
spring dinner menu
ken’s creekside café
sedona, az (928) 282-1705

sharing platters
Tart flambé chicken cheddar &
jalapeno with caramelized onions 12-

grilled white pizza 12-
cheesy onion flat bread with
preserved lemon and arugula

ahi tuna tartar 16-

hummus & grilled pita 14-

fish & chips 16-

guacamole & pomegranate 9-
ask for it tableside!

e

…cognac & lobster sauce on the side

signature tomato soup 6-

chicken quesadilla 12-

including beef,
week of april 28th , 2010
entrees
pasta puttanesca (spicy red sauce) 16-
artichokes, olives, tomatoes, capers, spinach,
fresh basil & roasted red peppers. add shrimp 6-

steak coffee crusted tenderloin 29-
corn pudding, chipotle butter and tobacco onions

wild alaskan salmon filet 22-
sockeye salmon, agave glazed, green onion mashed,
yellow tomato vinaigrette

tapioca crusted tofu 17-
ginger glazed tofu & organic roasted vegetables
white beans, spinach, sundried tomatoes, portobello etc.
tapioca crusted tofu appetizer (just tofu) 8-

short ribs 26-
boneless braised beef ribs with whipped sweet potatoes
and roasted root vegetables

lemon chicken grilled 22-
kabob style, corn pancakes and apple-pumpkin sauce

steak “carne asada” (8 ounce) 22-
tender marinated flank steak, char broiled to perfection
cheesy beans, roasted salsa & warm corn tortillas

pork chop, acorn squash and apple sauce (14 ounce) 27--
smoked kurobuta pork chop “best pork money can buy”

naked white fish (fresh halibut) 26-
salt & pepper halibut with steamed asparagus and lemon.
tapas
edamame (sea salt soy beans) 4-

spanish empanadillas (pastry turnovers) 8-
savory pies filled with goat cheese, tomatoes & olives

manchego cheese & prosciutto with black truffle 6-

crab cake with chipotle aioli 8-

flaming spanish sausage and onions 8-

omg steamed clams 7-
Cioppino style broth and sour dough toast

jumbo prawns (2) with atomic cocktail sauce 9-

try our “Chicken in a glass” (three sauces) 8-
saffron, thai sweet chili, buttermilk & wild thyme
simply fresh organic chicken, seasoned and seared
soups & salads
traditional roasted beet salad 9-
arugula, red pears, maple pecans, and goat cheese

house salad with apples & gorgonzola cheese 9-
tossed with bacon, shallots, candied pecans, preserved
lemons, pomegranate & green apple vinaigrette

classic iceberg wedge salad 8-
chopped egg, bacon, bleu cheese, tomatoes & ranch

Normandy brie soup with black truffles 9-

green chili with chicken SPICY! 8-
xecutive chef: mercer

burgers, pork, poultry, sea
sandwiches
magic mushroom burger (no meat) 14-
portobello mushroom, onion, goat cheese,
sundried tomatoes & fresh basil pesto

ahi tuna burger (seared rare) 16-
green onion, fresh ginger, shallots,
ponzu & wasabi aioli

hot turkey reuben on marble rye 12-

bacon cheeseburger 14-
avocado, cheddar cheese & bacon
mohr

food, shellfish or eggs
kids and sides
Mac n’ cheese 5-

mashed potatoes 5-
foie gras mashed potatoes 12-

asparagus with hollandaise 6-

buttered broccoli & vermouth 5-

southern corn cakes 5-

kid chicken on a stick 8-

kid fried shrimp 8-

grilled cheese sandwich 6-
grilled cheese & tomato soup 8-

kid buttered noodles 5-

kid cheese quesadilla 6-
desserts
black forest crème brulee 8-
chocolate and brandied cherries yummm!

warm pecan pie 7-
vanilla bean ice cream

churros banana con crema 7-
served hot with caramel and chocolate

big fat chocolate cake 9-
fresh whipped cream

signature peach cobbler 9-

lemon sorbet 3-
consumer advisory: consuming raw or undercooked proteins may increase your risk of food borne illness


