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* 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 5 2 2 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

L O B S T E R  C O R N  D O G � 1 4
Spicy Creole Lemon Aioli | Smoked Papr ika

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

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

D RY  A G E D,  P R I M E  B O N E - I N  R I B E Y E � 4 7
22 Ounce | In-House Dry-Aged | Roasted Bacon Brussels | 
Smoked Tomato Butter

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

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

F I L E T  O F  B E E F  F O R  2 � 4 5
13 Ounce | Red Wine Rosemary Fingerling Potatoes|  Baby 
Carrots

WA G Y U  B E E F  C A C H E T E  T O R T E L L I N I � 2 1
Oyster Mushrooms | Baby Kale  | Texas Lavender-White 
Wine Cream Sauce

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 M O K E D  S H OY U  C H I L E A N  S E A  B A S S � 2 6
Table Side Smoked | Sauteed Baby Kale & Arugula |            
Baby Carrots | Yuzu Glaze

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

C H E F ' S  R E S O L U T I O N S
H e a l t h y  O p t i o n s

S O U T H W E S T E R N  B L A C K  B E A N  B U R G E R � 1 5
Cheddar Cheese | Baby Arugula | Red Onions | Avocado | 
Ciabatta

G R I L L E D  C H I C K E N  B R E A S T  &  B A B Y  K A L E �1 4
Smoked Jalapeno Vinaigrette |  Sliced Avocado | Pineapple 
Relish

G R I L L E D  S A L M O N � 2 2
Mango Pico | Baby Bok Choy

G R I L L E D  V E G G I E S  &  S W E E T  P O TAT O � 1 2
Broccolini | Sr iracha Vinaigrette |  Balsamic Reduction

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

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

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 | Lava Salt

B A B Y  K A L E  A N D  A R U G U L A  S A L A D � 1 5
Fried Goat Cheese | Grilled Mango | Smoked Jalapeno 
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 Cr isps

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  
House Vinaigrette

O V E R  T H E  W O O D  G R I L L
To d a y ' s  Wo o d  -  O a k

L A R G E R  P L A T E S



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

M E I O M I  1 7  |  5 6
R o s é

L A  J O L I E  F L E U R  1 7  |  1 5
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 7  |  5 4
C h a r d o n n a y

K I M  C R AW F O R D  9  |  3 5
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 9
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  2 6  |  7 9
B l e n d

F R E I  B R O T H E R S  1 9  |  5 9
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 5  |  4 9

P i n o t  N o i r

B R E W S

C O C K T A I L S

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

Ginger Beer | Lime Zest

C R A N - O R A N G E  M A R G A R I TA   1 5
Par ton Anejo | Cointreau | Agave | Orange Bitters

P E P P E R M I N T  M O C H A   1 5
Espresso Liqueur | Kahlua | Peppermint Schnapps 

| Vodka | Whipped Cream

H E R B A L  H A RV E S T   1 5
Gray Whale Gin | Hennessy | Lavander | Spices | 

Gingerale
S P I C Y  W I F E   1 2

Espolon Tequila | Cointreau | Mezcal | Habanero
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

C I N N A M O N  O R C H A R D   1 5
Fireball | Angry Orchard | Gingerale

H O N E Y O A K  T E A   1 5
Woodford | Fernet | Lemon | Lavender | Honey

G R E E N  F I R E   1 5
Midor i | Gray Whale Gin | Habanero Simple Syrup 

| Yuzu | Tonic

W I N E


