STARTERS

SPINACH & ARTICHOKE DIP sour cream, salsa, warm tortilla chips 719
GRILLED GLOBE ARTICHOKES saffron aioli, romesco, grilled lemon 178
SHRIMP LOUIE LETTUCE CUPS soft-boiled egg, chervil, pickled onion, tomato, BH sauce 18

TRUFFLE BEEF CARPACCIO button mushroom, chives, capers, parmesan, griddled focaccia 22

SALADS

add chicken 9 trout 10 shrimp 12 new york strip 16
BH STARTER SALAD butter lettuce, chopped egg, chervil, tomato, lemon-thyme vinaigrette 13
WARM QUINOA avocado, orange, roasted carrot, marcona almond, lemon-thyme vinaigrette 21
ASIAN NOODLE candied almond, yu choy, hearts of palm, crispy shallot, grapefruit, sesame-ginger vinaigrette 22
SEARED AHI TUNA aleppo, artichoke, green beans, sun-dried tomato tapenade 34
ROASTED CHICKEN & KALE apple, sunflower seed, aged parmesan, herbed breadcrumb, green goddess dressing 26

STEAKHOUSE WEDGE 6 oz new york strip, egg, bacon, blue cheese, crispy shallots 38

SANDWICHES

served with your choice of french fries or BH starter salad
PRIME RIB FRENCH DIP gruyere, garlic aioli, french roll, au jus, horseradish cream 26
THE BH BURGER 1/2 Ib patty, butter lettuce, demi-sec tomato, aged cheddar, worcestershire aioli 24
BLACKENED ROCK COD oaktown spice cajun seasoning, napa slaw, pickled peppers 23

VEGGIE BURGER house vegan patty, iceberg lettuce, red onion, BH sauce 23

OFF THE WOOD-FIRED GRILL
ATLANTIC SALMON 8 oz spring peas, roasted potato, fines herb beurre blanc 38
MARY’S HALF CHICKEN braised kale & onion, fresno chile, roasted potato, aleppo jus 34
SLOW-ROASTED DUROC PORK RIBS bourbon glaze, napa slaw, french fries 39
BONE-IN PORK CHOP 140z grilled apples, braised kale & onion, fresno chile, caraway-mustard jus 44
CREEKSTONE FILET MIGNON 8 oz grilled asparagus, garlic butter, red wine bordelaise 52

CREEKSTONE NEW YORK STRIP 14 oz grilled asparagus, garlic butter, red wine bordelaise 62

SIDES
12 each
FRENCH FRIES

POTATO PUREE
GRILLED ASPARAGUS

NAPA SLAW
SPRING PEAS

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. 20% service charge added for all parties of six or more.




