
Creekside Café …Casual Dining at its finest                   Dinner (5-10pm) 

Small Plates                                                                
ALASKA SAMPLER Fried Halibut, reindeer sausage, smoked salmon dip, onion rings, house sourdough bread          26    
HERBED GOAT CHEESE TOAST Sourdough, arugula, apple, balsamic glaze                                         12 
THAI CHICKEN LETTUCE WRAPS *V/GF                                16 
Grilled Chicken (or tofu), butter lettuce, Asian slaw, peanuts, Thai sweet chili-peanut sauce   
CHIPS, SALSA, AND GUACAMOLE                   10 
HOUSE SMOKED SALMON DIP House crackers, carrots, and celery                                                            12 
ONION RINGS with chipotle aioli                                                10 
 

Salads                                                           Fresh Alaskan Halibut + 14/Fresh Alaska Salmon +10/ Chicken or Tofu +6                                                                                                              

SUMMER Greens, candied walnuts, craisins, apples, fried goat cheese, poppy seed vinaigrette                 Side 8 /Entrée 14                                
CAESAR Greens, house Caesar dressing, parmesan, homemade croutons                                                  Side 7 /Entrée 12  
HOUSE GREEN Greens, carrots, cucumbers, tomatoes, homemade croutons                                Side 7 /Entrée 12 

House Dressings: Ranch, Blue Cheese, Honey Mustard Vinaigrettes: Lemon Poppy Seed, Balsamic  
 

Soups, Chili, and Chowder                            (Add homemade sourdough bread +2)           

CREEKSIDE’S AWARD-WINNING CHILI with cornbread, add honey butter +1             Cup 8 / Bowl 12 
HOUSE SMOKED SALMON CHOWDER with oyster crackers                    Cup 8 / Bowl 12  
HOMEMADE DAILY SOUP with oyster crackers                                                   Cup 6 / Bowl   9    
 

Entrees  
CHEF’S CHOICE                                           28/34 
Fresh Alaskan Salmon or Halibut. Ask your server for the Chef’s daily creation! 
GRANDMA EMMI’S MEATLOAF                                                                24 
Whipped potatoes, mushroom gravy, daily veggie   
TURKEY POT PIE                                 24 
House smoked turkey and veggies in a flaky pie, served with a house or Caesar salad  
HALIBUT AND CHIPS                    28  
A Creekside favorite, using halibut cheeks, deep-fried served with house tarter & choice of fries or daily soup  
GRILLED HALIBUT TACOS *GF                                                                    24/32 
(2 or 3) Flour or corn tortillas, cabbage, pico de gallo, pickled red onion, lemon crema, with chips & salsa 
GRILLED SALMON TACOS *GF                                                  20/26 
(2 or 3) Flour or corn tortillas, Asian slaw, cucumber, pickled red onion, honey-soy glaze, with chips & salsa 
HOLLY’S THAI STIR FRY *V/GF                      16 
Rice noodles, cremini mushrooms, red peppers, asparagus, onion, carrots, zucchini, cabbage, peanuts, 
cilantro in a Thai chili sauce.  Add: Chicken or Tofu +6, Halibut +14, or Salmon +10 
HOUSE CHICKEN STRIPS                                            16 
Choice of fries or cup of daily soup (Sub onion rings +3)  

The Infamous Mooster Burger (or sub grilled chicken)                                                        16 
Hand pressed burger served on Elaine’s signature homemade bun. Lettuce, tomato, red onion, pickles, mayo 
Choice of fries or cup of daily soup (Sub onion rings +3) add cheese: American, Cheddar, Pepper jack, Provolone +2   
Add bacon or avocado +4 
DUKE’S BURGER House BBQ sauce, bacon, cheddar cheese, fried onion ring, pickles                                            19 
DOLLY’S FRIED CHICKEN BURGER Pickles, red onion, mayo                              16 
REBA’S FANCY BURGER Fried goat cheese, arugula, pickled red onion, rhubarb bacon jam                                                   19 
HOUSE VEGGIE BEET BURGER Arugula, tomato, pickled red onions, pesto aioli                           16 
 

LUNCHES TO-GO                                                                                                                                                                    16 
House smoked turkey & provolone cheese, ham & cheddar or southwest quinoa bowl                                                        
Includes granola bar, baked good, chips, bottled water, ADD Fruit +2 (place orders by 9PM day before)                                                                  
 

20% Gratuity may be charged on groups of 6 or more 


