
small plates
smart pasta (344 calories) 13-
tomatoes, asparagus, mushrooms, roasted peppers,
artichokes, capers, spinach, olives

ahi tuna tartar 14-
green onion, fresh ginger, shallots and ponzu

hummus & grilled pita 12-
sliced tomato salad, feta cheese, kalamata olives

guacamole & pomegranate 9-

salads
roasted beet salad 9-
arugula red pears and goat cheese

house salad with gorgonzola cheese 9-
chopped bacon, red onion, candied pecans,
green apple vinaigrette

sedona smoked turkey cob (large salad) 16-
crisp iceberg lettuce, green apple citronette
chopped egg, bacon, bleu cheese, tomato &
avocado

sandwiches
bacon cheddar burger with avocado 14-
half pound prime angus, crisp iceberg and tomato

magic mushroom burger (no meat) 14-
portobello mushroom, caramelized onion, goat cheese,
sundried tomatoes & spinach
french fries or arugula salad. Choose one please

ahi tuna burger (seared rare) 14-
green onion, fresh ginger, shallots, ponzu & wasabi aioli

chicken quesadilla 12-
sweet chili chicken and oaxaca cheese

the best chicken salad sandwich 8-
chef’s grilled chicken salad with red grapes and agave
wheat toast, sprouts and avocado

turkey reuben (no sauerkraut) 10-
marble rye panini with swiss cheese and secret sauce

veggie wrap with chef’s tomato soup & arugula salad 13-
spinach, mushrooms, pesto, artichokes, hummus, beans
goat cheese, sundried tomatoes, roasted red peppers,
asparagus, caramelized onions and capers.

larger plates
grilled lemon chicken 18-
smaller version of our dinner favorite
kabob style with preserved lemon and southern corn cakes

tapioca crusted tofu 15-
ginger glazed tofu & organic roasted vegetables
white beans, spinach, sundried tomatoes, portobello etc.

pasta puttanesca (little spicy) 13-
tomato, artichoke, spinach, capers, black olives
& parmesan cheese
add shrimp $6

steak “carne asada” (9 ounce) 22-
tender marinated flank steak, char broiled to perfection
cheesy beans, roasted salsa & warm corn tortillas

ask you server about our daily soup, salad and s

Ken’s Creekside Restaurant strives to serve wholesome, healthy food at a reasonab
community. Chef Mercer Mohr infuses our Classic American Bistro with west coast f
wines alongside organic and boutique local selections. Whenever possible, we are p
selections contain only the freshest possible ingredients. We are committed to the d
foods. Chef Mohr's awards include Chef of the Year, San Francisco, and he was also
special dinner for the membership. Ken’s Creekside features Breakfast with a view,
Mohr and his culinary team for an evening of great food and live entertainment in t

spring lunch menu
ken’s creekside café

menu for the week of
May 1st, 2010

wings
buffalo style chicken wings 12-
celery sticks & bleu cheese dressing
wing options
traditional hot buffalo style wings
or wings with a warning: no amateurs
no refunds habanero hot wings
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filtered ice water

grilled cheese $6

soups
normandy brie soup with winter black truffle 6-

green chili with chicken 8-

signature tomato soup n’ crackers 5-
desserts
black forest crème brulee 8-
chocolate and brandied cherries

warm pecan pie 7-
vanilla bean ice cream

banana leches stuffed churros 7-
served hot with ice cream

big fat chocolate cake 9-
fresh whipped cream

tiramisu & coffee liquor 8-
patron XO café (shot on the side)

signature peach cobbler 9-

lemon sorbet 3-
a
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ial meal for your pet

med chicken & beniful $7

k tartar $8

tar venison stew $9

jerky cookies $1 each

doggy dishes” come with cold
kids menu
10 years & under please

grilled chicken on a stick 8-

mac & cheese 6-

fried shrimp 8-

buttered noodles 5-

cheese quesadilla 7-

ice cream with chocolate sauce 4-
ndwich specials $13

rice and cater to the lifestyle of the Red Rock
Our eclectic wine list features well-known
asing local organic products to ensure our
lopment and distribution of sustainable
ited to the James Beard house to prepare a
ry day until 3:PM. We invite you to join Chef
ypsy Lounge.


