
 

 
 
 

 
 
 

 
 

 

 
 
 

Scatter Creek Grill  
Hours of Operation 

Sunday - Thursday 
8:30am - 12:00am 

 

Friday & Saturday 
8:30am - 3:00am 

(Live Entertainment 9:00pm - 1:00am) 
 

Not all ingredients are listed in the menu  
Please let your server know if you have any food allergies 

 

For your convenience, an 18% Gratuity is added to all parties of 8 or more  
Tips are discretionary.  Thank You. 

 

Happy Hour 
Offered Daily 

11:00am - 6:00pm 
2.50 

Well Drinks 
House Wine 

Domestic Draft Beers 
Budweiser, Bud Light, Michelob Ultra Light, Coors Light, MGD 

 

 
 
 

 

Hours of Operation 
Monday - Thursday 
4:30pm - 9:00pm 

 

Friday & Saturday 
4:30pm - 10:00pm 

 

Sunday 
4:00pm - 9:00pm 

 
 

Reservations recommended  
 
 
 
 
 
 



 

 
 
 

Daily Specials 
 
 

 
 

 

Monday 

Scatter Creek Grill Meatloaf 
7.95 

Topped with herb gravy & 
Served with Mac & Cheese 

*Cup of Soup or Side Salad ~ add $1.95 
 

Tuesday 

Texicana Melt 
7.95 

Charbroiled chicken breast ~ topped with bacon & jack cheese 
Seasoned with Pappy’s BBQ sauce & served on grilled sourdough 

*Cup of Soup or Side Salad ~ add $1.95 
  

Wednesday 

NY Cheesesteak Sandwich 
7.95 

New York steak, thinly sliced and marinated in our original blend of herbs & spices 
Pan seared to perfection & smothered with caramelized red onions, sweet bell peppers,  

button mushrooms & mozzarella cheese   
Stacked high & served on a toasted French roll 

Served with fresh made BBQ Potato chips 

*Cup of Soup or Side Salad ~ add $1.95 
 

Thursday 

Coconut Shrimp & Fries 
7.95 

Tender shrimp, with a crispy coconut golden brown crust 
Served with spicy orange marmalade 

*Cup of Soup or Side Salad ~ add $1.95 
 

OR 

Chef’s Pasta Special 
7.95 

Ask your server for today’s selection 
*Cup of Soup or Side Salad ~ add $1.95 

 
 

Friday 

Crab Salad Sandwich 
7.95 

Seasoned crab salad 
Served open face on toasted English muffin & topped with cheddar cheese 

*Cup of Soup or Side Salad ~ add $1.95 
 

 
 
 
 
 
 
 
 
 



 

 
 
 

Appetizers 
 
 

 
 

Quesadilla 
Grilled flour tortilla with cheddar & pepper jack cheese, onions, tomatoes & black olives 

Served with salsa & sour cream ~ 5.95 / with Chicken ~ 7.95 
 

Nacho Platter 
Crispy tortilla chips with spicy beef, cheddar cheese, tomatoes, black olives,  

green onions, salsa, sour cream & jalapenos ~ 7.95 
 

Chicken Tenderloins 
All white chicken~breaded & lightly fried 

Served with ranch dressing ~ 6.95 
Prepared spicy buffalo style upon request 

 

Crab & Artichoke Dip 
Artichoke hearts & Dungeness crab ~ Baked in a creamy parmesan cheese sauce 

Served with grilled French bread ~ 12.95  

 

Mozzarella Sticks 
Mozzarella dipped in Italian breadcrumbs & lightly fried 

Served with marinara sauce ~ 6.95 
 

Buffalo Chicken Wings or BBQ Hot Wings 
A dozen chicken drumettes fried & covered in hot sauce or Pappy’s BBQ sauce  

Served with bleu cheese dressing & celery sticks ~ 7.95 
 

Garlic Cheese Toast 
A platter of our cheesy garlic toast 
Served with marinara sauce ~ 3.95 

 

Loaded Potato Wedges 
Cheddar & pepper jack cheese, bacon bits, sour cream & green onions ~ 7.95 

 

Appetizer Sampler Combo 
Loaded Wedges, Chicken Tenderloins, Mozzarella Sticks,  

Onion Rings & Buffalo Chicken Wings ~ 12.95  

 

Onion Rings 
Beer battered, thick cut onions ~ fried to a golden brown 

Served with ranch dressing ~ 4.95 



 

 
 
 

Soup & Salad 
 
 

 

 
 

 

 
 

 

 

 

 

 

 
 

Chopped Cobb Salad 
Choice of either fresh turkey OR grilled chicken, bleu cheese crumbles, avocado,  

bacon, diced egg,  tomatoes & fresh greens with choice of dressing ~ 8.95 
 

Caesar Salad 
Crisp romaine hearts, croutons & parmesan cheese 

Tossed with a creamy Caesar dressing ~ 5.95 
add chicken ~ 8.95 / add blackened salmon ~ 9.95 

 

Shrimp Louie 
Sweet & tender shrimp, fresh egg, red onions, bell pepper & black olives 

Served over mixed greens ~ 9.95 
 

French Country Salad 
Grilled asparagus, goat cheese, candied pecans & golden raisins 

Served over mixed greens ~ 6.95 
 

Greek Salad 
Garden fresh mixed greens, Feta cheese, tomato, cucumber,  

Kalamata olives & red onion ~ 7.95 
 

Chef Salad 
Country ham, turkey breast, Swiss cheese, cheddar cheese,  

fresh egg, tomatoes & black olives ~ Served over mixed greens ~ 8.95 
 

BLT Wedge 
A crisp iceberg wedge 

Covered with fresh tomatoes, bacon, chopped red onions & bleu cheese  
Served with bleu cheese dressing ~ 7.45 

 

Chinese Chicken Salad 
Breaded chicken tenderloins, fresh greens, rice noodles & oriental vegetables 

Served with sesame dressing ~ 8.95 
 

Spinach Salad 
Garden fresh spinach 

Topped with grilled asparagus, crisp bacon, fresh egg, tomatoes & red onion 
Served with Tomato bacon dressing ~ 7.95 

Clam Chowder  
Thick & Creamy 

New England-style chowder 
Premium clams, potatoes, celery & onions 

3.45 cup / 4.95 bowl 

Soup & Salad 
Tossed green salad  
& a bowl of Soup 

or Clam Chowder ~ 7.95 

Prime Rib Chili 
Prime Rib, black beans, tomatoes,  

onions & spices 
Topped with sour cream & salsa  

3.45 cup / 4.95 bowl 

Soup, Salad & Sandwich 
1/2 of either a Fresh Turkey OR  

Chicken Salad Sandwich, a cup of soup 
& a small green salad ~ 8.95 



 

 
 
 

Burgers 
 
 

 
 
 

 
 
 
 
 
 
 
 
 

Classic Cheeseburger * 
Double Tillamook cheddar cheese 

Served with our signature sauce, tomatoes, pickles,  
red onions & green leaf lettuce ~ 7.95 

Make it a double ~ add 2.00 
 

Bacon Cheeseburger * 
Our famous classic Tillamook cheddar cheeseburger 

Topped with hickory smoked bacon ~ 8.75 
Make it a double ~ add 2.00 

 

Mushroom & Onion Burger * 
Sautéed crimini mushrooms & caramelized onions 

Served with Tillamook Swiss cheese ~ 8.45 
Make it a double ~ add 2.00 

 

Frisco Burger * 
Tillamook Swiss cheese, pickles, tomatoes & green leaf lettuce 

Served on grilled parmesan sourdough with thousand island dressing ~ 8.95 
 

Blackened Salmon Burger 
Salmon Filet ~ seasoned with Cajun spices 
Topped with fresh remoulade sauce ~ 9.95 

 

Blackened BBQ Bacon Cheeseburger * 
Blackened Cajun seasonings & BBQ sauce 

Topped with double Tillamook cheddar cheese, hickory smoked bacon,  
tomato, green leaf lettuce & an onion ring ~ 8.95 

Make it a double ~ add 2.00 
 

Chicken Swiss Burger 
Charbroiled chicken breast 

Topped with double Tillamook Swiss cheese, signature sauce,  
tomato, pickles, red onion & green leaf lettuce ~ 7.95 

 

Veggie Burger 
Herbed seasoned veggie burger 

Topped with sautéed crimini mushrooms, caramelized onions,  
Tillamook pepper jack cheese & a red pepper coulis sauce ~ 8.45 

 
 
 

 
 
 
 
 

 
* Meats or eggs that are undercooked, to your specifications, may increase your risk of  

food borne illness, especially if you have certain medical conditions 

Burgers are Cooked to Order  
&  

Served with choice of: 
Shoestring French Fries  

Fresh Coleslaw  
Prime Rib Chili  
Fresh Cut Fruit 

Turkey patty may be substituted for any beef patty selection 



 

 
 
 

Sandwiches 
 
 

 
 
 

Unless noted otherwise ~ Sandwiches are served with choice of: 
Shoestring French Fries, Coleslaw, Prime Rib Chili or Fruit 

 

Mesquite Tri-Tip Cheesesteak Sandwich 
Hand sliced Tri-Tip, caramelized onions & peppers 

Topped with mozzarella cheese & served on toasted French bread ~ 9.95 
 

French Dip Sandwich * 
Thin & tender sliced prime rib 

Topped with Tillamook Swiss cheese on toasted French bread 
Served with au jus dipping sauce ~ 8.95 
Sautéed onions available upon request 

 

Black Russian Reuben 
Corned beef, Swiss cheese & sauerkraut 

Served with Russian dressing on marbled rye bread ~ 8.95 
 

Grilled Vegetable & Provolone Sandwich 
Roasted red peppers, zucchini, yellow squash, tomato, red onion & Portobello mushroom 

Layered with melted provolone cheese & marinated in balsamic vinaigrette 
Topped with a red pepper coulis sauce & served on a pub bun ~ 8.95 

 

Crab & Cheddar 
Sweet crabmeat ~ tossed in our house-made dressing 

Served with tomato & cheddar cheese on grilled sourdough bread ~ 10.25 
 

Clubhouse Sandwich 
Freshly roasted turkey breast, bacon, ham, American cheese, lettuce & tomato 

Served triple-decker style on toasted sourdough bread ~ 7.95 
 

Classic Tuna Melt 
House-made tuna salad 

Served on grilled cracked wheat bread with cheddar cheese ~ 7.95 
 

Pulled Pork Sandwich 
Slowly smoked boneless pork shoulder ~ pulled & simmered in a zesty BBQ sauce.  Served 

on a jalapeno-cheddar bun & topped with grilled onions & cheddar cheese ~ 7.95 
 

Roasted Cashew Chicken Sandwich 
Diced chicken, roasted cashews, celery & curried mayo 

Served on toasted wheat bread ~ 7.95 
 

Roasted Turkey on Multigrain 
Fresh roasted turkey breast ~ on multigrain bread 

Topped with tomato, crisp greens & a cranberry cream cheese spread ~ 9.95 
 
 
 
 
 



 

 
 
 

Specialties 
 
 

 
 
 

Rotisserie Chicken 
A half chicken 

Slowly roasted & basted in its own natural juices & spices 
Served with garlic mashed potatoes ~ 12.95 

 

Shrimp Scampi & Pasta 
Tender shrimp sautéed with white wine, garlic, tomatoes & fresh basil 

Served with angel hair pasta tossed with fresh seasonal vegetables ~ 9.95 
 

Four Cheese Pasta 
Four cheese marinara sauce ~ including Mozzarella, Ricotta, Romano & Parmesan 

Served with linguini pasta & fresh basil ~ 9.95 
 

Ultimate BBQ Combo 
Beef Brisket ~ tender & slow roasted, 

Rotisserie Chicken  ~ Slow Cooked over open flame  
&  

Smoked Sausage 
Served with french fries & fresh coleslaw ~ 14.95 

 

Parmesan Crusted Chicken 
Parmesan crusted chicken breast 

Served on a bed of garlic mashed potatoes 
Topped with a white wine caper sauce ~ 10.95 

 

Tostada 
Fiesta seasoned chicken or beef  

Served with fresh greens, tomatoes, green onions, cheddar cheese &  refried beans 
Served atop a giant flour tortilla shell ~ with sour cream & salsa ~ 8.95 

 

BBQ Baby-Back Pork Ribs 
Dry rubbed & hickory smoked Ribs ~ basted in BBQ sauce 

Served with french fries and fresh coleslaw ~ 12.95 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



* Meats or eggs that are undercooked, to your specifications, may increase your risk of  
food borne illness, especially if you have certain medical conditions 

 

 
 
 

Steak &  
Seafood 

Blackened Rib-Eye Steak * 
Half pound rib-eye steak ~ rolled in Cajun spices & cooked to order 

Served with garlic mashed potatoes or french fries ~ 14.95 
 

Prime Rib * 
Slow roasted prime rib ~ Served open faced on grilled sourdough 

Served with garlic mashed potatoes or french fries ~ 12.95 
 

Country Fried Steak 
Lean sirloin ~ seasoned, breaded & grilled to a golden brown 

Smothered with country gravy 
Served with garlic mashed potatoes or french fries ~ 8.95 

 

Fresh Salmon * 
Charbroiled Salmon 

Served with french fries & fresh coleslaw ~ 12.95 
Blackened with Cajun seasoning available upon request 

 

Coconut Shrimp 
Tender shrimp ~ deep fried with a crispy coconut golden brown crust 

Sweet chili marmalade dipping sauce 
Served with french fries & fresh coleslaw ~ 9.95 

 

Halibut Fish Tacos 
Beer battered halibut ~ Topped with shaved cabbage,  
fresh salsa, white sauce & wrapped in corn tortillas 

Served  with french fries ~ 10.95 
 

Fish & Chips 
English style, beer battered Cod ~ Deep fried to a golden brown 
Served with french fries, fresh coleslaw & tartar sauce  ~ 9.45 

 
 
 

 
 
 
 
 



 

 

 
 
 

Breakfast 
Classics 

Breakfast served daily from 8:30am ~ 11:00am 
 

Three Egg Omelets 
Served with hash brown potatoes & toast 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Classic Egg Breakfast * 
Served with two eggs, hash brown potatoes & toast 

 
 
 
 
 
 
 
 
 
 
 
 
 

* Meats or eggs that are undercooked, to your specifications,  
may increase your risk of food borne illness,  

especially if you have certain medical conditions 

Ham & Cheese 
Premium cured ham & cheddar cheese ~ 7.75 

Denver 
Julienne cut ham, sautéed onions &  

green bell peppers ~ 7.95 

Spanish 
Spicy tomato sauce, peppers & onions 
Topped with cheddar cheese ~ 7.75 

Crab, Shrimp & Cheese 
Crab, shrimp and cheddar cheese 

Topped with Hollandaise Sauce ~ 9.95 

Create an Omelet 
Select any 3 of the following: 

Premium Bacon 
Country Ham 
Pork Sausage 

Cheese 
Mushrooms 

Green Peppers 
Onion 
Tomato 

8.45 

Country Sliced Ham ~ 7.75 

Corned Beef Hash ~ 7.25 

Johnsonville Vermont  
Maple Syrup Sausage ~ 7.75 

Premium Sliced Bacon  
or Sausage Patty ~ 7.25 

Lighter side of Breakfast 

One Egg * 
Served with hash brown potatoes,  

toast & preserves ~ 4.95 

Oatmeal 
Served with raisins, brown sugar,  

toast & preserves ~ 4.95 



 

 
 
 

Breakfast 
Favorites 

Breakfast served daily from 8:30am ~ 11:00am 
 

Golden Brown Belgian Waffle 
Served with whipped butter & warm syrup ~ 5.75 

 

Pecan or Strawberry Waffle 
Served with whipped cream ~ 7.45 

 

French Toast 
Thick sliced bread ~ dipped in egg & cream batter 
Served with whipped butter & warm syrup ~ 5.75 

 

Buttermilk Pancakes 
Served with whipped butter & warm syrup 

2 Pancakes 3.95 
3 Pancakes 4.95 

 

Blueberry Pancakes 
Served with whipped butter & warm syrup ~ 5.95 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

* Meats or eggs that are undercooked, to your specifications,  
may increase your risk of food borne illness,  

especially if you have certain medical conditions 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cold Breakfast Options 
 

Fresh Cut Fruit ~ 3.95 
 

 Yogurt Parfait  
Strawberry Yogurt  

Layered with fresh fruit & granola ~ 4.95 

Mini Breakfast Special * 
One pancake & one egg 

Served with premium bacon or a sausage patty ~ 5.95 



 

 

 
 
 

Breakfast 
Specialties 

Breakfast served daily from 8:30am ~ 11:00am 

 

New York Steak & Eggs * 
Charbroiled New York steak 

Served with two eggs, hash brown potatoes & toast ~ 12.95 
 

Fiesta Sunrise Burrito 
Seasoned ground beef 

Wrapped in a flour tortilla with scrambled eggs & cheddar cheese 
Served with hash brown potatoes, salsa & sour cream ~ 6.95 

 

Eggs Benedict * 
Two poached eggs over Canadian bacon 

Served on an English muffin & topped with hollandaise sauce 
Served with hash brown potatoes ~ 9.45 

 

Country Fried Steak & Biscuit * 
Lean sirloin steak 

Seasoned, breaded, grilled to a golden brown & topped with country gravy 
Served with two eggs, hash brown potatoes & biscuit with gravy ~ 9.95 

 

Ham Steak & Eggs 
Half pound, Bone-in, center cut Ham Steak 

Served with two eggs, hash brown potatoes & toast ~ 9.95 
 

Chef Bruce’s Original Western Breakfast * 
Country fried potatoes 

Topped with two eggs, cheddar cheese and a sausage patty 
Served with biscuit & gravy ~ 7.95 

 
 
 
 
 
 
 

* Meats or eggs that are undercooked, to your specifications,  
may increase your risk of food borne illness,  

especially if you have certain medical conditions 

 
 

Toast or English Muffin ~ 1.95 

Country Ham, Premium Bacon  
or Sausage Patty or Link ~ 3.25 

 
 

Biscuits & Gravy ~ 2.95 
One Egg * ~ 1.95 

Hash brown Potatoes ~ 2.25 

Breakfast Sides 

 



 

 
 
 

Dessert & 
Beverages 

 

Apple Pie 
4.95 
*Ala Mode ~ add 1.25 
 

Marionberry Pie 
4.95 
*Ala Mode ~ add 1.25 
 

White Chocolate  
Raspberry Cheesecake 
5.95 
 

Ice Cream 
2.50 

 
 

Fresh Brewed  
Coffee 

1.95 
 

Non-Alcoholic  
Beverages 

2.25 
Pepsi 

Diet Pepsi 
Sierra Mist 

Mountain Dew 
Lemonade 

Mug Root Beer 
Orange Crush 

Dr. Pepper 
Iced Tea 

Raspberry Iced Tea 
Hot Tea 

Hot Chocolate 
Milk 

 



 

 
 
 

Kids Menu 
 
 

 
 

 

Available 11:00am - close for kids 12 and under 
 

Menu items served with choice of: 
French fries or fresh fruit 

& 
Choice of Soda, Milk or Juice 

 

Your Choice ~ 4.95 
 

Jr. Hot Dog 
 

Grilled Cheese Sandwich 
 

Jr. Chicken Strips 
 

Jr. Fish & Chips 
 

Jr. Hamburger 
 

Jr. Cheeseburger 
 
 



 

 
 
 

 

Beer & Wine 

 
 
 
 
 

Scatter Creek Featured Wine 

Columbia Crest Cabernet Sauvignon 3.95* 
Columbia Crest Merlot   3.95* 
Columbia Crest Shiraz   3.95* 
Columbia Crest Chardonnay  3.95* 
Columbia Crest Riesling   3.95* 
 

White Wine 

Cardiff Cellars Chardonnay   6.00 
Kendall Jackson Chardonnay  8.00 
Ste Michelle Riesling   5.00 

 
Red Wine 

 
McManis Merlot    6.00 
DeLoach Russian River Merlot  7.00 
Round Hill Cabernet   6.00 

                                                                         Draft Beers 

Bud, Bud Light, MGD 
Coor’s Light, Michelob Ultra 

3.25 

Alaskan Amber, Blue Moon, Longhammer IPA, Widmer Hefewizen 
Deschute’s Black Butte Porter 

4.75 

Bottled Beers 

Bud, Bud Light  
Coors, Coor’s Light  

MGD, Miller Lite 
IceHouse, Rainier  

Michelob Ultra 

3.50 

Mike’s Hard Lemonade 
Smirnoff Ice 

4.00 

Heineken, Corona 

4.50 

Fat Tire 
Mirror Pond Pale Ale  

Red Hook ESB 

4.75 

Guiness 

5.00 




