
APPETIZERS
 

Fried Oysters
 On top of fried green tomatoes with remoulade sauce

9 –

Portabello & Zucchini Fries
Lightly breaded with a horseradish dipping sauce

6 –

Shrimp Cocktail
Six large shrimp with homemade cocktail sauce

9 – 
 

 Steamed Whole Artichoke
 with mayonaise and a side of drawn butter

8 –

Soup of the Day
ask your server

 

  
Tres Fish Tacos

Baja style with black beans and rice
16.50 –

Half Slow Roasted Chicken
 with black beans and rice

16 –

Prime Rib*
Slow roasted with mashed potatoes and vegetable

25 – 

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

16.50 –

Fried Platter
Oysters, Shrimp, Flounder and French Fries

19 – 
 

Four Cheese Pizza
Goat  •  Gouda  •  Mozzarella  •  Monterey Jack

with a classic red sauce
12 –

Margharita Pizza
Mozzarella, fresh tomato and basil

11.50 – 

BBQ Chicken Pizza
Slow roasted chicken • smokey BBQ • red onions • 

mozzarella • topped with cilantro
12 –

Mushroom Pizza
A variety of mushrooms, cheese and white sauce

12 –  
 
 

ENTREES

KIDS MEALS
Chicken & Pineapple on a stick with rice 6– •  Shrimp with french fries  6– • Cheese Quesadilla  5– • Mac N’ Cheese  5– •

all include Chocolate Chip Cookie and choice of drink

*Certified Angus Beef Brand

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

 
Cuban Pork 

Black beans and rice and sauteed plantains
17 –

Blackened Shrimp Alfredo
Topped with tomatoes and scallions

20 –

Thanksgiving Dinner
Turkey, stuffing, mashed potatoes and cranberry sauce

16 –

 Meatloaf Dinner*
Mashed potatoes and vegetables

16 –

Filet Mignon*
Wild Mushrooms. roasted parmesan potatoes and vegetables

29 –

Porterhouse Steak*
25 oz —George’s favorite

Wild Mushrooms. roasted parmesan potatoes
39 –

Fish of the Day 
ask your server

Served blackened or broiled with basmati rice and vegetable 

Crab Cakes
Mashed potatoes and vegetables

24 –

Ribeye*
Cowboy cut

Roasted Parmesan potatoes and vegetables
25 –  

Salt Creek Grits
Broiled shrimp on a fried grit cake with our Creek gravy

8 – 

Calamari
Lightly fried with a Thai chili sauce

 7 –

Yukon Potato Chips
Homemade Potato Chips with a buttermilk chive dip

5 –

Oyster Shooters
6 Shots with a splash of vodka and house cocktail sauce 

9 –

She Crab Soup
A low country favorite

5.50 – 


