
DINNER MENU

Split plate charge: $2.75.
 For parties of six or more:  No split checks; for your convenience, 17% gratuity may be added.

**CreekTown Café would like to advise you that eating undercooked meat or shellfish may cause illness.

BEVERAGES

COLD
DRINKS

 Fresh Squeezed Lemonade, Coke, Diet Coke, Sprite, Orange & Root Beer,  San Pellegrino
sparkling water, Aqua Panna, Aranciata, Limonata , Apple & Grape Juice

COCKTAILS

BOTTLED
 BREWS

Excellent selection of premium aperitifs, spirits, and after dinner liqueurs

Blue Moon Belgian Wheat Ale, Terminal Gravity E.S.G. or I.P.A., Guinness Draught Stout,
Stella Artois Lager,  Chimay Ale Blue Label, Rogue Dead Guy Ale, Kona  Fire Rock Pale Ale,
Corona, Budweiser Select Light, Miller Genuine Draft, Kaliber Non-Alcoholic

COFFEE, TEA &
ESPRESSO

Walla Walla Roastery Creektown Blend coffee and espresso,  Tazo Teas: Earl Gray,
Awake, Spice, Calm, Zen, Refresh

APPETIZERS

*HUMMUS & BAKED
ARTICHOKE-

PARMESAN DIP

Served with cucumber tatziki, grilled W.W. Bread Co. whole wheat
pita, baby greens, grape tomatoes, Kalamata olives

14

Tomato &
Scallop

Edward Farms heirloom tomato, parmesan poached sea scallops,
fresh basil, & Italian meringue

12

Pork Pate &
Aged Chevre

House made pork, venison, & foie gras pate, aged Montiellet
Fromagerie goat cheese, spiced pistachios, & Asian pears

10

CRISPY
CALAMARI

Ginger & cilantro marinated calamari, fried jalapeno & lemon slices,
saracha-soy dipping sauce

10

SOUP & SALAD
SOUP

OF THE DAY
Ask your server about the soup of the day         Cup: 4

    Bowl: 7

*Fall Root
vegetable salad

Celery seed & fig glazed root vegetables, molasses vinaigrette,
toasted pumpkin seeds & mixed greens

9

King Crab Leg
Salad

Alaskan King crab legs, red bell peppers, avocado, tossed in peach-
Louie dressing & house made old bay seasoning

11

* SPINACH salad Shallot-poppy seed dressing, pine nuts, golden raisins, orange slices,
parmesan cheese

7

CAESAR
SALAD

Traditional Caesar dressing, house-made croutons, parmesan crisp 7

*Creektown
signature

SALAD

Castoldi Farm’s  mixed organic greens,  selection of fresh local
vegetables, Montiellet Fromagerie Causse Noir & champagne
vinaigrette

6



DINNER MENU

Split plate charge: $2.75.
 For parties of six or more:  No split checks; for your convenience, 17% gratuity may be added.

**CreekTown Café would like to advise you that eating undercooked meat or shellfish may cause illness.

ENTREES

Halibut &
mussels

Teriyaki marinated  Penn Cove mussels, celery root,
Broccoli rabe & basmati rice in a green curry coconut sauce   26

**Snake River
Farms Kobe beef

 House smoked rib steak, creamy parmesan polenta, steamed
Castoldi Farms rainbow chard &  balsamic demi reduction      31

CRAB
CANNELLONI

House-made spinach pasta, fresh Oregon Coast Dungeness
crab, Edwards Farms cherry tomatoes & sherry cream sauce

     28

Tomato Braised
chicken breast

Bone in chicken breast, spaghetti squash, caramelized onions,
fresh figs & tomato, golden raisin and pine nut sauce

     26

SEARED PRAWNS
& SCALLOPS

Gulf prawns & sea scallops finished with Pernod-cream sauce,
potato cakes & shaved honey crisp apple

     27

Braised Nicki
Farm’s rabbit

Semi boneless saddle, parsnip puree, braised fingerling
potatoes, bacon, thyme & sage demi

   25

Roasted Pork
shoulder paella

House smoked, molasses marinated pork shoulder, tomato
prawn rice, cioppolini onions, Brussels sprouts, grilled ciabatta
bread & tomato-plum chutney

   27

*House made
Mafalde

Wide cut pasta, tomatoes, zucchini and squash, sweet basil aioli,
mascarpone cheese & steamed garlic cloves
Add grilled chicken breast, sea  scallops or gulf prawns  for $ 4

   21

* SPATZLE &
Root

vegetables

German style pasta made of roasted butternut squash, tossed
with a Hungarian pepper & honey crisp apple chutney, plum and
fig glazed root vegetables, local watercress
Add grilled chicken breast, sea  scallops or gulf prawns  for $ 4

  23

SEAFOOD CAESAR
SALAD

Oregan Coast Dungeness crab, Alaskan halibut, wild gulf
prawns, sea scallops & parmesan crisp

   24

dESSERTS
Ask your Server or feel free to check out our deli case for the homemade specialties of the day.


