3:30 PM to 5:30 PM Every Day
Bar & front patio only please

Guacamole, Chips & Salsa 10-

Warm Almond Crusted Boursin Cheese 14-
Crisp Granny Smith Apple. currant jam, grilled ciabatta & crackers

Onion Rings 8-
House made prickly pear ketchup

Try Ms. Emily’s Flakey Warm Croissants (5ea.) 10-
with orange marmalade and whipped citrus butter .

Peel-n-eat Shrimp 22-
Spicy New Orleans Style Boiled Shrimp

Spicy Grilled Shrimp Cocktail 19-
Lemon and two dipping sauces

Ahi Tuna Tartar Nachos 18-

This dish is served cold. Crispy spiced wonton chips, Ahi tuna tartar,

fresh ginger, mango, shallots, green onions, ponzu, sesame, avocada,

jalapefio, wasabi and sriracha créme  No substitutions / Additional wonton chips §2

Crazy Good Extra-Crispy Wings (eight)  20-
Signature Crispy “Salt & Pepper Wings" ...dipping sauce on side

Traditional Buffalo Hot Wings (eight]  20-
Celery, carrots, blue cheese dressing

Lamb Chop Lolli Pops 24-
Korean-style barbecue, Asian slaw and chopped peanuts
(0 lamb chops served medium)

Short Rib Bruschetta (enough for two) 19-
Ginger short rib, roasted peppers & onions, chipotle cheese, créme fraiche

Fig & Blue Cheese Bruschetta 10-
Prosciutto, figs, bleu cheese, red onion, aged balsamic, fresh herbs

Baja Shrimp Tacos two for 14- / three for 18-
Sauteed Cajun spice shrimp with all the goodies. plus avocado, jalapefio, lime

Maryland Blue Crab Cake 24-
Tasty aioli duo, organic garden greens, and citrus vinaigrette

Truffle Potato Chips, House Made Ranch Dressing 8-

e Pinot Grigio, Banfi “La Rime” Tuscany

e Pinot Noir, Carmel Road, Monterey Ca.

e Dry Riesling, Dr. Konstantin Frank, Finger Lakes NY
e Sauvignon Blanc, Long Meadow Ranch, Napa

¢ Champagne, Kraemer, France

¢ Chardonnay, Montoya, Monterey

e Cabernet Sauvignon, Montoya, Monterey

¢ Merlot, Robert Hall, Paso Robles

¢ Rose of Pinot Noir, La Crema, Monterey

$6 Craft Draft
Arizona Craft Draft / Happy Hour

e Ask your server about our four (4), seasonal draft
selections. Selections subject to availability

$5 Bottles
Domestic / Happy Hour

e Blue Moon Belgian-style Wheat
e Ace Hard Apple Cider

e Coors Light

e Corona

Chef Recommended “Big Bottles” 2é0z.

Great to Share. Try something new...
Discounted Special Reserve Beers

Three Philosophers Quadruple Ale 18-
Omme-gang Brewery, Cooperstown N.Y.
Cherry-chestnut Unfiltered, Belgian style  9.7%

Chimay Grand Reserve 20-
Brewed by Authentic Trappist Monks
at Scourmant Abbey, Belgiam 9%

...Big Bottles served in chiller or ice bucket with brandy snifters

Note from the Chef: "“If you are a beer drinker, and
you have never fried these Belgian style beers, you are
missing something special” Give them a try!
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AMERICAN BISTRO & BAR




Happy Cogktails $9

20 Single liquor — Well or House Booze 3

Creekside Margarita / just a good quality Margarita
Blackberry Jalapeno Margarita ...jalapenos can be spicy
Blueberry infused Vodka Collins we make it here!
Prickly Pear Margarita (Prickly pear & hibiscus)

Chef Mercer’s Stoli Doli Stolichnaya Vodka, Dole Pineapple

e Bloody Mary Moscow Mule

e Vodka Martini e Red Sangria

e Gin Martini ¢  White Sangria

e Cosmopolitan e Vodka Tonic

o Apple-tini e Vodka Soda Spritzer
e Mimosa e Vodka Cranberry

ZERD PRODF Cocktails nosooze §7

Peachy Tea
Black tea, white peach puree and fresh mint, served on the rocks

Prickly Pear Lemonade
Fresh mint, lemonade and cactus prickly pear

Organic Cherry Cassis Kombucha 0.05% Ale
Sparkling. fermented black tea & green tea. cherry & black currant

Hibiscus Sun Tea
Hibiscus flowers. honey. lime and green tea

Cloud Water ...natural sparking hemp / CBD
o  Blackberry, lemon rosemary
e [rapefruit, mint, basil
e Watermelon & Ginger

Check out Chef's Bourbon Barrel.
Creekside whisky aged in charred oak barrels

Mercer Manhattan: shaken with Martelletti vermouth, house
bitters blend, Luxardo cherry  14-

Creekside Old Fashioned: orange bitters, muddled orange rind
and Bordeaux cherry  14-
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