


Appetizers
Salt Creek Grits

Broiled shrimp on a fried grit cake 
with our Creek gravy

8 – 

Calamari
Lightly fried 

with a Thai chili sauce
 8 –

Homemade Potato Chips
with a buttermilk chive dip

5 –
add loaded with cheese, bacon & chives for 3–

Oyster Shooters
6 Shots with a splash of vodka 

and house cocktail sauce 
9 –

Cheeeeesy Nachos
enough for 2p-3p-4p

Topped with guacamole, sour cream
and pico de gallo

8 –   
add chicken for 2– 

Homemade Mozzarella Stix
 with mom’s marinara

8 for 7–  12 for 9.50

She Crab Soup
A low country favorite
Bowl 6 –   Cup 5 –

Cluck Cluck
Lightly battered & fried chicken livers 

served on a grit cake 
with our creek gravy

 6 – 
 

 Fried Oysters
 On top of fried green tomatoes 

with remoulade sauce
9 –

Portabello & Zucchini Fries
Battered with a 

horseradish dipping sauce
6.50 –

 
 Steamed Whole Artichoke (in season)

 with mayonnaise and a side of 
drawn butter

8 –

Soup of the Day
ask your server

Bowl 5 –    Cup 4 – 

 

Jersey Shore Cherry Lemonade 
Down the shore vodka concoction

6 –
  

Gin Grape Splash
 try it even if you don’t like gin - trust us!
Gin  • white grape juice • sprite • grapes! 

 5 –
  

In the Pink  
Citrus vodka  

cranberry juice and a splash of lemonade
6 –
   

Coconut Caipirinha 
Malibu rum makes this Brazilian drink 

a bit more fun
6 –
  

 Limoncello
home brewed classic Italian liquor

6 –
 

Flying Palmer Lemonade 
with firefly sweet tea vodka

6 –
 

Lolo 
our infused rum and vodka martini

7 –
 

Mint Julep
7 –  
 

Salt Creek Gin and Tonic
No. 209 gin  7 –

Firefly Mint Tejito  6 –

Drinks

Milky Way Brownie
Super duper ultra chocolate with “the works” 

- ice cream & whipped cream 
5.50 –

Cookie Slop
Layers of chocolate pudding, whipped cream

and chocolate chip cokies
4 –

Ana Banana Pudding
Layers of pecan sandies,

vanil la pudding and fresh bannanas
topped with whipped cream

4 –

Key Lime Pie
Homemade!

5 –

Dixie Cup of Vanilla 
or Chocolate Ice Cream

.99 –

Desserts!



Homemade Chicken Fingers
with french fries & honey lime sauce

8 –

Margharita Pizza
Mozzarella, fresh tomato and basil

8.50 – 
 

Cheese Pizza
8 –

Pepperoni Pizza
9 –

Chicken Spinach Pizza
 garlic white wine sauce base

9.50 –

 

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.

*add blackened or grilled chicken —4 *add blackened or grilled shrimp —5   *add fried oysters or shrimp  —5
  *add fresh salmon grilled or blackened  —5

 

Turkey and Stuffing Sandwich
Turkey piled high and served 
cold with cranberry sauce.

8.50 – 

Meatloaf Sandwich
Mom’s comfort food - with jack cheese

9 –

Cuban Sandwich
Roasted pork, ham, jack cheese 

and pickles with homemade mojo sauce
9 –

Salt Creek Hamburger
On a toasted English muffin 

with lettuce, tomato and gouda cheese
   8 – 

Chicken Sandwich
Blackened or grilled on a crunchy 
french roll, topped with avocado, 
pineapple and cheddar cheese

9 –

All Sandwiches served with your choice of
 French Fries • Homemade Potato Chips • Mac N’Cheese • Sweet Potato Fries• Broccoli Salad • Side Salad

OTHER GOOD STUFF...

SANDWICHES

Creek Cobb Salad
Lettuce topped with turkey, ham, jack cheese, eggs, tomato, broccoli, apples, carrots and cucumbers

9 –
Spinach Salad*   

Spinach, red onions, mandarin oranges, 
  dried cranberries, sunflower seeds

  6 –

Creek’s House Salad XL* 
  Chopped lettuce with apples, 
cucumbers, tomatoes and carrots

  5 –

Hail Caesar 
the Classic Caesar XL*

6 –

SALADS...

Blue Moo Sandwich
Flat Iron Steak topped with bleu cheese

and carmelized onions
10–

Fried Chicken
Spinach Wrap
 Honey lime dressing, 

cran raisens and mandarin oranges
8.50 –

Chicken Feta Wrap
Grilled Chicken, feta cheese, 

mom’s vinaigrette, 
fresh spinach and tomatos

8.50 –

Buffalo Chicken Wrap
Fried chicken, 

hot sauce, bleu cheese, lettuce
9 –

Soft Shell Crab Sandwich
lightly breaded & fried

12 – 
 

 

Mushroom Pizza
Portabello, Shitake, Cremini, 

alfredo sauce
9 –

Pesto Pizza
Mozzarella, ricotta, black olives

9 – 
 

Buffalo Chicken Pizza
Fried chicken • Hot Sauce • 
Bleu Cheese • Mozzarella

9.50 –

BBQ Chicken Pizza
Grilled chicken • Smokey BBQ • 

Red Onions • Mozzarella • 
topped with cilantro

9.50 –

 with pico de gallo & guacamole
 9 –

Quesadilla
Grilled chicken or shrimp with

 pico de gallo & guacamole
 9 –

Fish Tacos - Baja or grilled
 with black beans and rice
2 for 10 –   3 for 13 –

Bacon Tomato Spinach Quesadilla
 

Big Daddy Mac n’ Cheese
Gouda, cheddar & parmesan

 with bacon and ham
7.50 –

Fresh Salmon Sandwich
Blackened or Grilled

10 –

Thai Steak Wrap
Grilled flat iron steak, romaine lettuce, 

rice and spicy thai peanut sauce
9 – 

Po’ Boy 
(Shrimp or Oyster)

Crispy fried served inside a roll 
with remoulade sauce

11 –

Crab Cake Sandwich
On a toasted english muffin

12–

Prime Rib Sandwich
Shaved, slow cooked Prime Rib 

topped with monterey jack cheese 
and au jus
12 –



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

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

or a Cup of Soup of the Day

Entrees
“Manga!” Chicken
Chicken breast stuffed with 

ricotta, mozzarella and parmesan 
topped with alfredo and marinera, 

served on fettuccini
15 –

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

17 –

Filet Mignon 9oz 
Wild Mushrooms

Mashed potatoes & vegetables
29 –

Fish of the Day  
ask your server

Served blackened or grilled 
with basmati rice and vegetable 

Crab Cakes
Mashed potatoes and vegetables

24 –

Pasta 
with Fresh Tomato and Basil 

12.00 –
with chicken —16  
with shrimp —18

Salmon with Lemon Pesto
Grilled fresh salmon 

topped with a lemon pesto
served with basmati rice and vegetables

19 –

  Creek Chicken 
Honey mustard marinated chicken, 
topped with apple smoked bacon, 

fresh jack and cheddar 
with rice and vegetable

15 –

Mushroom & Chicken 
Fettuccini

with a variety of fresh mushrooms, 
served in a garlic wine sauce

16.50 –

Ribeye 18 oz  
 Cowboy cut

with mashed potatoess and vegetables
27 –  

Fried Platter
Oysters, Shrimp, Flounder and French Fries

19 – 

Bleu Moo
8oz flat iron steak 

topped with blue cheese, 
carmelized onions

 with mashed potatoes and vegetables
19 –

Prime Rib
Slow roasted 

with mashed potatoes and vegetable
10 oz 19 –  14 oz 25 – 

Surf & Turf
A 3 oz filet with “Surf” - 6 fried shrimp

with mashed potato and vegetable
19 –

Cuban Pork 
Black beans and rice and sauteed plantains

18 –

Pasta with Clams 
Chopped clams sauteed in a 

garlic wine sauce with parsley
    15 –



Kir Royal 3—  •  Mimosa 3—  •  
Bloody Mary 3—  •  Poinsettia 3—

Filet Mignon Benedict
English muffin topped with filet mignon, poached eggs 

and homemade hollandaise sauce 
served with fresh fruit and a grit cake 

topped with creek gravy
half order 8—  •  full order 12—

 
Crab Cake Benedict

English muffin topped with Salt Creek Crab Cakes, 
poached eggs and homemade hollandaise sauce 

served with fresh fruit 
and a grit cake topped with creek gravy

half order 8—  •  full order 12—

Eggs Benedict
English muffin topped with smoked ham, 

poached eggs and homemade hollandaise sauce
served with fresh fruit 

and a grit cake topped with creek gravy
half order 6—  •  full order 9—

Lobster Omelet 12—
A omelet stuffed with lobster, asparagus, 
and jack cheese served with fresh fruit 
and a grit cake topped with creek gravy

Stuffed French Toast  8.50—
Stuffed with strawberry preserves, cream cheese and 
fresh bananas, served with fresh fruit, bacon and ham

Salt Creek Egg Breakfast 6.50—
Two fried eggs, ham and bacon

served with fresh fruit and a grit cake topped with 
creek gravy

Ham, Bacon & Cheese Omelet  8.50—
served with fresh fruit and a grit cake topped with 

creek gravy

12oz juice 2.50—

Monday
Homemade! Fried Chicken  

Mac N’ Cheese • cole slaw • soft drink  
Dixie cup of ice cream

 12 – 

Tuesday
Rack of Pork Ribs 

 mashed potatoes  •  cole slaw • soft drink  
Dixie cup of ice cream

 16 – 

Wednesday
ALL Pizzas! 6 – 

New South Draft  2– 
Brewed in Myrtle Beach, SC!

  
Thursday

8 oz Slow Cooked Prime Rib  
mashed potatoes • vegetable  • soup or salad 

  14.50 – 

Friday
Fish & Chips  

served with cole slaw
12 –

New South Draft  2– 
Brewed in Myrtle Beach, SC! 

Saturday
1lb fresh lobster 
fries • cole slaw 

 15 – 

Sunday
Beef Calf Liver  

topped with bacon and sauteed onions
mashed potatoes • choice of soup or salad  

 12 – 

KIDS MEALS  
Shrimp with French Fries  6–   

Cheese Quesadilla    5–  
Corn Dog n’ Fries    5–

2 Chicken Fingers & 3 Mozzarella Stix & Fries   6–  
all include 

a dixie cup of vanilla or chocolate ice cream
and choice of drink

Blue Light Specials Saturday &Sunday Brunch 
10am-2pm

For the kids...
french

toast sticks 5— 
with fresh fruit, 
bacon and ham

Enjoy a complimentary bowl of our 
cinnamon hush puppies for the table!

additional bowl of pups 2—

while they last

scrambled 
eggs 5— 

with fresh fruit, 
bacon, ham & french fries

 


