@Creek
§ GOLE CLUB

FPhoto taken }33 Ckris \/\/hee]er

Bistro 28 is the 28" hole at the fabulous 27 hole
Folc Crcck Golmc Club. Wc are Proud to serve fresh
and delicious dishes Prcparcd with local Proc]ucc when
Possiblc. Please crjog the most spcctacular view in
Grand Countg while you relax and crjog great Fooc],

drinks and service.




Perfect for Sharing

**Raked Prie $13
Topped with a jalapefio orange blossom jam and pecans served with assorted crackers and apples
Duck, Bacon and Com Wontons $12
5 Crispg wontons served with a honeg lime sriracha sauce

**SPinaclﬁ Avrtichoke DIP $11
Served with parmesan crostini’s

SPrfng Ro“s $8
6 crispy spring rolls served with our sweet soy chili sauce

Corkscrew 5hrimp $11
Lightlg dusted shrimP tossed in our roasted garlic buffalo sauce or K orean BBQ‘sauce
served with carrot and celexy sticks and your choice of ranch or bleu cheese c{ressing
Calamari $13%
A locals’ favorite! House made salt and pepper battered rings and tentacles and fresh
ja]apeﬁos served with sweet soy chili and chipotle aioli dipping sauces

**Musscls $12
Servedina garlic white wine butter with garlic toast

*Chick~Arroncs $10
Served with chipotlc crema andja]apcﬁo avocado pesto

Basket of Beer Battered Onion Kings $10
*Bas‘(ct of Sweet Fotato Frics $8
*Basket of [Fries $6

*Chips and Salsa $5
Acld guacamolc $4



Burgcrs

Served with your choice of fries ora cup of soup.

For an additional $2 substitute beer battered onion rings, house salad or sweet potato fries.
~**Angus Burgcr
*(hicken Preast
b chctarian Blaclc Bean
**(Garlic Herb Tilapia served with tartar sauce
Burger TOPPi”gs
Cl’\eddar, swiss, @ sPicg g%ost Pepper]zack or bleu cheese $1 each
Mushrooms, gri”ccl onion, Pico de ga”o, orja[apeﬁos $1.50 each

T acos

Scrvccl with our house salsa and black beans

Bacon orguacamole $2.50 each

**Housc grouncl Bch

**Shredded Chicken

hid 5|1rcclclcd For‘(

All toPPccl with lettuce, Pico de ga”o, shredded cheese served in two flour tortillas

**}:isl'i

Blackened Mahi Mahi chunks with shredded cabbage, Pico de ga”o, shredded cheese and

chipot]e aioli in two flour tortillas

Ac!cl guacamole Smau $2.50 Large $4

Stcak

~*Flat ]ron Stcak and ]:rics
Fizzas

**Build Your Own 122 Pizza
Oﬂc toPPing included

Additional toPPings $2 cach
Fizza TOPPings:

$12
$i12
$12.50
$1%.50

$13%
$13%
$13%

$14

$20

$1%

ltalian sausage, Pepperon@ Peppered bacon, red onion, sautéed mushrooms, artichoke ]—\ear’cs, kalamata o]ives,

ja]apeﬁos and bleu cheese

* Glutcn Free

il G]uten Free Avai!ablc (some choices may consist ofas2 upchargc)

~These items may be served raw or undercooked based on your sPcciFication, or contain raw or undercooked ingrcclients. Consuming raw or

under cooked meats, Poultrg, seafood, shellfish or eggs may increase your risk of foodborne iuncss, esPccia“y if you have certain medical conditions



E_ntrccs
A” Entrccs include fresh bread and cooked fresh seasonal vcgctablcs

with a choice of our nightlg Potatocs orrice

*Ovcn Roastcd Avrctic Char $20

TOPPCCJ with and Asian cucumber, red onion,jalapcﬁo and carrot salad

*Chilcan Sea Pass $28

Fan secared with white wine lemon caper butter sauce

~*120zNY Strip Steak $26
(Grass [Ted Becxc toppcd with onion andjalapcﬁo crisps

E_ggplant Farmcsan $19
TOPPCCJ with marinara, parmesan and mozzarella. A hot checsg deliglﬂtl

* Jamaican Jcrk Chicken $19

[Half a bone in chicken smoked over Pcach woocl, gri“cd and coated with a 14 spicejcrlc sauce

*Braisccl Bccmc Fot Roast $21

Roasted in natural bccxcjus

*MaPlc C[‘!ipotlc Glazcd FPork Shoulcjcr $20

Slow roasted until fork tender with maplc chipotlc and then caramelized to a sweet smokcy dc!ight
*\/cgctablc Coconut Currg $19

E)uttcrnut Squash Ravioli $19

SCWCCJ ina smokccl }D]UC ChCCSC cream sauce

Add to any Entréc
*FcPPcrcd Eacon $3 *Italian 5ausagc $5 *Shrimp$7 *CI"IiCkCH $5

* Gluten Frcc

* (Gluten [ree Availablc (some choices may consist ofas$2 uPclwargc)

~T hese items may be served raw or undercooked based on your sPeci{:ication, or contain raw or undercooked ingrcdicnts. Consuming raw or

undercooked meats, Poultrg, seafood, shellfish or eggs may fncrease your risk of foodborne i“ncss, csPecially iFyou have certain medical conditions.



Soup

House made Soup of the dag CUP $4 Bowl $7

Salads

5a|ad drcssing choices:
MaPlc Balsamic Vinaigrcttc, Assian, Ranch, blcu Cheese, ]talian, or Cacsar
*House Side $6
*Largc House $12
Mixed green salad toPPecl with fresh vegetaiales
# (Caesar Side $6
**Large Cacsar $12

(Classic (Caesar with romaine, croutons and shaved parmesan
*Spinach Beet Salad- $14

TOPPCd Wlt}‘l Pecans, PCPPCFCCi bacon, cranbcrries, smoked b]UC C}"ICCSC crumb]es and er onion

* Asian C]-iickcn $1%
Mandarin oranges, toasted almonds, red onion and grape tomatoes served with house made asian dressing on the side
*Taco Salad $15

Chopped romaine, sPicg black beans, cheddarjack cl—zeese, fresh Pico de ga”o) sour cream and corn chips toPPed with
your choice of seasoned chicken, Pork, fish orgrouncl beef

Add guacamole Sman $2.50 Large $4

Adc! to any salad
*C]'\ickcn $5 OR *Shn’m[y $7

Desserts

We believe in mai(irxg fresh homemade desserts dai]g. Ask your server about our claily dessert specia]s

Homc Maclc Fics, (Cakes and Desserts $7

A 20% gratuity may be added to parties of 6 or more
*Glutcn Free

*x G]uten Free Avai!ablc (some choices may consist ofas$2 uPchargc)



