CREEKSIDE OYSTER HOUSE & GRILL | SYLVA, NORTH CAROLINA | EST. 2015

SMALL PLATES

mozzarella sticks ~ $125 | calamari $13 | large gulf shrimp $15

Breaded & fried, served with Thai chili sauce 10 count wild caught gulf shrimp

fried mushrooms s12.5 | fried oysters g1 [ e gried orblockened

. Gulf Oysters, Hand Breaded & Fried. Served mUsselS -0or- ClOmS $16
pups & fries baskel $9 with Remoulade One pound served Steamed, White Wine Garlic
surf & turf nachos $17 Bu’r‘rersoL.Jceandse{vedwﬁhGnlledBrec:d
S lﬂOCh (l['llChOke dlp $13 USDA Choice Beef & Grilled Popcorn Shrimp served ca t fl S h fl n g ers $13
erved with Com Tortilla Chips i overabed of Com Chips, Cheddar Jack Cheese, Hand sliced fish filet served fried, grilled or
fI' 0 l 00s $1 8 Fj’ruc‘;\:omg:es' o;'on.s & Jalopenos blackened with cocktail or tartar
. o A is chips $14 :
Grlled, fossed in Garic Butter & senvedwith S v eel & eat shrim
ni=ane A Frogsauce Eﬁg Battered & Fried Catfish with Hand Cut wild caught gulf shrimp served hot or con
sesame tuna $106 _ X . e
Sesame Seed encrusted Ahi Tuna, Pan Seared bOﬂg*bOﬂg Sh[’]mp $16 V2 pOUﬂd- $13 pOUﬂd- $22
g(n'l('iefi?gﬁ d with Coconut Rice, Wasabi Cream Wild Caught Fried Gulf Shrimp tossed in

our Bang Sauce, served with Coconut Rice

SOUP

new england clam

OYSTERS

I/ hand shucked to order-served raw or steamed chowder
¢ ‘dozen  $2 “1/2 dozen  §1
{ p 327 4 515 soup of the day
oyster catamount $19 Cup: $5.5
/ 6 Steamed Oysters topped with Grilled Bacon, Onion, Mushrooms, Parmesan, Tiki Sauce .
Bowl: $8.5
*
oyster rockefeller 18
6 steamed Oysters topped with Garlic, Spinach, Parmesan, Butter
" No Sufeiutions on Clsscs Pasty seyed it Srfled Bread. addon proteins
0 any aish
< | honey glazed salmon  $25 4 |felluccine alfredo $18 .
wum | Crilled Salmon, Mashed Potatoes, Maple Customize with our “Add-On" Proteins Crab Cluster|+15
Galzed Carrots, Honey Glaze & Parsley Pesto F . . Crab Cakel|+10
) shrimo & orils §27 shrimp scampi $25 Steak*|+8
| Stone Grognd Chgese Grits, Gulf Shrimp, @) Gri(lilesd Gulfhsrrimpdsewe\jivﬁ\;ew?enn%Pcnlsfo Sc?#n cl>(n | +77
< Smoked Sausage, Tomatoes & topped with a gsﬁerglc?sge ossed In a yyhite y¥ine, tzarlic feken I+
Bourbon Gravy < h ioli $29 Ms:'r|Arr/1\pL‘+|77
. . mushroom ravio ahi-Mahi]+
— southern fried chicken $27 Served in a Caramelized Shallot & Trout|+7
) Mashed Potatoes, Green Beans & Bourbon Gravy =" Mushroom Cream Sauce Tuna* |+8

SANDWICHES
E N T R E E S All sandwiches come v%ﬁwr\llggxgbfgnqgfgi,doenion and a g:klggpeor
+

b Sido Ser\?eg with TVgO Shdgsl N e .55 b b Substitute a cup of soup or small salad for a si
ubstitute Side Cup of Soup or Small Salad for a Side + mahi mahi $15 + $14
Griled, blackened or fried served with Lemon Caper Aioli Hb%r% gcgﬁfe}i, ﬂgnl;l grﬂ%g \%TPBchﬁ ellb\lr;ericon Cheese
crab cake blt §18 | - -
i Maryland Style Crab Cake, topped with Bacon, catamount burger $17.5
Fried Seafood Platter e e e e o
catfish -gulf shrimp-oysters fish reuben §15 | T salos
calamari-popcorn shrimp Hond breaded and fried Catfish, Swiss Cheese, ‘steak sandwich $17
Choose 2 Proteins $25 Marbie Rye Bread o ST ooy S e ne e i Roraay Sonk served
Choose 3 Proteins $30 salmon burger $14 :
Diced Salmon Patty m%de in house, Grilled and Cthkeﬂ bOCOﬂ & rOﬂCl] $15
. served with Lemon Caper Aioli Juicy Fried Chicken Breast seasoned with Hidden
SnOW C()untry BO]] pO’ boq j/ollkegRonchd’ropﬁ]eg wit}b Bacon, Shredded Colby
ac served wi ancl
Snow Crab, Gulf Shrimp, Clams, Mussels . . .
4 ! ! . Served Fried on Gambino's French Bread monte cristo $1
Sausage, Red Potatoes & Corn on the Cobb catfish|si3  oysler|s17  shrimplsi3 Hom & Swiss Cheese sandwich , Baftered & Deep Fried 3
FOI‘ One: $33 FQI‘ TWO : $61 olden brown. Served with coarse /MusTar [e]]]
FiSh Dinnel‘ Add Swiss , American Cheese or Buffaloed : $1  Add Blue Cheese Crumbles or Bacon: $2.5

Grilled, Blackened or Fried

catfish - trout: $22 S A L A D

mahi - ‘tuna - "salmon : $26
Ribeye* s mkt caesar salad | su

Romaine, Shaved Parmesan, Home-made Croutons, tossed in Caeser dressing
12 oz Hand Cut USDA Choice grilled to temp

cranberry pecan salad | $1
pOpCOI’ﬂ Shrimp $20 Spring mix, Grilled Red Onion, Craisins, Candied Pecans, tossed in a Cherry Apple Cider Vinaigrette

Wild caught Gulf Shrimp, breaded & fried garden salad small $6 | large $10
Mixed Greens, Onions, Tomatoes, Shredded Cheese, Home-made Croutons
*0.G. S&T

House-made Dressings: Dark Balsamic, Bleu Cheese, Citrus Vinaigrette,
6 oz Ribeye with your choice of “Surf” Honey Mustard, Lemon Caper, Ranch & Thousand Island (additional $.75 ea.)

shrimp | $28
crab cake | $33

crab leas 0 SIDES : Hond Cut Fries - Mashed Potatoes -Stone Ground Cheese Grits -Onion Rings - Maple
lobster (lill i$4$48 Glazed Carrots - Cole Slaw -Hushpuppies- Sweet Potato Purée- Fried Okra -Green
Beans -Savory Collard Greens+ +containsbacon $4.5 each | pick 3 for $12
Fish & Shrimp $27
Catfish Filet & Gulf Shrimp, BOTH either Grilled, Prowudy Serving
Blackened or Fried PERCENTAGE OF MENU, [ TEMS

IN PURPLE ARE DONATED TO

18% gratuity added to parties of 6+ | 10% to go charge '
Menu ltems Ordered “Well Done” Will Not be Replaced or Refunded | $2- Extra Plate Charge for Shared Entree Dishes Creekside Blend Regular Coffee

F QU ,NRH LUN Decaf Coffce
*consuming raw or undercooked meats,poultry,seafood,shellfish,eggs or unpasturized milk may increase your risk of food borne illness ColdBrew
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