
 
 
 

 
Starters 

 
Roasted Cauliflower 18 

Perfectly Roasted Cauliflower Topped With Garlic & Parmesan Cheese Sauce 
(v) 

 
 

Tuna Tartare 25 
Pacific Tuna On A Bed Of Creamy Avocado, Mixed With Ginger & Chopped Cucumber, Topped With 

Ponzu Sauce & Crispy Rice Chips – Served Rare 
(gf) 

 
 

House Made Truffle Chips 20 
Finely Cut Potatoes Seasoned With Truffle Oil & Parmesan Cheese, Served With Roasted Garlic Aioli 

(v)(gf) Serves 2 
 

Beef Tiradito 25 
AAA Tenderloin Beef, Sliced & Served On A Bed Of Chimichurri, Cherry Tomatoes & Parmesan Cheese With 

A  Balsamic Vinegar Reduction – Served Rare 
(gf) 

 
Soups 

 
Chef’s Soup Of The Week 10 
Please Ask Your Server For Details 

 
 

Roasted Tomato Soup 12 
House Made Traditional Roasted Tomato Soup, Served With Goat Cheese & Pesto 

 
 

 
Salads 

 
Caesar Salad With A Twist 15 

Romaine Lettuce, Dressed With House Made Caesar Dressing, Bacon, Parmesan Cheese & Topped With 
House Made Croutons 

 
 

Spring Spinach Salad  17 
Baby Spinach Mixed With Cherry Tomatoes, Cucumbers, Carrots, Avocado, Quinoa & Goat Cheese 

Served With Citrus Dressing 
(gf) 

 
 

Roasted Beets  15 
Roasted Beets, Served With Goat Cheese, Walnuts & Spinach & Topped With A Mixed Berry Dressing 

(v)(gf) 
 
 
 
 

(v) – Vegetarian  (gf) – Gluten Free 

 
 



 
 
 
 

Pastas 
 

Fettuccine Pasta 20 
Fettuccine Pasta, With The Choice Of 2 Sauces 

Pesto:     Three Cheese 
(v) 

Add Protein 
Shrimp $9 / Chicken $7 / Salmon $9 

 
 

Vegetable Lasagna 25 

 Lasagna Noodles With Seasonal Vegetables & Ricotta Cheese, Baked In A Roasted Pepper Sauce 
(v) 
 

Entrees 
 

Creekside Filet Mignon   55 
7oz AAA Bacon Wrapped Filet Mignon Topped With Creamy Black Pepper Sauce, Served With Truffle 

Mashed Potatoes  
(gf) 

 
West Country Beef Short Ribs  57 

Slow Cooked Beef Short Ribs, With Red Wine Glaze, Served With Polenta & Seasonal Vegetables 
(gf) 

 
 

Home On The Range Creamy Chicken    35 
7oz Chicken Breast In A Roasted Pepper Sauce, Mushrooms & Spinach Served With Wild Rice 

(gf) 
 

Fireside Pork Chop 50 
8oz Pork Chop With Plumb Sauce, Served With Mashed Potatoes & Seasonal Vegetables 

 
 

Explorer’s Roasted Salmon    45 
 

7oz Atlantic Salmon Fillet, Served With Potatoes, Roasted Seasonal Vegetables & Drizzled With Pesto 
(gf) 

 
Canadian Crusted Tuna 49  

 
7oz Sesame Crusted Tuna Medallion Served With Quinoa Salad That Is Topped With A Mango Vinaigrette – 

Served Rare  
(gf) 

 
The Prairie Creek House Made Burger    20 

7oz House Made Beef Patty, Fresh Daily Brioche Bun, Mushrooms, Swiss Cheese, & Pickles, Served With 
House Cut Potato Chips  

 
Heartstone Beef Rib Burger 30 

 
7oz Slow Cooked Boneless Beef Ribs On A Pretzel Bun Topped With Mushrooms, Parmesan Cheese, Tomato 

& Lettuce Served With House Made Chips. 
 

 
(v) – Vegetarian  (gf) – Gluten Free 

 
 

Vegetarian options may be available for some menu items to accommodate allergies 
or special dietary requirements. Please ask your server for this week’s options.  

Also available for takeout from 5:30 pm to 9:00 pm with advance notice. 



 
 

Dessert 
 

Decadent Chocolate Delight  15 
Chocolate Cake Served With Sticky Caramel 

Sauce & Vanilla Ice Cream 
 
 

Cinnamon Spiced Apple Pie  15 
Apple Pie With Walnuts, Blueberries, Cinnamon, 

Sugar, Served With Vanilla Ice Cream 
 
 

French Custard Tart 15 
Vanilla Custard Pie Served With Citrus Infused 

Cream 
 

 

 

 
 

 


