
SHRIMP AND SCALLOP  
AGLIO E OGLIO     29
shrimp and bay scallop linguini with a  
garlic pepperoncini lemon sauce and  
parmigiano reggiano.

PAPPARDELLE BOLOGNESE    27
wagyu bolognese ragu with pappardelle pasta 
and topped by shaved reggiano-parmesan.

TUSCAN PASTA      25
ancient grain pasta, cashew sauce,  
sun-dried tomatoes and mushrooms.

WILD MUSHROOM RISOTTO      31
creamy truffle risotto with seasonal  
wild mushrooms and parmigiano reggiano.

gluten-free pasta available upon request

SOUP OF THE DAY     12
fresh homemade soup

THE CREEK SALAD       16
tomatoes, cucumber, red onion, feta cheese, 
olives, avocado and hearts of palm with  
our house vinaigrette.

LYONNAISE SALAD     15
frisée lettuce, tomatoes and bacon lardons 
topped with a poached egg, served with a 
french vinaigrette.

WARM MUSHROOM SALAD      17
spinach, arugula, red onions, sautéed 
mushrooms and warm goat cheese, served with 
balsamic vinaigrette.

GRILLED WEDGE     15
grilled iceberg lettuce wedge,  
crispy prosciutto, tomatoes and scallions,  
topped with anchovy and a blue cheese 
tarragon vinaigrette.

Appetizers
CRAB CAKES     26

lump crab cake, basted with  
tarragon brown butter and served with  

sliced avocado & remoulade sauce.

WRAPPED ASPARAGUS CROSTINI    22
truffle crostini topped with  

prosciutto-wrapped grilled asparagus  
and shaved parmesan.

STEAK TARTARE    24
4oz. knife-cut prime tenderloin, cornichons,  
capers, dijon mustard and our creek sauce.

 ESCARGOTS     16
seared escargot in garlic  

and parslied whipped butter.

BRIE CRÈME BRÛLÉE      21
baked brie topped with a raw sugar crust. 
served with hot baguette and house-made 

seasonal fruit compote.

CEVICHE PERUANO     19
fresh bay scallop ceviche with leche de tigre 
- a bright and spicy citrus-based marinade - 

cilantro and avocado.

WAGYU MEATBALLS    18
house-made wagyu meatballs with a  

creamy parmesan sauce and tomatoes . 
topped with shaved parmesan and fresh basil.
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SEARED TUNA    45
yellowfin tuna steaks with a wasabi and scallion soy sauce.

CHIPOTLE SCALLOPS    48
pan-seared u-10 bay scallops, accompanied by broccoli and a creamy chipotle sauce.

BLACKENED HALIBUT    49
pan-seared alaskan halibut on a bed of sautéed spinach,  

topped with shrimp and a tequila lime beurre blanc.

SHRIMP TAMPICO     29
lightly breaded jumbo gulf shrimp, pan-fried and drizzled with  

a lemon-garlic beurre blanc, topped with serrano chili and fresh cilantro. 

SNAPPER A LA CREEK     44 
pan-seared snapper filet, topped with wild-caught shrimp and a meuniere sauce.

SALMON EN PAPILLOTE    39
papillote-style copper river salmon filet, with baby spinach,  

tomatoes and garlic, topped with poblano tartar sauce.

s
e
A
f
o
o
d

SPINACH HASH     9
CHARRED GREEN BEANS    9
RUSTIC MASHED POTATOES   9

POTATO GRATIN      9
GRILLED BROCCOLINI      9

LOBSTER MAC AND CHEESE    18

sides

fowl, steAks & Chops
FILET MIGNON    49

8 oz. prime tenderloin with bearnaise sauce.

RACK OF LAMB    48
new zealand lamb rack with  

cashew basil pesto and rosemary au jus.

BANDERA QUAIL     41
2 pan-seared semi-boneless local quail served with 

a creamy tarragon risotto and a candied lemon.

FRIED DUCK CONFIT     39
fried duck confit served with a blackberry 
gastrique, potato purée and a house salad.

PRIME RIBEYE    61
16 oz. prime ribeye with  

horseradish cream and house butter.

VEAL CORDON BLEU    47
thin veal chop, lightly breaded with fresh herbs, 

topped with prosciutto, gruyere cheese and 
mushroom marsala. 

BALSAMIC CHICKEN CAPRESE     35
seared chicken, beef steak tomato and garlic 

topped with melted burrata cheese and a  
chablis balsamic reduction.

chef’s recommendation vegan vegetarian gluten-free

entrées


