
BREAKFAST BURRITO               $12
WHITE FLOUR TORT ILLA WRAPPED
WITH SAUSAGE,  SCRAMBLED
EGGS,  CHOPPED PEPPERS,  CHEESE 
BUTTERMILK PANCAKES           $14
3 FRESH-MADE PANCAKES SERVED
WITH MELTED BUTTER AND MAPLE
SYRUP
CREEK BENEDICT                     $14
TOASTED ENGLISH MUFFIN ,  SL ICES
FRESH TOMATOES,  BACON,
POACHED EGG TOPPED WITH
HOLLANDAISE SAUCE.  ADD
SMOKED SALMON FOR $10

ALL AMERICAN BREAKFAST     $15
TWO SUNNY STYLE EGGS SERVED
WITH APPLEWOOD BACON,
SAUSAGE,  AND CHOICE OF YOUR
TOAST
AVOCADO SMASH                   $12
TOAST SPREAD WITH MASHED
AVOCADO, ARUGULA,  CHERRY
SL ICED TOMATOES,  GOAT CHEESE,
AND FR IED EGGS
SCRAMBLED EGGS PLATTER    $14  
SCRAMBLED EGGS WITH BACON OR
SAUSAGE AND YOUR CHOICE OF
TOAST

BRUNCH

All items served with your choice of
home fries or salad



DRINKS •  $4

COFFEE
BLACK OR  GREEN TEA
OJ /  CRANBERRY /  P INEAPPLE
MILK
CHOCOLATE MILK

SIDES

FRUIT BOWL •  $5
HASH BROWNS •  $4
BACON (2)  •  $4
TURKEY SAUSAGE •  $5
CHOICE OF TOAST •  $2
RYE,  WHITE ,  OR WHEAT

GARDEN HARVEST $16
SPINACH,  MUSHROOMS,
BROCCOLI ,  TOMATOES,
PEPPERS,  ONIONS,  CHEESE,
AND TOAST
ON THE BORDER $15
RANCHERA SAUCE,  BLACK
BEANS,  SALSA,  AVOCADO,
SOUR CREAM,  AND TOAST
CHESAPEAKE OMELETTE $20
STUFFED WITH JUMBO LUMB
CRAB MEAT,  TOPPED WITH A
CREAMY LAYER OF HOME
MADE CRAB DIP ,  AVOCADO,
AND TOAST

OMELETTES

MEDITERRANEAN FRITTATA  $14
EGG, ZUCCHINI ,  MUSHROOM,
CHERRY TOMATOES,  ONIONS,
S IDE OF GREEN
CREEK WAFFLES                  $12
2 FRESHLY MADE WAFFLES
SERVED WITH MELTED BUTTER
AND MAPLE SYRUP



MIMOSA •  $8 
Champagne,  orange ju ice

MIMOSA CARAFE •  $25

WATERMELON MIMOSA •  $8
Champagne,  watermelon
puree

SPICY BLOODY MARY •  $10
Tomato ju ice ,  Tabasco,
vodka,  horseradish ,
worcestersh i re  

BLOODY MARY CARAFE •$29

GIN MARTINI  •  $12
Tanqueray  Gin ,  dry  vermouth ,
cockta i l  on ion 

KENTUCKY SUNRISE •  $12
Bourbon,  orange ju ice ,
grenadine

SCREWDRIVER •  $10
Vodka,  orange ju ice

COCKTAILS


