
 
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 
** Contains Nuts 
 

Inform your server if anyone in your party has any food allergies. All our dairy products are pasteurized. 
Visit us on the web: www.hopsnscotchbar.com 

3.13.15 
 

 
 

Starters and Small Plates 
 
House Made Beer Bread  $7 
 Griddled Victory Prima beer bread, house made pimento cheese 
 
Bruschetta  $8 
 Roasted cherry tomatoes, roasted garlic, basil, sprinkle of parmesan cheese     
 
**Pecan stuffed dates wrapped with bacon        $9 
 Maple drizzle 
 
Fried Pickles $10 
  House made pickles, spicy remoulade dipping sauce 
 
*Scotch Eggs $11 
  Soft boiled egg, wrapped in seasoned pork and breaded, sweet carrot slaw, Dijon mustard 
 
Chicken and Kale Ravioli                                             $8 
             Gluten free ravioli, garlic olive oil, sundried tomatoes and spinach    
 
Mac & Cheese  $8 
 Cavatappi pasta, béchamel, four-cheese blend, bread crumb topping  
 Add chorizo or ham  $4 
 
Chicken Strips              $10 
 Breaded white meat chicken strips, choice of two dipping sauces  
 Teriyaki, honey mustard, ranch, buffalo 
  
Pesto Fritters $8 
 Pesto, ricotta and Asiago cheese, lightly breaded and served with roasted red pepper sauce 
 
Charcuterie $19 
 Assortment of cured meats, cheeses, pâté, and crostinis  
 
  

Salads 
House Salad                                                                  $8 
              Spinach, red onions, cucumbers, cherry tomatoes, balsamic vinaigrette  
 
**Roasted Beet Salad $11 
 Mixed roasted beets, arugula, goat cheese, glazed walnuts, citrus dressing 
       
**Harvest Salad $11 
 Spinach, apples, dried cranberries, candied pecans, brie, cider vinaigrette   
 
*Ahi Tuna Salad $14 
 Napa cabbage, jicama, carrots, red peppers, scallions, radishes, seared Yellowfin tuna topped   

with crispy wontons and tossed with mango sesame dressing                                                                                                                                                                                                   
 

 
Add grilled chicken, shrimp or steak to any salad   $6 
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** Contains Nuts 
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Sandwiches and Burgers 

 
Grilled Cheese $12 
 Griddled challah bread, house pimento cheese or cheddar & brie, tomato soup 
 Add: bacon, tomato, apple or pear   $2 
   
South West Veggie Burger $12 
 Guacamole, lime-cilantro sour cream 
 
Hops Reuben                                                                $13 
              Sliced corned beef, house-made cole slaw, Swiss cheese on marble rye bread 
 
Grilled Chicken Sandwich $13 
 Grilled chicken, smoked gouda, bacon, onion/bacon jam 
     
*Hops Burger $13 
 Black Angus beef, choice of cheese (bleu, cheddar, pimento or Swiss)   
   
*Mushroom Burger $14 
 Black Angus beef, sautéed mushrooms, Swiss cheese 
 
*BBQ Cheddar Burger $14 
 Black Angus beef, house made BBQ, cheddar, bacon, fried onion 
   

 
Add to any burger: bacon, sautéed onions or fried egg for $2 

  
(All sandwiches and burgers come with hand cut French fries.  Substitute sweet potato fries, $2)  

 
Entrees 

 
Fish & Chips $17 
 Beer battered haddock, cabbage slaw, hand-cut french fries 
  
*Pan Seared Faroe Island Salmon $21 
 Sesame teriyaki glaze, grilled asparagus, jasmine rice 
 
*Wild Swordfish                                                          $22 
 Cauliflower puree, sautéed red peppers, tomatoes and broccoli and a drizzle honey balsamic 
 
Chicken or Short Rib Tacos $16 
 Grilled chicken or braised short rib, corn tortillas, rice, pickled cabbage, pico de gallo, guacamole  
 
Tahini Roasted Eggplant                                      $16                                         
              Sautéed cauliflower, carrot and onion, roasted red peppers and steamed kale with red pepper 
              Aioli  
 
*HnS Steak $23 
 12oz New York Strip, mashed potatoes, steamed broccoli and onions 
 
*Marinated Pork Chop                                                 $18 
              Garlic roasted fingerlings, beer braised cabbage with mushroom and bacon and apple glaze                                    
 



    
Scotch 

 
 

Campbeltown 
Springbank 10yr     14 
Springbank 15yr     20 
 

Highlands 
Dalmore 12yr      14 
Dalmore 15yr      18 
Dalmore 18yr      22 
Dalwhinnie 15yr     14 
Glenmorangie 10yr     10 
Glenmorangie Quinta     14 
Glenmorangie LaSanta     12 
Glenmorangie Nectar    14 
Glenmorangie 18yr     22 
Oban 14yr      16 
Oban 18yr      26 
Old Pulteney 21yr     24      

Lowlands 
Auchentoshan 12yr     14 
 

Islay 
Ardbeg 10yr      12 
Ardbeg Uigeadail     18 
Caol Ila 12yr      14 
Lagavulin 16yr     18 
Lagavulin Double Matured    22 
Laphroaig 10yr     14 

Islands 
Isle Jura 10yr      10 
Isle Jura 16yr      16 
Scapa 10yr      14 
Talisker 10yr      14 
Talisker 18yr      20 
Talisker 30yr      45 
Talisker Distiller’s Edition    16 
    

Speyside 
Aberlour       12 
Balvenie 12yr Double Wood       14 
Balvenie 14yr Caribbean Cask   16 
Balvenie 15yr Single Barrel    18 
Balvenie 21yr Port Wood    32 
Benromach Peat Smoked    14 
Cardhu 12yr      12 
Craggammore     14 
Glendronach 21yr     22 
Glenfiddich 12yr     12 
Glenfiddich 15yr     14 
Glenfiddich 18yr     20 
Glenfiddich 21yr     26 
Glen Grant 10yr     12 
Glenlivet 12yr     12 
Glenlivet 15yr     14 
Glenlivet 16yr Nadurra    16 
Glenlivet 18yr     18 
Glenlivet 21yr     26 
Linkwood 15yr     16 
Macallan 10yr     12 
Macallan 12yr     14 
Macallan 15yr     18 
Macallan 18yr     26 
Macallan 21yr     40 
 
                Blends 
Buchanan’s 18yr     16 
Great King Street     10 
Johnnie Walker Double Black   12 
Johnnie Walker Gold    20 
Johnnie Walker Blue    36 
Monkey Shoulder           9 
Oak Cross       12 
Peat Monster                14 
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          Draft Beer 

 
On The Lighter Side 
Berkshire, Steel Rail, MA, 5.3%   6 
Brooklyn, Lager, NY, 5.2%    6 
Downeast, Cider, MA, 5.1%    7 
Notch, Session Pils, MA, 4%   6 
Stella Artois, Belgium, 5.9%   6 
Uinta, Amber Lager, UT, 4%   6 
Victory, Prima Pils, PA, 5.3%   7 
 
Hoppy   
Bad Martha, Island IPA, MA, 5.5%   6 
Ballast Point, Grapefruit Sculpin, CA, 
 7%, 12oz     8 
Berkshire, Lost Sailor, MA. 5.5%   6 
Cape Ann, Dead Eye, MA, 9%, 12oz  8 
Dogfish Head, Indian Brown, DE, 7.2%  7 
Firestone, Easy Jack, CA, 4.5%   7 
Firestone, Wookey Jack, CA, 8.3%, 12oz  7 
Ithaca, Flower Power, NY, 7.5%   7   
Jack’s Abby, C-LO, MA, 5.5%   7 
Jack’s Abby, Hoponius Union, MA, 6.7% 7 
Maine Beer Co., Rotating, ME, 12oz  8 
Port, Mongo, CA, 8.5%, 12oz   8 
Sierra Nevada, Pale Ale, CA, 5.6%  7 
Wormtown, Be Hoppy, MA, 6.5%   7 
 
Wheat 
Allagash, White, ME, 5%    7 
Clown Shoes, Clementine, MA, 5.9%  7 
Weihenstephaner, Hefe, Germany, 5.4%  6 
 
Sours / Barrel Aged 
Anderson Valley, The Kimmie, The Yink, 
 & The Holy Gose, CA, 4.2%  7  
Kentucky Bourbon Ale, KY, 8.2%, 12oz  8 
Petrus, Aged Pale, Belgium, 7.3%, 12oz  8 
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Belgian/Belgian Style 
Backlash, Groundswell, MA, 6.4%  7    
Ommegang, Hennepin, NY, 7.7%   7 
Stillwater, Stateside, MD, 6.8%   7 
Pretty Things, Fluffy White Rabbits,  
 MA, 8.5%     8 
 
Porter/Stout 
Blatant, Imperial Stout, MA, 9%, 12oz     7 
Coronado, Coffee Stout, CA, 5.4%   7 
Clown Shoes, Chocolate Sombrero, MA 
 9%, 12oz       7 
Left Hand, Milk Stout, CO, 6.0%   7 
Mayflower, Porter, MA, 5.5%   7    
 
Seasonal / Limited Edition 
21st Amendment, Hell or High 
 Watermelon, CA, 4.9%   6 
Founders, Rubaeus Raspberry, MI, 5.7%  8  
Ommegang, Glimmerglass, NY, 5.4%  7 
Sam Adams, 26.2, MA, 4.5%   8 
    
On Deck 
Allagash, Blonde, ME, 6.9%, 12oz   8    
Jack’s Abby, Framinghammer, MA, 
 10%, 12oz     10 
White Birch, Blueberry Berliner Weisse, 
 NH, 5.5%     6 
 
Cocktails - 11 
HNS Shandy – Notch Pils, Four Roses Bourbon, 
    Ginger Syrup, Lemon 
House Arnold Palmer – House Made Lemonade, 
    Iced Tea, Tito’s Vodka 
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