
Happy Hour
S E R V E D  E V E R Y D A Y  F R O M  3 : 3 0 P M -  5 : 3 0 P M

A T  T H E  B A R  A N D  F R O N T  P A T I O

Chips Salsa Guacamole – 9

Charred Shishito Peppers – 9
GF on request / Vegan on request

Onion Rings – 8
prickly pear ketchup

Ms. Emily's Flaky Warm Croissants
orange marmalade, whipped citrus butter

Shrimp Ceviche – 21 …
avocado, red & green chilis, cilantro, cucumber, spanish onions,

fresh citrus juice, crispy corn tortillas

Creekside Wing Bar – 18
choose sauce- sweet bbq | 'naked' extra crispy salt & pepper |

sweet thai chili | traditional buffalo | mango habanero

Piggy Wings – small 11 / large 18
low and slow pork (front shanks) in bbq with jalapeño slaw

Ahi Tuna Tartar Nachos – 19
dish served cold- crispy spiced wonton chips, ahi tuna tartar,

fresh ginger, mango, shallots, green onion, ponzu, sesame,
avocado, red chili creme, charred fresh jalapeño

no substitutions-  extra wonton chips 2

*Lamb Chop Lolli Pops (5) – 27
korean style bbq with spicy mint dipping sauce, asian slaw

Fig & Bleu Cheese Bruschetta – 12
prosciutto, figs, cambozola cheese, red onion, aged balsamic,

fresh herbs

Baja Shrimp Tacos – 2 for 10 / 3 for 15
sautéed cajun spice shrimp with all the goodies, plus jalapeño,

avocado, & lime

Maryland Blue Crab Cake – 24
tasty aoili duo, organic garden greens tossed in a citrus

vinaigrette

Truffle Potato Chips – 8
ranch dressing

Chicken & Jalapeño Flatbread – 15
thin crust flatbread with diced chicken, cheese, red onion, basil

pesto, crème fraîche, avocado & buffalo sauce


