
SaladS
GRILLED WEDGE     15

grilled iceberg lettuce, crispy prosciutto, 
tomatoes, scallions and anchovy, served with  

a blue cheese tarragon vinaigrette.

GREEK SALAD      16
cucumber, tomatoes, antipasto olives, red onions, 

romaine hearts and roasted red peppers,  
served with a vinaigrette dressing.

SHRIMP AVOCADO     25
gulf shrimps with a homemade herb and lime 

mayonnaise, served over a half avocado. 

SPINACH CITRUS SALAD      14
baby spinach, goat cheese, strawberries, 
pecans, grapefruit, grapes and walnuts. 

served with a citrus dressing.

BLACKENED CHICKEN     20
blackened chicken, romaine lettuce, arugula, 
candied walnuts, cranberries, avocado, sesame 

seeds, tomatoes and blue cheese crumbles.

ADD TO ANY SALAD:
 salmon 15    shrimp 15 

chicken 13    bay scallop 22

appetizerS

THE CREEK
RESTAURANT

BRIE CRÈME BRÛLÉE    21
baked brie with a raw sugar crust served with 

baguette and house-made seasonal fruit compote.

ESCARGOT     16
escargots de bourgogne with a  

pernod persillade butter and breadcrumbs.

WRAPPED ASPARAGUS CROSTINI    22
grilled truffle crostini topped with prosciutto 

wrapped asparagus and shaved parmesan.

WAGYU MEATBALLS    18
house-made spicy meatballs, creamy polenta and 

shaved parmesan, topped with fresh basil.

PRIME BEEF CARPACCIO TOAST    24
prime tenderloin carpaccio, arugula,  

dijon mustard, truffle oil and  
parmigiano-reggiano.

CRAB CAKES     26
jumbo lump crab cake, basted with a  

tarragon brown butter and served with  
sliced avocado and remoulade sauce.

SHRIMP COCKTAIL ACAPULCO    19
shrimp cocktail with our acapulco cocktail sauce, 

avocado, cilantro, tomatoes and red onions.

chef’s recommendation vegan vegetarian gluten-free



THE FAMOUS CREEK BURGER      24
wagyu beef, pepper jack cheese, muenster cheese and caramelized onions.  

topped with peppered bacon, lettuce, tomato and cornichons on a sweet brioche roll.

RIBEYE STEAK CHEESE MELT     21 
grilled thin-sliced ribeye steak, bell peppers, sautéed mushrooms,  

onions and smoked jalapeño gouda cheese.

LOBSTER ROLL     31
maine style lobster roll - parsley, dill, celery, lemon juice,  
green cabbage slaw and avocado on a toasted pretzel bun.

 CHOICE OF HOME-STYLE POTATO CHIPS,  
ROSEMARY PARMESAN FRIES OR HOUSE SALAD

(GLUTEN-FREE BREAD ALTERNATIVE AVAILABLE UPON REQUEST)

SandwicheS

entréeS

STEAK-FRITES      31
6 oz. prime thin-cut tenderloin au poivre,   
served with truffle parmesan fries. 

FISH TACOS      22
baja style fish tacos - soft corn tortilla, cabbage, 
chipotle mayo, avocado and borracho beans.

FISH AND CHIPS     27
fresh catch of the day fish, beer battered and 
served with homemade chips and malt vinegar.

MARINIERES MUSSELS     23
pei mussels in a creamy white wine sauce.

BALSAMIC CHICKEN CAPRESE     31
seared chicken, beefsteak tomato, garlic and  
melted burrata cheese, tossed with a chablis 
balsamic reduction.

SHRIMP TAMPICO      29
jumbo gulf shrimp, lightly breaded and pan-fried, 
drizzled with a lemon-garlic beurre blanc sauce 
and topped with serrano chili and fresh cilantro.

TROUT ALMONDINE      29
rainbow trout filet sautéed in a white wine  
and lemon-butter sauce and topped with  
toasted almonds.

DRINKS
COCA COLA, DIET COKE, SPRITE, DR. PEPPER 

FRESH-BREWED ICED TEA, HOUSE-MADE LEMONADE 
PELLEGRINO AND PANNA WATERS     3

chef’s recommendation vegan vegetarian gluten-free


