MENU

SOUTHWEST STYLE

QUESADILLA $10 $15 WEDGE SALAD $9
Large tortilla stuffed with Ll Lo e A wedge of iceberg lettuce with
blackened chicken, shredded Twin crab cakes with bell bacon, bleu cheese crumbles,
cheddar, & caramelized onions peppers and jalapeno served and heirloom tomatoes
with a Cajun dipping sauce
HUMMUS & TZATZIKI $9 ) COLD CREOLE PASTA $8
Hummus & Tzatziki dip served SH:‘{;IMC; CObCKT/}”‘h $10 SALAD
. 6 chi . G .
AR B (i (bt S seiv,edewi}fl;mco:kfc';‘il SSG':::p Chilled pasta with bell peppers,
RICOTTA BITES $8 Mexi Stvie: spi red onions, and black olives.
Large crostinis topped with ei,:C;’n A ;plcvy d +$1.50 Tossed in chipotle pesto
ricotta, fresh herbs & a hot cocktall sauce & avocado CAESAR SALAD $8
honey drizzle LOADED HOUSE FRIES $12 ]
TUNA TATAKI $16 Seasoned house fries loaded Chopped romaine, croufohs, &
Ahi tuna crusted in sesame with diced tomatoes, bacon bits, shaved parmesan fos.secl '”
seeds pan-seared with sesame green onion & cheddar cheese creamy Caesar dressing
oil presented with Unagi sauce served with sour cream PUTTERS GREEN SALAD $8
& seaweed salad Mixed greens, bleu cheese
BIG CREEK DIP 524}?5; $10 crumbles, almonds, and craisins
Spicy Itali - $14 ADD GRILLED tossed in your choice of dressing
picy Italian sausage with a CHICKEN FOR $4,
blend of cream cheese & herbs SALMON FOR $6. OR MEDITERRANEAN $12
s:ljved with house-made tortilla SHRIMP FOR $6 CHICKEN BOWL
cips CHEF SALAD $14 Arugula, brown rice, Kalamata
WINGS He olives, pickled onions, tomatoes,
Choice of boneless or bone-in Iceberg IeH’uce.‘, tomatoes, . topped with feta cheese, tzatziki
wings served dry, mild, hot, cucumbers, onion, bacon bits, sauce, & diced hot honey grilled
garlic parmesan, or Korean ham, turkey, cheddar cheese, chicken
BBQ boiled eggs and croutons
BIG CREEK ANGUS BURGER R FLATBREAD $14
T
BEEF SLIDERS $16 The half-pound char-grilled 4 Choice of pepperoni, Italian
3 Mini beef sliders with smoked beef patty is served with lettuce, sausage, or Margherita/ served
paprika aioli & crisp onion tomato, pickle, onion, and your with house-made marinara &
straws choice of cheese mozzarella cheese. Add
TURKEY BACON $12 Add bacon jam (1.50) peppers, onions, or black olives
AVOCADO WRAP CLUB SANDWICH s15  (+075 each) "no side included
Cold-cut turkey with Swiss Triple-decker ham, turkey,
cheese, bacon, avocado, lettuce, bacon, swiss, lettuce, tomato,
tomato, & ranch dressing Choice and mayo served on LLOAOR SR
of spinach herb, tomato basil, or Wheatberry bread SWEET POTATO FRIES
garlic & herb tortilla BIG CREEK CHICKEN $14 KETTLE CHIPS
SOUTHWEST STYLE PHILLY 815 ¢\ npwiCH ORTGR RNER
Roast beef illed chick
s::fseede:niz:wsgrr’njsh:o;;int‘& Grilled or blackened chicken FRESH FRUIT
bell peppers co’vered i ' breast topped with provolone VEGETABLE DU JOUR
provolone cheese & served on a A, VR, B, ASPARAGUS
hoagie roll el e e SIDE SALAD
CHICKEN WRAP $13 BANG BANG SHRIMP $14
Grilled chicken breast with TACOS
lettuce, tomato, Swiss cheese, & 2 Flash-fried Gulf shrimp tacos
bacon served with your choice smothered in house-made Bang
FRENCH ONION

of ranch or honey dijon dressing
Choice of spinach herb, tomato
basil, or garlic & herb tortilla

Bang sauce with cumin lime-
cilantro slaw served with rice

SOUP DU JOUR

@ BIG CREEK 870-425-0333

INDICATES GLUTEN FREE

WARNING: CONSUMING RAW OR UNDERCOOKED
FOODS CAN RESULT IN FOODBORNE ILLNESS



MENU

QUESADILLA $10
Large tortilla stuffed with
blackened chicken, shredded

cheddar, & caramelized onions

RICOTTA BITES $8
Large crostinis topped with

ricotta, fresh herbs & a hot

honey drizzle

HUMMUS & TZATZIKI $9

Hummus & Tzatziki dip served
with naan & baby carrots

TUNA TATAKI $16
Ahi tuna crusted in sesame

seeds pan-seared with sesame

oil presented with Unagi sauce

& seaweed salad

BIG CREEK DIP

sMaLL $10
LARGE  $14

Spicy Italian sausage with a
blend of cream cheese & herbs
served with house-made tortilla
chips

WINGS $12

Choice of boneless or bone-in
wings served dry, mild, hof,
garlic parmesan, or Korean

BBQ

SOUTHWEST STYLE $15
CRAB CAKES

Twin crab cakes with bell

peppers and jalapeno served

with a Cajun dipping sauce
SHRIMP COCKTAIL $10
6 chilled jumbo Gulf shrimp

served with cocktail sauce

Mexican Style: spicy cocktail +$1-50
sauce & avocado

LOADED HOUSE FRIES $12

Seasoned house fries loaded
with diced tomatoes, bacon bits,
green onion & cheddar cheese
served with sour cream

ADD GRILLED CHICKEN
FOR $4, SALMON FOR 6,
OR SHRIMP FOR $6

CAESAR SALAD $8

Chopped romaine, croutons, &
shaved parmesan tossed in
creamy Caesar dressing

WEDGE SALAD $9
A wedge of iceberg lettuce with
bacon, bleu cheese crumbles,

and heirloom tomatoes

COLD CREOLE PASTA $8
SALAD

Chilled pasta with bell peppers,
red onions, and black olives.
Tossed in chipotle pesto

PUTTERS GREEN $8
SALAD

Mixed greens, bleu cheese
crumbles, almonds, and craisins

tossed in your choice of dressing

CHEF SALAD $14
Iceberg lettuce, tomatoes,
cucumbers, onion, bacon bits,

ham, turkey, cheddar cheese,

boiled eggs and croutons

MEDITERRANEAN $12
CHICKEN BOWL

Arugula, brown rice, Kalamata

olives, pickled onions tomatoes,
topped with feta cheese, tzatziki
sauce, & diced hot honey grilled

chicken
GRILLED VEGETABLE $14 FETTUCCINE $14 FRIED SHRIMD "
FLATIE R ALFREDO CHICKEN +4
SHRIMP +6 6 jumbo Gulf shrimp hand

Seasonal vegetables grilled &
served with a choice of side

PASTA PRIMAVERA $16

Sauteed vegetables in a spicy
marinara sauce over Penne

noodles

ROMESCO CHICKEN $20
Grilled or blackened chicken
over penne pasta with a savory
Romesco sauce
@ contains almonds
$22

CHICKEN MARSALA

Lightly dusted chicken cutlets
pan-seared with mushrooms in a
marsala wine sauce over

linguine

Classic Alfredo sauce tossed
with fettuccine pasta

and topped with grilled or
blackened chicken or shrimp

SCALLOPS $28
Ask your server about this

week's special

1/4 CHICKEN $18

Pan-seared & roasted with a

pan ju sauce & fresh herbs

breaded & flash-fried

SALMON $18

Served b’ackened or Wlfh Iemon

almond topping
SHRIMP & GRITS $14

Charred green onion & smoked
cheddar cheese grit cake with
tasso ham, tomato gravy, &
jumbo blackened Gulf shrimp/
served with charred French

bread

*no side included

CHAR-GRILLED $18
HAMBURGER STEAK

Served with a choice of sauteed
onion or mushrooms & topped
with demi-glace

@ BIG CREEK

870-425-0333



MENU

RIBEYE $36
16 oz hand-cut to order &
grilled as you like

FILET MIGNON $39

8 oz center-cut filet grilled as
you like

Compound Butter $150
Grilled or blackened

shrimp $6.00
Au Poivre $6.00
Oscar Style $8.00

Mushrooms + Onions $4.00

BEEF SLIDERS $16
3 Mini beef sliders with smoked

paprika aioli & crisp onion

straws

CHICKEN WRAP $13
Grilled chicken breast with

lettuce, tomato, Swiss cheese, &
bacon served with your choice

of ranch or honey dijon dressing
Choice of spinach herb, tomato
basil or garlic & herb tortilla

BIG CREEK ANGUS $14
BURGER

The half-pound char-grilled
beef patty is served with

lettuce, tomato, pickle, onion,

and your choice of cheese

Add bacon jam (1.50)

BIG CREEK CHICKEN
SANDWICH

Grilled or blackened chicken
breast topped with provolone

$14

cheese, lettuce, tomato,

avocado & bacon

TURKEY BACON $12
AVOCADO WRAP

Cold-cut turkey with Swiss

cheese, bacon, avocado, lettuce,
tomato, & ranch dressing

Choice of spinach herb, tomato
basil, or garlic & herb tortilla

FLATBREAD $14
Choice of pepperoni, Italian
sausage, or Margherita/ served
with house-made marinara &
mozzarella cheese. Add

peppers, onions, or black olives
(+0.75 each)

BANG BANG SHRIMP $14
TACOS

2 Flash-fried Gulf shrimp tacos
smothered in house-made Bang
Bang sauce with cumin lime-
cilantro slaw served with rice

HOUSE FRIES

SWEET POTATO FRIES
KETTLE CHIPS

ONION RINGS

FRESH FRUIT
VEGETABLE DU JOUR
ASPARAGUS

SIDE SALAD

BAKED POTATO
MASHED POTATOES
RICE PILAF

FRENCH ONION
SOUP DU JOUR

INDICATES GLUTEN FREE

WARNING: CONSUMING RAW OR UNDERCOOKED
FOODS CAN RESULT IN FOODBORNE ILLNESS

@ BIG CREEK 870-425-0333



