CREEKSIDE

STEAKHOUSE

APPETIZERS

SAUSAGE-STUFFED MUSHROOMS — $14 @
Sausage-stuffed mushroom caps, baked golden
Pairs with: Freedom

SWEET & SAVORY TENDERLOIN BITES — $19
Beef tenderloin, six bites seared to perfection
Pairs with: Texas Cabernet Sauvignon

LOBSTER EN CARGOT — $20 @

Tender lobster/seafood bites in garlic butter and melted
cheese, served bubbling hot with crostini for dipping
Pairs with: Albarino

COCONUT-CRUSTED GULF SHRIMP — $16

Six Gulf shrimp hand-breaded in coconut, fried golden,
served with yum yum sauce

Pairs with: Sauvignon Blanc

CHILLED SHRIMP COCKTAIL — $17 @
Six chilled jumbo shrimp with housemade cocktail sauce.
Pairs with: Sunrise Rosé

QUAIL & JOHNNY CAKE WITH HOT HONEY — $18
Crispy fried quail served on a johnny cake, drizzled w/ hot honey
Pairs with: Sweet Lupe

SALADS

BURRATA — $18
Over arugula, with fresh fruit, almond slivers, avocado,
tomato, topped with balsamic glaze

WEDGE — $16
Egg, tomato, bacon hits, jalepanos, jalepano ranch

BLUE CHEESE SALAD — $18
Grilled chicken, apples, grapes, candied walnuts,
red onion, tomato, house-made blue cheese

SIDE SALAD — $7
Tossed with your choice of vinaigrette or ranch

DESSERTS

NEW YORK STYLE CHEESECAKE — $10
Topped with strawberry compote OR
caramel, sliced almonds, and chocolate

CREME BROLEE — $11 ®
Classic vanilla custard with a crisp caramelized sugar crust

CARROT CAKE — $10
Moist spiced carrot cake with rich cream cheese frosting

BREAD PUDDING — $10
Warm house-made bread pudding served with creme anglaise

ENTREES

Served with seasonal vegetables and fresh baked bread.

Our steaks feature locally-raised premium MTX Beef from
the Texas Hill Country. Ranch-raised with exceptional care
for outstanding flavor and tenderness.

RIBEYE STEAK — $48 @

Featuring premium local MTX Beef. With au gratin potatoes,
seasonal vegetables, and house-made cowboy butter

Pairs with: Mia’s Reserve

FILET MIGNON — $39 ®

Featuring premium local MTX Beef. With garlic-roasted baby
potatoes, seasonal vegetables, and house-made cowboy butter
Pairs with: Tres

GRILLED SALMON FILET — $38 @
Honey, soy glaze, and pineapple relish over rice
Pairs with: Sauvignon Blanc

GULF SHRIMP — $28 ()

Grilled, with rice pilaf, seasonal vegetables, and
lemon beurre blanc

Pairs with: Sunrise Rosé

BONE-IN PORK CHOP — $26 &)

Au gratin potatoes, seasonal vegetables, and
creamy garlic sauce

Pairs with: Reveille

CHICKEN CORDON BLEU — $24 @
Garlic-roasted baby potatoes, seasonal vegetables,
served with lemon beurre blanc

Pairs with: Sauvignon Blanc

STUFFED PORTOBELLO MUSHROOM — $22 @
Oven-roasted potatoes, topped with spinach, roasted red
pepper, garlic, parmesan, topped with balsamic glaze
Pairs with: Reveille

MUSHROOM RISOTTO — $22
Topped with truffle oil
Pairs with: Tres

CLASSIC CHEESEBURGER — $20

Cheese, lettuce, tomato, onion, pickle, chipotle aioli
Served with kettle chips.

Pairs with: Freedom

ADD GULF SHRIMP FOR A SURF & TURF +$14

(® Gluten Friendly Option

Wine pairings poured from Singing Water Vineyards —
Ask your server for today’s selections

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.



