
CREEKSIDE CAFE & LOUNGE
SMALL PLATES

MAINSMAINSOriginal Recipes
FROM SCRATCH

ITALIAN MEATBALL___________________________12.00
Single shareable blended veal-pork-beef meatball, 
marinara, roasted garlic bread

CHICKEN WINGS_ ____________________________14.00
Choice of sauce: sriracha, roasted garlic or buffalo, 
blue cheese, veggies

PAN ROASTED SHISHITOS V, VG_________________ 11.00
Togarashi shishitos. creamy sesame sambal

CHICKEN QUESADILLA_ ______________________12.00
Mojo seasoned chicken, blended cheese, green chili, fresh pico de gallo, 
salsa, cilantro-lime crema    sub steak +8.00  |  sub shrimp +4.00

HANDHELDS
WHITE BBQ GRILLED 

CHICKEN SANDWICH 16.00
Grilled chicken breast, spicy white BBQ, smoked gouda, 

honey crisp apple slaw, pretzel roll

TURKEY CLUB 15.00
Oven-roasted turkey, avocado, lettuce, tomato, 

bacon, cheddar cheese, mayo
 

BBQ BACON 
JACK BURGER* 17.00

Grilled 8 oz. burger, Monterey Jack cheese, bacon, 
caramelized onions, BBQ sauce, brioche bun

HOUSE BURGER* 16.00
Grilled 8 oz. burger, choice of cheese, 

house burger sauce, brioche bun

IMPOSSIBLE® BURGER* V 17.00
IMPOSSIBLE® plant-based burger, lettuce, tomato, 

onion, brioche bun

*SERVED WITH YOUR CHOICE OF
FRENCH FRIES OR HOUSEMADE CHIPS

Made Fresh
PER ORDER

PAN SEARED SALMON*GF_ ________________________________________________________________ 24.00
Wild-caught salmon, roasted red potatoes, green beans, mushrooms, 
roasted red peppers, caramelized onions, herb butter

MEDITERRANEAN SHRIMP PASTA_________________________________________________________ 22.00
Jumbo shrimp, bowtie pasta, spinach, mushrooms, tomatoes, light pesto cream

ROASTED HERB CHICKEN GF_______________________________________________________________ 22.00
Herbed French-breast chicken, roasted red potatoes, natural jus, grean beans,
mushrooms, roasted red peppers, caramelized onions

NEW YORK STRIP, 12 oz.* GF_______________________________________________________________ 34.00
Choice of topping: sriracha glaze, melted blue cheese or bourbon demi-glace, 
roasted red potatoes, grean beans, mushrooms, roasted red peppers, caramelized onions

SOUP & SALADS
SOUP DU JOUR_________________________________________________ 7.00
Ask your server for today's offering

CHOPPED CHICKEN_____________________________________________12.00
Chopped chicken, mixed greens, red cabbage, green onions, ditalini pasta, bacon, 
tomatoes, blue cheese, sweet Italian dressing

CAESAR_ ______________________________________________________ 10.00
Crisp romaine, shaved Parmesan cheese, croutons, Caesar dressing
add chicken +4.00  |  shrimp +5.00  |  salmon* +6.00  |  steak* +8.00

GF INDICATES GLUTEN FREE, V INDICATES VEGETARIAN, VG INDICATES VEGAN
*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

DESSERTS
CHEESECAKE V  6.00

Classic New York-style cheesecake

 CARROT CAKE  6.00
Carrot spice cake, cream cheese icing

For parties of 8 or more, a 18% gratuity charge will be automatically added to the bill.
ROOM SERVICE /  TAKEOUT: Press the "Room Service" Button on your phone to order. All Room Service orders

 have a $2.00 delivery charge + 18% gratuity automatically added.



CLASSIC & CRAFT
COCKTAILS

MARGARITA_ ______________________________ 12.00
Corazón Blanco tequila, Cointreau, fresh lime juice,
housemade simple syrup

ESPRESSO MARTINI______________________ 13.00
Tito's handmade vodka, coffee liqueur, espresso, 
housemade simple syruup, optional creamer

BASIL HAYDEN'S RYE 
OLD FASHIONED _ ________________________ 13.00
Basil Hayden's Dark Rye, housemade simple syrup, orange bitters

BOULVARDIER_______________________12.00
Four Roses bourbon, Campari, Martini and Rose Sweet Vermouth

STORM'S BREWING_ _____________________ 13.00
Myers’s dark rum, Cointreau, fresh lime juice, 
Fever-Tree ginger beer

ISLAND BREEZE_____________________13.00
RumHaven coconut rum, Absolut Citron vodka, 
cranberry juice, triple sec, fresh lime juice

BLOODY MARY - CLASSIC_ _____________ 12.00
Hanson of Sonoma Organic vodka, housemade bloody mary mix

	 CROWNED JEWEL MULE_ ______ 13.00
	 Ketel One vodka, ginger beer, cranberry juice, 
	 blood orange bitters, fresh lime juice

MUST
TRY

*

*

*

*

BEERS & BEYOND
DRAFT

STELLA ARTOIS ABV 5.2% | BEL_ ________________ 7.00
COORS LIGHT ABV 4.2% | CO____________________ 6.00
LIFT BRIDGE MANGO BLONDE ABV 4.75% | MN_____ 7.00
VOODOO RANGER JUICY HAZE IPA ABV 7.5% | CO___ 7.00
THIRD STREET MN. GOLD LAGER ABV 4.9% | MN____ 7.00

BOTTLED
BUD LIGHT ABV 4.2% | MI_ _____________________ 6.00
COORS LIGHT ABV 4.2% | CO____________________ 6.00
HEINEKEN ABV 5.0% | AMS_____________________ 7.00
CORONA EXTRA ABV 4.5% | MEX_ _______________ 7.00
SAMUEL ADAMS BOSTON LAGER ABV 4.9% | MA___ 7.00
STELLA ARTOIS ABV 5.2% | BEL_ ________________ 7.00
NEW BELGIUM FAT TIRE ABV 5.2% | CO___________ 7.00
SIERRA NEVADA PALE ALE ABV 5.6% | CA_________ 7.00
GUINNESS ABV 4.3% | IRE______________________ 7.00
BLUE MOON BELGIAN WHITE ABV 5.4% | CO_______ 7.00
SUMMIT EXTRA PALE ALE ABV 5.1% | MN_ ________ 7.00
MICHELOB ULTRA ABV 4.2% | MO________________ 6.00
HEINEKEN 0.0 ABV 0% | AMS____________________ 7.00

BEYOND BEER
ANGRY ORCHARD HARD CIDER ABV 5.0% | NY______ 7.00
HIGH NOON SUN SIPS HARD ABV 4.5% | CA_ ______ 7.00
SELTZER_____________________________________ 7.00
WHITE CLAW HARD SELTZER ABV 5.0% | AZ________ 7.00

MOCKTAILS
PaNOma 9.00

Seedip Grove 42, fresh grapefruit juice, fresh lime juice, 
simple syrup, sea salt, Fever-Tree mediterranean tonic

LIGHT & BREEZY 9.00
Seedip Grove 42, Fever-Tree ginger beer, lime

CRANBERRY REFRESHER 9.00
Cranberry juice, pomegranate, fresh lime juice, 

fresh orange juice, Fever-Tree ginger ale

WINES
WHITE

SEVEN DAUGHTERS MOSCATO ITALY________________ 10.00/35.00

LE RIME PINOT GRIGIO ITALY_ ______________________ 9.00/34.00

EMMOLO SAUVIGON BLANC CALIFORNIA____________ 10.00/35.00

KIM CRAWFORD SAUVIGNON BLANC NEW ZEALAND___ 11.00/38.00

SILVER GATE CHARDONNAY CALIFORNIA______________ 6.00/22.00

SEA SUN CHARDONNAY BY WAGNER CALIFORNIA______ 9.00/34.00

BIAGIO MOSCATO D'ASTID'ASTI ITALY________________ 9.00/32.00

ZENATO PINOT GRIGIO ITALY________________________ 8.00/28.00 

VILLA MARIA SAUVIGNON BLANC NEW ZEALAND_ _____ 9.00/32.00 

YALUMBA UNWOODED CHARDONNAY 
SOUTHERN AUSTRALIA_____________________________ 8.00/28.00

B U B B L E S  A N D  R O S È S
LA MARCA PROSECCO ITALY_ ______________________ 11.00/40.00

PIPER SONOMA BRUT NV CALIFORNIA_ __________________45.00

FREIXENET ITALIAN ROSÉ ITALY_ ____________________ 9.00/34.00

FRANCOIS MONTAND BRUT SPARKLING ROSÉ FRANCE__ 9.00/34.00 

OLEMA ROSÉ CÔTES DE PROVENCE___________________ 10.00/39.00

RED
MEIOMI PINOT NOIR CALIFORNIA___________________ 13.00/46.00

MURPHY-GOODE RED BLEND CALIFORNIA_____________ 8.00/28.00

DECOY BY DUCKHORN MERLOT CALIFORNIA__________ 15.00/56.00

SILVER GATE CABERNET SAUVIGNON CALIFONIA_______ 6.00/22.00

JOSH CABERNET SAUVIGNON CALIFORNIA____________ 9.00/34.00

PAUL HOBBS PINOT NOIR CALIFORNIA_ __________________72.00

BROAD TRACK RACER CELLARS 
VINCENT RED WASHINGTON_______________________ 12.00/44.00

LYNCH KERMIT CÔTES DU RHÔNE ROUGE FRANCE_____ 10.00/36.00 

NOVELTY HILL MERLOT MERLOT_ ________________________55.00 

AUSTIN CABERNET SAUVIGNON CALIFORNIA______________55.00

6 oz./bottle


