
Beer
Budlight draft 1- • Hoegaarden  draft 2- • Sam adams draft  2- • 

Bass draft 2-

 

soooo Happy Hour!

White Wine
Mark West Pinot Noir

Ruby in color with black cherry and 
spice aromas; raspberry and black cherry 
fruit flavors finishing with nice balancing 

acidity and light tannins
 3-

Red Rock Merlot
Lush concentration of black plum and 

boysenberry which are complemented by 
soft tannins
 3-

Cypress by J Lohr Cabernet 
Sauvignon

Plush jammy fruit well balanced by soft 
oak and light tannins 

3-

Dog House Zinfandel
   Jammy easy to drink 
fruit driven Zinfandel

3-

Cocktails

“Lolo” Martini
try our “crazy” flavor of the day! 

5-

Nuestra Casa (our house) Liquors 
3-   

 

Red Wine

Drink S
pecials

Stella Pinot Grigio
Fresh citrus aromas, light and refreshing 

with zesty acidity 
3-

Kenwood “Yulupa” Chardonnay
Aromas of green apples and tropical fruits 
with overtones vanil la and butter notes, 
followed by rich mouth feel and a fresh, 

crisp finish
 3-

Polka Dot Riesling
Crisp acidity balances sweetness for a 

clean, yet lingering finish
 3-

La Terre White Zinfandel
Fresh strawberries and melons finishing 

sweet on the palate
 3-

Codorniu Cava Split
Crisp and clean citrusy fruit, very lively

3-

soooo Happy Hour!
Salt Creek Grits

Broiled shrimp on a fried grit cake with our 
Creek gravy

5 – 

Calamari
Lightly fried with a Thai chili sauce

4 –

 Cuban Sandwich
Roasted pork, ham, jack cheese and pickles

with homemade mojo sauce
6 –

Salt Creek Hamburger*
On a toasted English muffin with lettuce, 

tomato and gouda cheese
6 –

Shrimp Po’ Boy
Crispy fried shrimp served inside 

a roll with remoulade sauce
8 –

Quesadilla
Slow cooked chicken 

with pico de gallo and guacamole
5 –

Fish Tacos
Baja Style with black beans and rice

Try em’ ... Muy Bueno!
7 –

Margharita Pizza
Mozzarella, fresh tomato and basil

6 – 

Yukon Potato Chips
Homemade Potato Chips with a 

buttermilk chive dip
3 –

Oyster Shooters
6 Shots with a splash of vodka and 

house cocktail sauce 
5 –Portabello & Zucchini Fries

Lightly breaded with a horseradish dipping sauce
3 –

Blackened Shrimp Alfredo
Topped with tomatoes and scallions

15 –

Thanksgiving Dinner
Turkey, stuffing, mashed potatoes and 

cranberry sauce
11 –

Meatloaf Dinner*
Mashed potatoes and vegetables

10 –

Half Slow Roasted Chicken
 with black beans and rice

10 –

Entrees served with your choice of
Creek House Salad or Classic Ceasar Salad

with choice of dressing
Ranch  •  Bleu Cheese   •  Mom’s Vinaigrette  •  Buttermilk Chive  •  Honey Lime

*Certified Angus Beef Brand

Add a Creek House Salad to any of the above items for an additional 3—
All Sandwiches served with your choice of

 French Fries  •  Yukon Potato Chips  •  Mac N’Cheese  •  Cous Cous Salad  •  Jicamaw 
Salad •  Broccoli Salad

 

APPETIZERS

ENTREES

SANDWICHES and OTHER GOOD STUFF

Four Cheese Pizza
Goat • Gouda • Mozzarella • 

Monterey Jack 
with a classic red sauce

6 –

BBQ Chicken Pizza
Slow roasted chicken • Smokey 

BBQ • Red Onions • Mozzarella • 
topped with cilantro

6 – 

Mushroom Pizza
A variety of mushrooms, 
cheese and white sauce

6 – 

Mushroom & Chicken Fettucini 
with a variety of mushrooms, served in a garlic wine sauce

11 –


