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GRAZE

APPETIZERS

DEEP CREEK STEAK CHILI
Hearty chili, Cheddar jack cheese, & red onion 7

CROQUETTES

Six potato batons encased in a panko breading with andouille,
smoked Gouda, & a chipotle buttermilk

dipping sauce 7

DEEP CREEK SHORT RIB MAC & CHEESE
Baked fusilli casserole with mascarpone, ricotta, Cheddar jack,
& cream cheese with braised shortrib 8

HOUSE SALAD

Artisan mixed greens, Boursin cheese, dried fruit medley,
roasted fennel, shaved cucumber, tomatoes, & focaccia
crouton 8

CHICKEN SALAD
Honey-citrus chicken breast, artisan mixed greens, Boursin
cheese, avocado, dried fruit medley, & tomatoes 11

SALADS

FLORIDA SHRIMP SALAD ROLLS
Three mini grilled buns with artisan mixed greens, shrimp
salad, & lemon herb drizzle 9

MARGHERITA PIZZA
Fresh local mozzarella, tomato sauce, & basil 8

SMOKED PIZZA
Smoked Gouda, roasted red pepper pesto, andouille sausage,

crisp pancetta, & parsley 9

DEEP CREEK STEAK SALAD
Steak, artisan mixed greens, candied bacon, bleu cheese
crumbles, roasted fennel, & tomatoes 12

FLORIDA SHRIMP SALAD
Grilled skewers, artisan mixed greens, grapes, shaved
cucumber, tomatoes, & focaccia crouton 12

DRESSINGS
Ranch Dressing, Lemon-Herb Vinaigrette, Mango Vinaigrette

SANDWICHES

DEEP CREEK BURGER
Half-pound local Florida beef burger on a challah bun with
American cheese, artisan lettuce, tomato, & onion 12

CHICKEN CLUB

Honey-citrus chicken breast on a challah bun with smoked
Gouda, roasted red pepper, bacon, avocado, artisan lettuce,
tomato, & onion 10

CATFISH PO'BOY

Locally caught filets with a chipotle cucumber slaw, tomato,
& smoked Gouda cheese on a challah hoagie, prepared
blackened or fried 10

PALMETTO CREEK SMOKED PORK MELT

Pulled with a roasted red pepper pesto, tomato sauce,
prosciutto di Parma, basil, & fresh local mozzarella on a
challah hoagie 11

ADDITIONAL TOPPINGS
Roasted peppers, sautéed mushrooms, jalapeno, avocado, & American, Cheddar jack, smoked Gouda, & bleu cheeses

All sandwiches served with fresh-cut french fries and pickles

CATFISH
Locally caught filets, smoked Gouda grits, & seasonal
vegetables, prepared blackened or fried 15

MUSSELS

One pound, direct from Prince Edward Island, steamed with
white wine, garlic, fennel, tomatoes, andouille sausage, butter,
fresh herbs, & focaccia crouton 13

PALMETTO CREEK CHOPS
Grilled bone-in pork loins, amaretto sweet potato, sun-dried
tomato balsamic reduction, & seasonal vegetables 18

ENTREES

CHICKEN
Tenderloin scampi with tomatoes, fennel, pancetta, wild
mushrooms, Parmesan, gnocchi, butter & fresh herbs 18

DEEP CREEK SHORT RIBS
Braised with red wine & served with wild mushroom risotto,
roasted red pepper pesto & seasonal vegetables 22

DEEP CREEK STEAK SPECIAL
With herb butter, red wine reduction, scalloped potatoes, &
seasonal vegetables 23

All entrées served with sweet corn bread
Add a petite house salad 3

KIDS' MENU

CHEESE PIZZA
With fresh local mozzarella, & tomato-basil sauce 7

MAC & CHEESE
Three-cheese fusilli casserole 6

CHICKEN TENDERS
Served with local honey, & apple “fries” 6

EMPANADAS
Four baked beef chili pockets with cream cheese,
& guava dipping sauce 7

All kids’ items served with a drink and grapes

Food may be cooked to order. Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of food-borne illness.



