
  dinner

starters
Today’s Soup
Cup.....................................................................2.95
Bowl....................................................................3.95

French Onion Soup
Cup.....................................................................4.50
Bowl....................................................................5.50

Fresh Clams (raw or steamed)

Half-dozen..........................................................7.95
Dozen ...............................................................14.95

Clams Casino
Half-dozen..........................................................9.50
Dozen...............................................................15.95

Jumbo Shrimp Cocktail.............................10.95

Bruschetta ∆....................................................5.95
Warm tomato salsa and asiago 

on toasted baguette

Hot Stuffed Banana Peppers ......................7.50

Baked Artichoke, 
Spinach and Brie Dip...................................7.95
Served with toasted pita

Stuffed Mushrooms.......................................7.50
Sausage, spinach, mozzarella cheese

Portobello Fries...............................................6.95
Horseradish cream

Chicken Wings (Buffalo, BBQ or Cajun)

Single Order .......................................................8.95
Double Order....................................................14.95

Chicken Fingers .............................................7.95
Plain or Buffalo-style with french fries

Tapas Plate.......................................................7.95
Tapenade, pesto, goat cheese and grilled bread

salads
Julienne Salad ≈..............................................8.95
Ham, turkey, Swiss, American, egg, 
tomato and cucumber

Spinach Salad..................................................8.95
Mandarin oranges, mushrooms, red onion, 
egg and bacon with hot bacon dressing
or buttermilk ranch

The Creekview Wedge.................................6.95
Iceburg wedge with blue cheese dressing,
tomato, bacon & red onion

Classic Caesar Salad (rye croutons) ..............6.50

Souvlaki ∆........................................................7.95
Feta, black olives, herbed vinaigrette 
with warm pita

California Greens ..........................................9.50
Nut-crusted goat cheese, Portobello mushrooms, 
roasted red peppers and balsamic vinaigrette

Add to salads above:

Grilled chicken....................................................5.00
Grilled sirloin steak .............................................8.00
Grilled shrimp.....................................................7.00
Grilled salmon.....................................................7.00

sides
Chef Salad.................................................................3.95

Homemade Apple Sauce.........................................2.50

Asparagus (seasonal).................................................3.95

Vegetable Medley......................................................3.95

Sautéed Spaghetti Squash.......................................4.95

Sautéed Mushrooms.................................................2.95

French Fries.................................sm. 2.95          lg. 3.95

Mashed Potatoes.......................................................2.95

Sweet Potato Fries.......................sm. 2.95          lg. 3.95

Mac & Cheese ..........................................................3.95

Fresh Fruit..................................................................3.95

pasta (includes today’s soup or chef  salad)

Penne Parmesan
Baked with mozzarella cheese and marinara sauce..................................................................................................12.95
Homemade meatballs or italian sausage..................................................................................................................14.95

Linguini with White Clam Sauce Steamed clams with Romano cheese........................................................15.95

Shrimp Scampi White wine, garlic, tomatoes and herbs over linguini ∆.............................................................19.95

Ravioli Basil, walnut pesto cream sauce, artichokes, roasted red peppers and asiago cheese.................................15.95

Penne alla Vodka Tomato cream sauce with fresh basil and asiago cheese ........................................................14.95

Whole Wheat Angel Hair Pasta Pomodoro Roasted eggplant and herbed ricotta ∆ ..................................14.95

Add to pastas above:

Grilled chicken ...........................................................................................................................................................5.00
Grilled shrimp.............................................................................................................................................................7.00
Grilled salmon............................................................................................................................................................7.00

Note: Any of  the pasta dishes can be prepared with gluten free or whole wheat pasta.

main plates (includes today’s soup or chef  salad)

Haddock Parmesan Broiled with fresh tomatoes, herbs and parmesan cheese ∆..............................................16.95

Lemon-Rosemary Grilled Breast of  Chicken Whole grain mustard sauce ∆.............................................16.95

Chicken Parmesan Baked with mozzarella, marinara and linguini....................................................................16.95

Fried Honey-dipped Chicken Buttermilk biscuit.............................................................................................15.95

Vegetarian Tasting Plate (chef ’s preparation changes daily) ≈ ∆ available gluten free upon request .........................13.95

Liver Lover Calves’ liver sautéed with apple-smoked bacon and fried onions......................................................16.95

Chipotle BBQ Baby Back Ribs Cole slaw and sweet potato fries ...................................................................23.95

Blackened Pork Tenderloin Bourbon demi-glace.............................................................................................18.95

Chopped Sirloin Steak Sautéed mushrooms, mashed potatoes and gravy........................................................15.95

Filet Mignon (10 oz.) Wild mushrooms and béarnaise butter...............................................................................28.95

sandwiches
  Roast Beef  on Kümmelweck ......................8.50

Turkey Club Hand carved .............................8.50

Grilled Reuben...............................................9.95
Corned beef, Swiss, ‘kraut and Russian dressing 

on seedless rye

Hot Roast Beef  Sandwich...........................8.95
Homemade gravy and French fries 

Grilled Chicken Sandwich........................10.95
Roasted red peppers, prosciutto, asiago cheese 

and roasted garlic aioli

Roasted Portobello Sandwich...................10.95
Roasted red peppers, spinach, mozzarella 

and pesto aioli on whole wheat roll

Char-grilled Angus Burger
Lettuce, tomato and red onion ...........................8.95
Mozzarella, Swiss, American, cheddar, blue or feta ..9.95

The Smokehouse Burger ..........................10.95
BBQ sauce, bacon, cheddar & tobacco fried onions 

Our Famous Steak Sandwich....................13.95
Sautéed mushrooms, spinach and Roquefort 

grilled on garlic-toasted kaiser

Chicken Caesar Wrap..................................8.95

Vegetarian Wrap............................................9.95
Portobellos, roasted red peppers, spinach, asparagus,

roasted garlic aioli, asiago cheese 

Above sandwiches come with your choice of kettle

style potato chips, french fries or sweet potato fries.

small plates
Potato Pancakes..............................................8.50
Apple-smoked bacon, homemade 

apple sauce and sour cream

Sautéed Spaghetti Squash ≈........................8.50
Prosciutto, sage, toasted walnuts and asiago cheese

Cheese Ravioli................................................9.95
Escarole, wild mushroom, truffle oil and asiago cheese

Steamed Mussels ≈∆ ..................................11.95
Pancetta, tomatoes, white wine and herbs

New Orleans Shrimp& Grits ...................12.95
Spicy roma tomatoes, garlic & beer, cheddar garlic grits

Chipotle BBQ Baby Back Ribs................13.95
Half-rack with cole slaw, sweet potato fries

Seared Sea Scallops ...................................13.95
Aborio fennel dusted with pancetta, escarole and 

roma tomatoes, balsamic reduction

Tuscan Beans & Greens...............................8.95
Braised cannellini beans and italian greens in an 

aromatic vegetable broth with parmesan cheese

creekview wharf
(all include coleslaw and choice of  potato)

Fresh Haddock (broiled or fried) ....................13.95

Fried Jumbo Shrimp.......................................16.95
Cocktail and tartar sauce

“Day Boat” Sea Scallops................................19.95
(broiled or fried) 

Seafood Platter..................................................19.95
Broiled - Haddock, shrimp, scallops and clams

Fried - Haddock, shrimp and scallops 

For the health and welfare of  our customers, 
the Creekview Restaurant is 100% trans fat free. 
We fry in peanut oil.

≈ Gluten-free selections         ∆ Healthy choice

mon.-thur.11:30am-10pm || fri.-sat.11:30am-11pm || sun.1pm-9:30pm||call for reservations- parties of 6 or more: 716.632.9373chef de cuisine: mary ann giordano || sous chef: ryan mcneela

18% gratuity will be added to large parties of  six or more.                                                            Gift Cards are available.
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