THE CREEK
RESTAURANT

A ppetizers
CRAB CAKES

22

ESCARGOT

fried jumbo lump crab meat cakes, served with sliced
avocado and remoulade sauce.

CALAMARI FRITTI

seared escargot in garlic
and parslied whipped butter.

15

LOBSTER COCKTAIL

fried calamari and jalapeños, tossed with pickled
red peppers and dusted with parmesan cheese. served
with house-made marinara sauce.

CHARCUTERIE

14

35

maine lobster claw meat,
marinated in lemon dill vinaigrette. served with
cocktail sauce and seasoned crackers.

30

BBQ WAGYU MEATBALLS

cured sopressata, jamón serrano,
assorted cheeses, cornichons, marinated olives,
and bacon bourbon jam.
served with mini corn biscuits.

14

baked meatballs in house-made bbq sauce,
topped with melted mozzarella cheese
and served over a mix of napa cabbage,
spring onions, and daikon radish.

PANKO-CRUSTED AVOCADO

14

fried avocado drizzled with
house-made wasabi vinaigrette.

Salads
THE CREEK SALAD

Pasta

15

SHRIMP AND CRAB

38

mixed greens tossed with tomatoes, cucumber,
red onion, feta cheese, kalamata olives, avocado,
pepperoncini peppers and hearts of palm.

gulf shrimp, jumbo lump crab meat, artichoke, mushrooms
and tomatoes, sautéed in a lemon-basil butter cream sauce
and topped with shaved parmesan cheese.

SPINACH MUSHROOM

TORTELLINI DI CARNE

17

baby spinach leaves tossed with button mushrooms,
peppered bacon, red onion, toasted walnuts, almonds
and aged smoked gouda.

GRILLED WEDGE

fresh ground beef with basil, black pepper and a
blend of mortadella, grana padano, fontina and
mozzarella cheeses. wrapped in egg pasta and
finished with peppercorn and shallot rossini sauce.

13

TUSCAN PASTA

grilled iceberg wedge, topped with peppered bacon,
tomato, fresh parsley and scallions. served with
buttermilk tarragon blue cheese dressing.

CLASSIC CAESAR

12

shrimp 13

chicken 9

25

a time-honored ancient grain pasta, tossed in
cashew sauce, with sun-dried tomatoes,
mushrooms and fresh basil.

hearts of romaine, tomato, kalamata olives, shaved
parmesan cheese and seasoned croutons, tossed in
our house-made caesar dressing.
add: salmon 14

29

MUSSELS WITH LINGUINI

26

steamed mussels in a roasted tomato and
chorizo sauce, with charred fresh garlic.
served on a bed of linguini pasta.

steak filet 15

dressings: champagne, balsamic, herb,
caesar, tarragon blue cheese and ranch

gluten-free pasta available upon request

Fowl
STUFFED FRIED QUAIL

34

lockhart, texas quail, bone-in, stuffed
with green chili cornbread and
andouille sausage dressing.
topped with a bacon bourbon maple jam.

BALSAMIC CHICKEN

27

seared chicken breast and tomatoes,
in a garlic and shallot balsamic glaze,
topped with melted burrata cheese
and fresh basil.

chef’s recommendation

vegan

vegetarian

CITRUS DUCK CONFIT

29

white peking duck leg,
seasoned with 5 peppercorn mélange
and demi-glace de poulet with
orange purée.

gluten-free

AFRICAN LOBSTER TAIL

90

broiled 10 oz. south african lobster tail, on a bed of linguini pasta. tossed with hearts of palm, basil,
chili peppers and an alfredo cream sauce.

SEARED TUNA
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43

yellowfin tuna steaks with wasabi and green onion tartar.

HABANERO SCALLOPS

42

pan seared scallops, spanish chorizo, habanero peach reduction, with roasted corn and cilantro.

BLACKENED HALIBUT

48

alaskan halibut filet, pan seared, topped with jumbo shrimp on a bed of sautéed spinach with a tequila lime aioli.

SNAPPER A LA CREEK

42

fresh snapper filet, sautéed with gulf shrimp and gulf lump crab meat with a parslied brown butter sauce.

SALMON EN PAPILLOTE

36

wild-caught copper river salmon filet, cooked papillote style, with baby spinach, tomatoes, artichoke and garlic,
topped with poblano tartar sauce.		

SHRIMP TAMPICO

26

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

Steak & Chops
TAJIMA FILET

55

LAMB T-BONE

10 oz. broiled tajima japanese wagyu tenderloin with
cracked peppercorn bearnaise.

TEXAS RIBEYE

45

broiled lamb steaks, glazed with fresh rosemary and
roasted garlic au jus.

35

VEAL CHOP VALDOSTANA

broiled 14 oz. cameron farms ribeye steak, topped with
house-made chimichurri sauce.

48

grilled veal chop, stuffed with prosciutto di parma,
fontina cheese, spinach and mushroom marsala.

CAULIFLOWER STEAK

26

thick-cut cauliflower steak with caramelized onion, baby spinach,
tomatoes and a white corn meal polenta pudding.

Sides
SPINACH HASH

6

VEGETABLE MEDLEY

baby spinach, red potatoes, peppers,
and roasted garlic in clarified butter.

CHARRED GREEN BEANS

5

broiled haricot verts with spicy
tomato and habanero chili sauté.

7

ROSEMARY FRENCH FRIES

sautéed asparagus, rappini, baby
carrots, baby corn and pearl onions.

RUSTIC MASHED POTATOES

5

creamy whipped yukon potatoes
with roasted garlic.

LINGUINI LIMONE

steak potato fries, tossed with fresh
rosemary and parmesan cheese.

LOBSTER MAC AND CHEESE

5

COCA COLA, DIET COKE, SPRITE, DR. PEPPER
FRESH-BREWED ICED TEA, HOUSE-MADE LEMONADE
PELLEGRINO AND PANNA WATERS 3

chef’s recommendation

vegan

vegetarian

13

maine lobster meat in a green chili
and three cheese sauce.

linguine tossed in a clarified butter and chablis reduction,
topped with lemon zest and fresh cilantro.

DRINKS

5

gluten-free

