
 

Dinner  
 

Soups 
 

French Onion Soup with French Baguette and Gruyere Cheese 
$7.50 

Tomato Gazpacho with Pickled Summer Vegetables and Avocado 
$7.00 

 

Lite Fare 
 

Classic Caesar Salad, Romaine Lettuce and Sourdough Croutons 
$9.00 

Add Chicken  $13.00 
        or Shrimp         $15.00 

 
Spinach Salad with Green Beans, Parmesan, Warm Bacon and Mustard Vinaigrette 

$12.00 
Our Own Blend of Mixed Lettuces with Roasted Corn, Avocado, Black Beans and a Sweet and 

Sour Southwest Dressing 
$11.00 

Charcuterie Platter with Country Pate, Whole Grain Mustard and French Baguette 
$18.00 

English Pea, Spinach and Artichoke Gratin with Garlic Croutons 
$12.00 

One Dozen Raw Oysters with Mignonette, Cocktail Sauce and Lemon 
$15.00 

Stella Artois Steam Mussels with Pomme Frites and Rouille 
$13.00 

 
 

Entree 
 

Roasted Chicken with Spring Vegetables and Pomme Puree 
$23.00 

Grilled New York Strip “Au Poivre” with Frisee Salad and Pomme Frites 
$27.00 

Grilled Halibut with Wild Mushroom Ragout , Tarragon and Fava Beans 
$23.00 

Provencal Shrimp Linguini with Olives, Roasted Tomatoes and Basil 
$24.00 

Braised Veal Shank with White Corn Polenta and Gremolatta 
$30.00 

Salmon-Radish Sandwich on Rye with Mayo and Red Onion 
$13.00 

Creek Burger on Toasted Kaiser Bun with Pomme Frittes 
$15.00 

 

Desserts 
 

Crème Caramel 
$5 

Seasonal Tart Tatin  
$6 

Crème Brûlée with Fresh Berries and Strawberry Sorbet 
$6 

Selection of Ice Creams and Sorbets 
$6 

Profiterolles with Chocolate Sauce and Vanilla Ice Cream 
$6 
 
 
 
 

Due to State Regulation the Following Statement Must Be Noted on The Menu. 
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Food Borne Illness 
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