
Creekside Children’s Menu

Noodles Galore…..$7.00
Linguini with choice of butter, marinara or alfredo 

sauce topped with asiago cheese

It’s Burger Time…..$7.00
¼ pound hamburger with lettuce, tomato, 

onion and shoestring fries
Add cheese $1.00

Gooey Cheese Toast…..$7.00
Grilled Swiss on white bread with shoestring fries

Pizza Perfect…..$7.00
Hand-tossed pizza with marinara and shredded 

mozzarella
Add toppings $1.00 each

Chick n’ Chips…..$7.00
Crunchy chicken tenders with shoestring fries and 

honey mustard

Children’s menu is available for our younger 
guests, 11 and under

Please note: Thoroughly cooking products of animal origin such as beef, lamb, pork, eggs, fish, poul-

try or shellfish reduces the risk of food bourne illnesses. Consult your physician 

or public health official for further information.

SATURDAY & SUNDAY BRUNCH

Creekside Cocktails
Pama Champagne – Pomegranate Liquor & Champagne…$7.95

Pama Martini – Pomegranate Liquor, Grand Marnier, Absolut Vodka…$8.95

Kir Royal – Crème de Cassis & Champagne…$7.95

Mandarin Cosmo – Absolut Mandarin, Crème de Cassis, Cranberry, 
Fresh Lime…$7.95

Melon Mimosa – Melon Liquor, Champagne, Orange Juice…$7.95

Melon Surprise – Absolut Citron, Melon Liquor, Orange Juice…$7.95

St. Tropez – Myers Dark Rum, Orange Juice, Pineapple Juice,
 Grapefruit Juice, Grenadine…$6.95 

Brunch Latte – Kahlua, Absolut Vodka, Steamed Milk, Espresso, Ice…$7.95 

Salty Dog – Absolut Vodka, Grapefruit Juice, Salted Rim…$6.95

Spicy Mary – Absolut Citron, Tomato Juice, Worchestershire, Tabasco, Horseradish, 
Celery Salt, Ground Pepper…$6.95 

Tequila Sunrise – Sauza Gold, Orange Juice, Grenadine…$6.95

Non-Alcoholic Cocktails 
Virgin Mimosa – Martinelli’s Sparkling Cider, Orange Juice…$4.95

Melon Mimosa – Melon Syrup, Martinelli’s, Orange Juice…$4.95

Raspberry Splash – Raspberry Syrup, Lemonade, Limeade…$3.95



Virgin St.Tropez – Orange Juice, Pineapple Juice, Grapefruit Juice, Grenadine…$3.95

Virgin Mary – Tomato Juice, Worchestershire, Tabasco, Horseradish, 
Celery Salt, Ground Pepper…$3.95

Iced Hazelnut Latte – Hazelnut Syrup, Espresso, Steamed Milk, Ice…$4.95

Cranberry Italian Soda – Cranberry Juice, Soda Water, Limeade…$3.95

Appetizers
Macadamia Crusted Brie with Lingonberry Chutney served with

Crustini and Crackers…$10.95

Fried Calamari with Chipolte Aioli and Roasted Tomato & Pear Chutney…$10.95

Breakfast Inspired Entrees
(All breakfast inspired entrees include a basket of freshly baked Maple Nut Danish)

Quiche of the day served with Mixed Greens tossed in Fresh Herb Vinaigrette with 
Grape Tomato, Feta & Kalamata Olives…$10.95

Chef’s Special Pancakes served with Maple Sausage and 
Home-style Potatoes…$11.95

Apple Cinnamon Crisp French Toast served with Honey Butter
 & Maple Syrup…$11.95

Swedish Pancakes with Lingonberry Preserves & Whipped Crème…$10.95

Eggs Benedict Solitude – Toasted Bay’s English Muffin with Swedish Salt-Cured Ham, 
Poached Eggs, Béarnaise and Sautéed Spinach…$13.95

Steak & Eggs – 6 ounce Beef Tenderloin Fillet with Caramelized Onions, Béarnaise, 
Home-style Potatoes and Two Eggs of your choice…$16.95

Solitude Omelette – Ham, Spinach, Mushrooms, Asparagus and Jarlsberg 
served with Home-style Potato…$12.95

The Creekside – 2 eggs with choice of Bacon or Maple Sausage, 
Home-style Potatoes and Toast…$12.95

Toasted Bagel with Mascarpone Crème & Forest Berries…$7.95

Organic Vanilla Yogurt with Lavender Honey and Caramelized 
Pecans & Coconut Compote…$6.95



Soups & Salads
Chanterelle Mushroom Soup topped with Apple-wood 

Smoked Bacon & Lingonberries…$7.95

Baby Field Greens with Roasted Beets, Grilled Asparagus Spears, Goat Cheese 
Crouton & Balsamic Glazed Fruits and Nuts and Fresh Herb Vinaigrette…$9.95

Served with Grilled Salmon…$14.95

Served with Grilled Chicken…$13.95

Baby Spinach with Grilled Chicken Breast, Strawberries, Bleu d’Auvergne, 
Roasted Shallots, Toasted Pine Nuts and Balsamic Vinaigrette…$12.95

Baby Caprese Salad with Grape Tomatoes, Mini Mozzarella & Fresh Basil drizzled 
with Aged Balsamic Vinegar and Extra Virgin Olive Oil…$11.95

Sandwiches
Gyro a la Solitude – Herb-roasted Leg of Lamb slices with Feta, Tomato, Kalamata 
Olives, Pepperocini, Tzatziki and Fresh Herb Vinaigrette in a Warm Pita…$13.95

Wild Salmon Cake on Toasted English Muffin topped with Chipolte Aioli 
and Roasted Tomato & Pear Chutney…$15.95

Staffan’s Favorite! – Sliced Beef Tenderloin served open-faced on Toasted Ciabatta 
topped with Béarnaise, Red Wine Demi and Grilled Asparagus…$16.95

Desserts
Crème Brulee…$8.95

Forest Berry Crepe with Marsala Sabayon…$9.95

Key Lime Cheesecake with Grand Marnier Crème…$7.95

Summer Fruit Gelato or Sorbet…$7.95

Rocky Road Torte – Chocolate Mousse with Whipped Marshmallow Crème
 and Caramelized Pecan & Coconut Compote…$8.95


