz filet, lightly seasoned
with pink peppercorn, lemon,
and thyme, then grilled to
perfection.

* G r i l l e d  S a l m o n $18.00

G r i l l e d  C h i c k e n
A 6 oz marinated chicken breast,
grilled to juicy perfection.

$13.00

Six shrimp hand-breaded in a
coconut-panko crust, served
with sweet orange ginger
sauce.

C o c o n u t  S h r i m p $15.00

D I N N E R  P A S T A S

A generous 10 oz cut, grilled to
your liking and finished with
garlic herb butter for bold.

* T o p  S i r l o i n $18.50

$25.00* F i l e t  M i g n o n
Our most tender 7 oz filet,
seared to perfection and
topped with velvety garlic herb
butter.

All steaks can be customized with
these classic toppings.
Shrimp - $4.70
Blue Cheese - $1.00
Sautéed Onions - $0.50 
Sautéed Mushrooms - $0.50
Onion Straws - $1.50

S t e a k  A d d - O n s

E N T R É E  S I D E S
Skin On Mashed Potatoes, Baked
Potato, Fries, Sweet Potato Fries,
Chips, Cottage Cheese, Mixed Fruit,
Housemade Coleslaw or Housemade
Potato Salad

P R E M I U M  S I D E S
Single Salad Bar - $3.50 
Bowl of Soup - $3.50
Onion Straws - $1.50 
Loaded Mashed Potato - $1.50
Loaded Baked Potato - $1.50

Pasta tossed in a hearty red
sauce made with seasoned
ground sausage and beef.
Half- $8.50

S p a g h e t t i $12.50

$12.50A l f r e d o
Rich and creamy parmesan
Alfredo sauce over perfectly
cooked noodles.
Half- $8.50

Italian-breaded chicken breast
atop a bed of pasta, smothered
in house red sauce and finished
with melted cheese.

C h i c k e n  P a r m e s a n $16.50

Warm pasta tossed with a
creamy sun-dried tomato sauce
with spinach 
Half- $8.50

T u s c a n  $12.50

Customize any pasta dish with
your choice of savory protein
Grilled Chicken - $4.50 
*Grilled Salmon - $4.70
Grilled Shrimp - $4.70
Meatballs - $4.00

A d d  P r o t e i n

*All Pastas come with a small
trip to the salad bar and garlic
toast.

*All Entrees come with choice
of two sides. Please note,
asterisked items may be ordered
undercooked; consuming
uncooked meats may increase
your risk of foodborne illness,
especially if you have certain
medical conditions. 



S C O T T I S H  R I T E  P A R K L U N C H  &  D I N N E R S I M P L Y  E L E G A N T  S E N I O R  L I V I N G

K I D S  M E N U  

Choice of bread with creamy
peanut butter and grape jelly
and comes with choice of side.

P B & J  S a n d w i c h  $5.00

Choice of bread with American
chesse melted on the flattop
comes with choice of side.

G r i l l e d  C h e e s e $6.50

Six tureky corn dogs with choice
of dipping sauce and side.

M i n i  C o r n  D o g s $6.00

Three golden crispy chicken tenders
with choice of dip and choice of
side.
2 Tenders - $4.00 

C h i c k e n  S t r i p s $6.00

D R E S S E T S

D R I N K S

Coca-Cola, Diet Coke, Root
Beer, Sprite, Pibb Xtra, Ice Tea
Lemonade, and Strawberry
Fanta

S o d a $2.50

$2.50J u i c e
Orange, Cranberry, Apple,
Prune, V8

Whole, 2%, 1%, Skim,
Chocolate, and Hot Chocolate

M i l k
$2.00

Water, Hot Water, Coffee

C o m p l i m e n t a r y

Bakers choice  - $1.50
Sugar Free - $1.75
Gluten-Free (Snickerdoodle or
Chocolate Chip) - $1.75

F e a t u r e d  C o o k i e s

Ask wait staff for daily dessert
options. Prices vary.

F e a t u r e d  D e s s e r t

Ask about our flavors of the day
Small Dish - $2.50
Large Dish - $3.50 
Small Dipped Cone - $2.50
Ala Mode - $1.50

I c e  C r e a m  

K I D S  S I D E S
Fries, Sweet Potato Fries, Chips
Cottage Cheese, Mixed Fruit

$8.00H a m b u r g e r
4oz beef patty with lettuce,
tomato, onion, and pickles on the
side, comes with choice of side.
Add choice of cheese- $1.50

S u n d a e s
One Topping- $3.50
Three Toppings- $5.00 

Topping Choices
Chocolate Sauce, Sugar Free
Chocolate Sauce, Carmel Sauce,
Raspberry Sauce, Strawberry
Topping, Oreo Crumble, Pecan
Piece, Chopped Nuts, Sprinkles,
Whipped On Top

Ask about our flavors of the day
Vanilla - $3.50
Chocolate - $3.50 
Strawberry - $3.50
Coffee - $4.50

S h a k e s  &  M a l t s

Root Beer Float - $3.50 

S o d a  F l o a t s


