
G C

* C o n s u m i n g  r a w,  c o o k e d  t o  o r d e r  o r  u n d e r c o o k e d  m e a t ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r 
r i s k  o f  f o o d b o r n e  i l l n e s s e s .  E s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  P l e a s e  a d v i s e  y o u r  s e v e r  i f  t h e r e 

a r e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  f o o d  a l l e r g i e s .  3 1 9 3 7

G E N T L E  C R E E K

S M A L L  P L A T E S
To  S h a r e  o r  N o t  t o  S h a r e

T U N A  &  S A L M O N  TA R TA R � 1 8
Avocado | Miso Ginger Sauce | Wontons | Himalayan Pink 
Salt Block

G R I L L E D  F O C A C C I A  B R E A D � 1 0
EVO | Balsamic Vinegar | Black Garlic | Lava Salt

B E E F  T E N D E R L O I N  C H I L I
Cilantro-Sour Cream | Yellow Onions |  Gr illed Jalapenos  
CornBread
Cup 6  | Bowl 11

C H E F ' S  S O U P  O F  T H E  W E E K
Ask Ser ver for Details
Cup 6  | Bowl 11

S M O K E D  J A L P - B A C O N  Q U A I L  K N O T S � 1 5
Goat Cheese | Wild Strawberry Compote | Fr ied Leeks 
Candied Jalapenos

A N G RY  M U S S E L S � 1 5
Spanish Chor izo | Chili  De Arbol | Charred Lemon |  Spicy        
 Butter Sauce | Grilled Sour Dough Bread

C H A R C U T E R I E  B O A R D � 2 8
Guinness  Aged Cheddar | Smoked Cave Aged Gruyere 
Cheese | Blue Cheese | Salami Picante | Prosciutto Bacon 
Bourbon Jam | House made Pickles and Onions | Dried Bing 
Cherr ies | Honey Comb | Grilled Focaccia Crostini 's 
Make It A Long Board - Ser ves 6-8 | 75

L E A F Y
To p p e r s  f o r  S a l a d s : C h i c k e n  o r  S a l m o n : 7  

A d d  B e e f  Te n d e r l o i n : 9

B A B Y  K A L E  A N D  A R U G U L A  S A L A D � 1 4
Fried Goat Cheese | Grilled  Mango 
Smoked Jalapeno Vinaigrette

H O N E Y  B U R R ATA  &  S E A S O N A L  F R U I T � 1 5
Prosciutto  | Balsamic Glaze | Focaccia Toast Points

F I L E T  O F  B E E F
Fried Maple Grit Cake | Over Easy Egg
6oz 29  | 8oz 39

L AVA  B L A C K E N E D  C O U L O T T E � 1 8
Cilantro Jalapeno Chimichurr i | Sweet Potato Puree

M O R O C C A N  R E D  F I S H � 2 7
Spiced Red Fish | Broccolini| Har issa Honey Gastr ic      
Bulls Blood Micro Green| Charred Orange

G E N T L E  C R E E K  B U R G E R � 1 7
Wood Grilled | Aged Cheddar | Bacon Bourbon Jam 
 Butter Pickles & Onions | Heirloom Tomato | Br ioche Bun

S M O K E D  R I B E Y E � 4 3
16 Ounce | Roasted Brussels

G R I L L E D  L O B S T E R  A N D  S H R I M P  TA C O S � 2 2
Flour Tor tilla | Shaved Brussels Slaw | 
Smoke Pineapple Salsa | Pickled Red Onions

S M O K E D  WA G Y U  C A C H E T E  O F  B E E F � 2 1
Gnocchi Pasta | Oyster Mushrooms | Kale  | Texas Lavender  
Alfredo Sauce

C H I C K E N  F R I E D  L O B S T E R  TA I L � 3 2
Smoked Tomato Butter Sauce | Truffle Mac and Cheese

T H R E E  B E E F  PA S TA  B O L O G N E S E � 1 9
Red Wine Tomato Sauce | Rigatoni Pasta | Shaved Parmesan 
Cheese

S H A R A B L E  S I D E S
R U S T I C  K A L E  M A S H  P O TAT O E S � 7
Mascarpone Cheese | Roasted Garlic

S R I R A C H A  B R O C C O L I N I � 9
Balsamic Reduction | Parmesan Cheese

R O A S T E D  B R U S S E L S � 9
Bourbon Bacon Jam | Dried Bing Cherr ies

B A L A N C E D  B I T E S
G R I L L E D  B A B Y  G E M S � 1 4
Little Gems |  Pt. Reyes Blue | Pickled Red Onions  
Campar i Tomato |  Blue Cheese Vinaigrette 
Everything Spice

J A M A I C A N  J E R K  C H I C K E N � 1 9
Broccolini | Smoked Pineapple Relish | Avocado "Creme"

T E Q U I L A  I N F U S E D  S A L M O N � 2 6
Citrus Gravlax | Grilled Bok Choy | Sweet Potato  
Pickled Ginger | Yuzu Glaze

S A K E  C O C O N U T  C H I C K E N � 1 8
Pan-Seared | Udon Noodle | Egg | Baby Bok Choy  
 Coconut-Lemongrass Sauce

M O N T E  C R I S T O  C L U B � 1 7
Battered & Fr ied  | Honey Ham  | Roasted Turkey |  Mixed 
Cheeses | Strawberry Jam | Powdered Sugar

G E N T L E  C R E E K  H O U S E  S A L A D � 1 2
Dried Bing Cherr ies | Espresso Spiced Pecans | Red Onions  
Maple Bourbon Vinaigrette

K N I F E  &  F O R K  C A E S A R � 1 2
Ar tisan Romaine | Baked Prosciutto | Roma Tomato  
Parmesan Crisps

O V E R  T H E  F L A M E
To d a y ' s  Wo o d  -  O a k

B I G  P L A T E S

B A K E D  M A P L E  G R I T S � 7
Over Easy Egg | Jalapeno Bacon | Smoked Gouda Cheese

M A C  A N D  C H E E S E � 8
Candied Beef Bacon | Panko Crust



M I L L E R  L I T E   5

C O O R S  L I G H T   5

M O D E L O  E S P E C I A L   6

B L U E  M O O N  B E L G I A N  W H I T E   6

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA   6

C O R O N A  E X T R A   6

C O R O N A  L I G H T   6

W H I T E  C L AW  H A R D  S E LT Z E R   6

H I G H  N O O N   6

B U L L E I T  S M A S H   1 3
Bulleit Bourbon | Lemon | Mint | Bundaberg 

Ginger Beer | Lime Zest

H O T  B L A C K B E R RY  L E M O N A D E   1 2
Crown Royal | Blackberry | Lemon | Habanero  

Bundaberg Ginger Beer

S M O K E D  O L D  F A S H I O N E D   1 3
Yellowstone Bourbon | Seasonal Wood Smoke

S P I C Y  W I F E   1 2
Espolon Tequila | Cointreau | Mezcal | Habanero

V O O D O O  L E M O N   1 2
Sazerac | Grand Marnier | Sweet & Sour

B L U E B E R RY  M O J I T O   1 1
Bacardi | Spr ite | Mint | Blueberr ies

B L O O D  &  S A N D   1 3
Johnnie Walker Red | Sweet Vermouth | 

Cherry Liqueur | Orange Juice | Egg White

C H E R RY  P O P   1 1
Tito's | Orgeat Liqueur | Luxardo

M E I O M I  1 9  |  5 7
R o s é

L A  J O L I E  F L E U R  1 6  |  4 9
R o s é

C A N Y O N  R O A D  7  |  2 1
C h a r d o n n a y

TA L B O T T  K A L I  H A R T  1 6  |  4 8
C h a r d o n n a y

K I M  C R AW F O R D  1 7  |  5 1
S a u v i g n o n  B l a n c

C A N Y O N  R O A D  7  |  2 1
P i n o t  G r i g i o

J  V I N E YA R D S  1 5  |  4 5
P i n o t  G r i s

M E D I T E R R A  I L  P O G G I O N E  1 5  |  5 0
B l e n d

F R E I  B R O T H E R S  1 9  |  5 7
M e r l o t

C A N Y O N  R O A D  7  |  2 1
C a b e r n e t  S a u v i g n o n

E S TA N C I A  1 7  |  5 2
P i n o t  N o i r

B R E W S

C O C K T A I L S

W I N E


