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This Early Bird i< cpuawicing!

AFPFETIZERS

Salt Creek Grits
Broiled ghrimp on a fried gyit
cake with ow Creek vy

5‘ —

Calamari Oyster Shooters
L Hv, fried 6 Shots with a ¢plach of vodka
and hovse cocktall avce 8 for 5 —

with a“That chili Savce
5 —

Homemade Potato Chips Portabello & Zucchini Fries
with a buttermile chive olip

Battered with a
hov¢eradich diFPing_ Savce

Mozzarella Stix
Homemade with mom's marinara

ENTREES

Blackened Chicken Alfredo

Topped with tomatoes and scallions
i 12 —

Grouper Francaise
Two Civowper medallions
dipped n a parmesaen batter
and avteed zolden.
Served with lemonDutter avce,
mashed potatos and fresh \/Cg_(;’f'ab{c

13 -

Filet Mignon
Two 3 oz medhlliong,
Mashed Fohﬂ’o and \/cgffrabfc
13.50 —
add cavteed wild mushrooms 2—

Fresh Fish
Blackened or Girilled
with rice and \/og_@‘f'abf%
75 —

Fried Grouper Bites
Served with french fries ¢ tartar cavce
172 —

Meatloaf Dinner
Mashed Fo’{’afooé and \/og_ofabfo;
11 -

Pasta Chicken Francaise
Anggl haiv Fada n a zarlic wine Cavce
+0P{>Col with chicken franc/aiéc
10.50 —

Shrimp Scampi
Served on angs&f hair pagta
417 =

Fried Shrimp
8 fricd chrim
served with french frieg
10.50 —

Creek Chicken
Honcv} mustard marinated chicken breast
fopped with bacon, jack and cheddar
with vice and \/oggﬁblo
10 -

Thanksgiving Dinner
Turkey, stuffing, mached potatoes
and cra bcwv] avce
11 —

Penne & Grilled Chicken
tossed in a Vodka Savce
12 —

Entrees served with your choice of
Creek House Salad or Classic Ceasar Salad with choice of dregsin
Ranch e Bleu Cheese < Mom’s Vinaigrette « Buttermilk Chive « Honey Lime
or a cup of Soup of the Day or She Crab Soup 1.00



