
ORGANIC BABY BEETS & GOAT CHEESE  9.50 
Candied pecans, dried fruit, berries, apple, arugula, 

Sonoma goat cheese, pomegranate-balsamic 

infusion.  Add Chicken or Grilled Salmon  6 
 

MEDITERRANEAN RED QUINOISE SALAD  9.50  
Tomato, olives, feta, cucumber, chick peas, avocado, 

peppers, onions, cilantro, fresh lime 
 

GORGONZOLA-APPLE SALAD  9.50 
Bacon, red onion, candied pecan, gorgonzola 

cheese, green apple vinaigrette.  
 

VEGGIE WRAP    Soup & Arugula Salad  11.95 

Grilled veggie wrap with soft Sonoma goat cheese  
 

ROASTED EGGPLANT DIP  13  
Grilled pita, cucumber, feta cheese, tomatoes, olives 

 

PASTA PUTTANESCA  (a little spicy)  13.95 

Capers, angry tomatoes, spinach, artichoke, olives, 

garlic, parmesan cheese. Add shrimp $6 

 

*BROKEN SALMON  SALAD  16   

Alaskan Kings or organic Scottish salmon, hot off the 

grill and mixed with arugula greens. Capers, feta, 

tomatoes, boiled eggs, lemon and olive oil.  
 

Boneless TROUT EN PAPILLOTE   17.95 

Fresh red trout, steamed in its own natural juices. 

Citrus, aromatics, fresh dill, arugula salad vinaigrette 

 

South Beach Chicken Avocado Salad    14.95 

Avocado, chick peas, tomato pico, marinated red 

onion, cilantro, fresh lime, extra virgin olive oil, 

jalapeno, grilled chicken breast (422 Calories, no greens) 

 

GLUTEN FREE & OTHER SPECIALTY 

 

EDAMAME HUMMUS  PLATE 13 
 

GRILLED BRUSCHETTA   8.25 
 

ORGANIC  CANTALOUPE MELON  SEA SALT & LIME   8 
 

GREEN CHILI SOUP WITH CHICKEN  SPICY!   8 
 

SIGNATURE PLUM TOMATO SOUP    6 
 

NORMANDY BRIE SOUP WITH BLACK TRUFFLES   8 

Kid Cheese Burger with French Fries  5 
 

Mac n’ Cheese  6 
 

Kid Cheese Pizza,  Marinara dipping sauce  8 
 

Fried Shrimp,  Ranch dressing or cocktail sauce  9 
 

Grilled Cheese with Tomato Soup  9 
 

Kid Buttered Noodles, Sauce & cheese on the side  5 
 

Southern Fried Chicken, Ranch dipping sauce  9.95 
 

Buffalo Style Chicken Wings  $14     
 

 

 

 

 

 

 

 

 

 

 

 WINTER LUNCH IN SEDONA  

 

CREEKSIDE  

HEALTHY 

SANDWICHES & OTHER 

HOT PASTRAMI ON MARBLE RYE  10.95 

Swiss & cheddar cheese, sauerkraut, secret sauce 
 

KEN’S CRAB CAKE LUNCH  16.50 

Jumbo blue crab cake, cup of plum tomato soup, 

arugula vinaigrette or beet salad with goat cheese 
 

*AHI TUNA BURGER (seared rare)  15.25 

Diced & spiced, green onion, fresh ginger, shallots, 

ponzu, wasabi aioli, French fries. 

 

MAGIC MUSHROOM BURGER  (no meat) 13 

Portobello, goat cheese, dried tomatoes, spinach, 

caramelized onions, arugula salad or fries 
 

*BACON CHEDDAR BURGER W/AVOCADO  14 

Brioche burger bun, lettuce, tomato, French fries 
 

THE CUBAN PRESS  12.95 

Bacon, ham, braised pork belly, Swiss & dill pickle  
 

SHORT RIB BAGUETTE  (Knife & Fork) 16.95 

Braised short rib, creamy horseradish 

No sides, no substitutions, we only serve it one way.   

 

Slow Cooked DUCK CONFIT     14.95     

Classic Bistro Lunch  “Falls off the bone” 

Wild rice and green beans 

 

PIGGY WINGS (3)   13.95     

Barbecued “Piggy Wings”  with blue cheese dip,  

Sweet potato fries and cole slaw (pork shanks) 

 

Ask for gluten free, vegetarian, dessert & doggie menus 
 

 LITTLE KIDS & BIG KIDS 

*consumer advisory: consuming raw or undercooked proteins may increase your risk of food borne illness 

including beef, burgers, pork, poultry, seafood, shellfish or eggs 

 

251 State Route 179 • Sedona, Arizona  86336 • (928) 282-1705 • creeksidesedona.com • www.wildthymegroup.com 
 

 Gratuity of 18%  will be added to tables of six (6), or more 

 

 

APPETIZERS & SOUPS 

http://creeksidesedona.com/
http://www.wildthymegroup.com/

