
18% Gratuity for tables of 8 or more. No checks accepted.  Forms of 
payment: cash, Visa, MasterCard and American Express.

PIZZA S

SA N D W IC H ES

SA LA D S

A dd a C reek h ou se or 

C aesar side salad 1.95

Spaghetti and ...

Spaghetti tossed with our marinara and 
served with either our own family recipe 
Italian sausage or homemade meatballs. 6.95

A rtichoke C hicken Pesto

Grilled chicken saut�ed with artichoke and 
roma tomatoes, finished with light basil pesto 
sauce and sprinkled with toasted almonds 
over penne. 6.95

Flo rentine C hicken

Grilled chicken with hickory bacon, red onions, 
spinach, and mushrooms in Alfredo with 
penne. 6.95

A dobo C hicken Fettuccine

Grilled chicken saut�ed with fresh garlic, 
roasted red peppers, spinach, and red onion 
in a spicy adobo sauce over fettuccine.    6.95

R avio li Pom odo ra

Delicate three cheese ravioli with our savory 
Tomato Basil Cream sauce, served with 
shredded parmesan and ribbons of fresh basil.   
6.95

PA STA S

F rom the Fountain

Coke, Diet Coke, Sprite, Diet Sprite, 
Mr. Pibb, Barq's Root Beer, Fanta Orange, 
Raspberry Iced Tea, Iced Tea, Milk 1.50
G ourm et B lend C offee 

Regular and Decaf   1.50
B asket o f T eas   

A selection of hot teas; regular, decaffein-
ated and herbal.  1.50

STA R TE R S

So up D e Jo ur

Our chef delights us daily with a variety 
of savory simmering soups. Ask your server 
about today’s featured flavors.   
Cup 2.25 Bowl   3.25

Sto ne C reek Q uesadilla

Baked flour tortilla filled with cheddar, 
mozzarella, and feta cheeses, green pepper, 
red onion, and refried black beans. Tomato 
salsa, zesty corn salsa and sour cream on 
the side. 6.95

Optional add ins:
Seasoned ground beef 1.95
Grilled chicken 1.95

Salsa & C hip s

Refreshing with just a bit of heat. 3.95

C rab- Sp inach D ip & C hips

Warm creamy blend of white cheeses 
spinach and crab. 5.95

T hese lunch item s are available                    

11 A M to 2 P M M o nday - F riday 

D ine in o r C arry O ut

LET’S BREAK FOR LUNCH !
A ll of th e fo llow in g lu nch 

p izzas are 9 in ch es.

A dd a C reek h ou se or C aesar sid e salad 1.95

Triple Pepperoni 

Pepperoni, pepperoni, and more pepperoni,
mozzarella, and our classic sauce. 8.95 

Q uattro Form aggio 

Mozzarella, feta, parmesan, and romano
cheeses over a sauce of olive oil and 
minced fresh garlic with roma tomatoes 
and a confetti of fresh basil. 8.95 

Luigi's Ow n 

Our own Italian sausage, mushrooms and 
pepperoncini over classic sauce with pesto. 
8.95 

So uth Pacific 

Teriyaki chicken over adobo sauce with 
Canadian bacon, pineapple, three 
cheeses, and scallions. 10.95 

C hicken Pesto 

Grilled chicken over basil pesto sauce with 
red onion, artichoke, roasted red pepper, 
parmesan, romano, and mozzarella. 10.95 

M asterpie 

Grilled chicken, hickory bacon, jalape�os, and
pineapple with mozzarella and romano over 
KC Masterpiece BBQ sauce. 10.95 

R ustica 

Old world style flat crusted pizza with beef, 
pepperoni, three cheeses and green 
pepper over our classic sauce. 10.95 

D eep C reek 

Mozzarella, cheddar, Italian sausage, 
pepperoni, beef, fresh mushrooms, black 
olives, green pepper and red onion cover this 
combo over our classic sauce. 10.95  

Serv ed w ith y o ur ch o ice of ou r 

steak fries, kettle ch ip s, o r fresh fru it. 

Sub stitu te a sid e salad fo r 1.00  

A dd d ou ble slices of ched dar, sw iss,

p ep perjack , b lu e ch eese, or b aco n 1.25

B istro B urger 

8 ounces of certified Black Angus flame grilled
medium on a seasoned grilled bun. 6.95
V eggie B urger

A grilled burger made especially for those that 
want to go meatless. 6.95

B lackened C hicken 

Chicken breast dusted with our own spice 
blend on a seasoned grilled bun. 6.95

G rilled C hicken

Twin chicken breast halves marinated in a light 
garlic-lemon herb marinade then grilled. 6.95

Italian H ot Stuff

Your choice of our homemade meatballs 
or our own Italian sausage stuffed in a long 
sourdough bun with marinara, mozzarella, 
green peppers and red onion. 7.50

R ed Pepper Pollo

Grilled chicken breast saut�ed in creamy 
adobo sauce with roasted red peppers, and 
black olives, pepperjack and cheddar. 7.50

C reek R ueben

Lean corned beef sliced thin and piled high 
with big eye swiss, thousand, and kraut, grilled 
on marbled rye. 6.95

C hicken C lub Sandw ich

Grilled chicken, bacon, cheddar and 
pepperjack cheeses, lettuce and tomato on
toasted sourdough. 7.50

B lt W rap

Hickory smoked bacon rolled up with roma 
tomatoes, lettuce, cheddar, and our own ranch 
dressing in a flour tortilla. 6.95

A dd a n ew d im ension to an y of                  

o u r en tr�e salads w ith the                                

follow ing flavo rful addition s.       

G rilled chicken 2.95

Teriyaki chicken 2.95

G arlic- herb saut�ed shrim p 3.95

G rilled p o rtabella m ushroo m s 3.95

G rilled salm o n 3.95

C razy C reek 

Mixed greens topped with artichokes, 
pineapple, pepperoncini, mushrooms, black 
beans, cheddar, and seasoned croutons.
Your choice of Creek ranch or balsamic 
vinaigrette dressing. 5.95

H ail C aesar

Crispy romaine tossed with Stone Creek’s 
creamy caesar dressing then topped with 
croutons and shredded parmesan. 5.95 

So uthw estern

Crispy greens with roma tomatoes, black 
beans, cheddar and roasted pepper and corn 
salsa. Served with festive ranch dressing.
5.95 

H arvest

A blend of delicate field greens, seasonal 
fruit, candied walnuts and feta cheese. 
Served with our refreshing raspberry 
vinaigrette. 6.95

Pacific R im

Napa cabbage, green onions, almonds, 
mandarin oranges, sunflower seeds and 
crispy oriental noodles tossed with our Asian 
vinaigrette. 5.95 


