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The Demaret Grille





Onion Creek Club  











� Starters � 








												





Shrimp on Jalapeno Half Shells		                                          Four large mild Jalapeno Pepper halves filled with Cream Cheese and Large Gulf Shrimp wrapped in Bacon. Broiled until Golden Brown. Served with Herb Ranch Sauce							 $9.95





Margherita mini pizza


7 inch Fresh Dough Pizza Crust topped with Fresh Mild Marinara, Mozzarella cheese, Fresh Basil Pesto, Sliced Roma Tomatoes and Parmesan Cheese	 		                                                          		 				 $6.95





Creekside Nacho Skillet


Crisp Corn Chips topped with Beef or Chicken Fajitas, Melted Queso, Pico de Gallo, Sour Cream, Guacamole and Jalapenos              


   					         $8.50





Jimmy’s Tomato  Bruschetta


Basil & Garlic Marinated Tomatoes, Red Onion, Basil Oil & Balsamic Reduction Served with Crostini                     


						    $6.25




















Farmers market salad *


Mixed Greens with Lemon Pepper Chicken, Diced Pears, Spiced Pecans, Bleu Cheese, Roasted Beets tossed with a Raspberry Vinaigrette.   					  


						           $9.50





Rustic Caesar Salad *


Chopped Romaine Lettuce tossed with Fresh Grated Parmesan, Toasted Garlic Croutons and Caesar Dressing.         


Entrée $6.95 Petite    $4.95


Add Chicken $3, Beef $4 or Shrimp $6


Sesame salmon salad*


Sesame crusted Atlantic Salmon over a bed of Mixed Greens, Shredded Carrots, Diced Water Chestnuts, Crispy Vermicelli Rice Noodles & tossed with a Peanut Dressing.   	          $10.95�





Wedge Salad


Large Wedge of Iceburg Lettuce and Diced Tomatoes, Drizzled with Bleu Cheese Dressing, then Topped with Crispy Apple-Wood Smoked Bacon Bits, Bleu Cheese Crumbles, Red Onions and Freshly Chopped Parsley.			          $6.25


Add Chicken $3, Beef $4 or Shrimp $6








Chef’s Signature Salad*


Grilled Citrus Marinated Turkey Breast, placed on Shredded Romaine and topped with Feta Cheese, Crispy Bacon, Diced Tomatoes and Black Olives. Served with a side of Red Wine Vinaigrette.					           $10.95 





		








Soup Du Jour                   Cup $2.95    	                 Bowl $3.95








The half and half


Cup of Soup of your choice with either a House Salad or a Half Sandwich                                     			     $7.95








Classic creek cobb*


Chopped Romaine Lettuce, Sliced Grilled Chicken, Avocado, Chopped Boiled Egg, Diced Tomato, Bleu Cheese Crumbles all tossed with Red Wine Vinaigrette.			


			   Entrée $9.95                     Petite  $6.95		


stuffed avocado salad


Whole Avocado sliced in half then filled with your choice of Chicken or Tuna Salad. Served with Fresh Fruit.  


        $11.50                     �


Grilled Sirloin & Spinach salad *


Grilled Choice Sirloin with Caramelized Onions, Feta Cheese, Diced Tomatoes, Fresh Spinach Greens and Dried Cranberries tossed with Aged Balsamic Vinaigrette.	        					     			          $8.95


     


Red Onion & Tomato Napoleon Salad*


Served on a Bed of Mixed Greens and topped with Honey Mustard Vinaigrette        					     			       			          $5.95


















































*Consumer Advisory: Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have a medical condition








�	 Soups & Salads �


                                                                     		ADD A SOUP OR SALAD FOR $2.95








Classic Queso Blanco


Our Famous Queso Blanco topped with Pico de Gallo, �Sour Cream, Jalapenos, and Guacamole. Served with Crisp Corn Tortilla Chips.			         	$6.25    


Add Chicken $3, Beef $4 or Shrimp $6








Italian stuffed mushrooms


Large Mushrooms stuffed with Italian Sausage, Bread Crumbs, Parmesan and Romano Cheese. Baked with a Thyme Cream Sauce. 											$7.95    





Fried or Grilled Wing SKEWERS


Tossed in either Mild Honey BBQ Sauce or Buffalo Sauce. Served with Bleu Cheese or Ranch Dressing	                  


                                           Half Dozen $4.95     	   Dozen $8.95    








19th Hole Quesadilla


Choice of Chicken or Steak, Jack Cheese, Jalapenos, Peppers and Onions. Served with Sour Cream and Salsa 	


Half $6.95	Whole $10.95	














� Dessert �











All Desserts $4





Blonde Brownie Skillet 


Soft Blonde Brownie topped with Ice Cream, Carmel Sauce and Hot Chocolate Sauce


           Chocolate Molten


Warm Chocolate Cake filled with Melted Chocolate served with Ice Cream


Pineapple “Right-Side Up” Cake


                 Warm Pound Cake with sautéed Pineapples, House-Made Whip Cream, topped with a Cherry and Brown Sugar Glaze


Berries Romanoff


Fresh Seasonal Berries served with freshly made Romanoff Sauce 














*Consumer Advisory: Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have a medical condition

















Char-grilled Atlantic Salmon italian Sofrito*


Nicely Char-grilled Salmon on a bed of Wild Rice surrounded by pan-flashed Spinach and a light aromatic Tomato and Fresh Herb Broth.					     $17.95 








Chicken Fried Strip Steak*


Double Battered NY Strip Loin Fried until Golden Brown Served with French Fries, Pan Cream Gravy and Fresh Steamed Vegetables.                     �                                                                                                       $16.25





Gulf Coast Shrimp Pasta*


Plump Sautéed Shrimp, Roasted Red Peppers, Chopped Bacon, Artichokes,  Fresh Garlic and Penne Pasta Tossed in a Chardonnay Cream Sauce. Topped with Fresh Parmesan Cheese                                                                                         $16.95





Lantana Deep Fried Baby Back Ribs*


Battered Baby Back Ribs fried until golden brown. Tossed in Stubbs TM BBQ Sauce and served with Texas Home Fries and Fresh Cider Slaw.                    			     $18.95














Southern PORK CUTLET  *


Two 4.oz Pan Fried Pork Cutlets topped with Wild Mushroom Gravy, served with Garlic Cheddar Grits and Grilled Fresh Vegetables Skewers.         		 		  $13.95














Pan Roasted Herb Chicken  *


Pan Seared Herb Seasoned Chicken topped with Pan Dripping Au jus. Served with Cheese Grits, and Chopped Bacon, Red Onion and Garlic Wilted Spinach Green Sautee.


						$11.95








Heart Healthy Fire Grilled Chicken Skillet*


Flat Grilled Montreal Seasoned Chicken Served with Grilled Vegetables, Wild Rice with Warm Pepper and Tomato Sautee                                                                     $14.95











Chef’s Weekly Prime-Cut Beef Selection At Market Price*


Prime-Cut Beef Consisting of a Selective cut with Chef’s Choice of Sides. ASK YOUR SERVER FOR DETAILS.        





�  Entrées �


ALL ENTRÉES ARE SERVED WITH A HOUSE OR HOUSE CAESAR SALAD�




















Fifth Hole Fish Tacos*


Double stacked soft Corn and Flour Tortillas filled with Lemon Pepper Grilled Tilapia Strips. Green Cabbage Slaw, Pico de Gallo and topped with a Tabasco Mayo.                     $8.95














Pastrami Rueben Stacker


Thinly Shaved Pastrami, Shredded Sauerkraut, Melted Sliced Swiss Cheese and Thousand Island Dressing on Toasted Rye Bread.                                         			       $7.95








Chicken Bagel Melt*


Seared Sliced Chicken, Spinach and Cherry Tomatoes Sautéed Together, Topped with Smoked Bacon and Avocado. Served on a Toasted Bagel with Bleu Cheese Mayo                             $8.25  











Heart Smart Grille SANDWICH


Grilled Whole Wheat Bun with thick Sliced Roasted Vegetable Stack, Shredded Lettuce, Tomato and Topped with a Tangy Red Onion Vinaigrette.  


						       $6.95


                                                               

















Demaret Burger*


Hand Pressed 8oz Pattie seared and served on a toasted Sweet Bun.                                          			    $9.50


**Extra Toppers available including bacon, bleu cheese, guacamole, grilled onions, sautéed mushrooms or jalapenos for


 No Charge 





Parkway Club


Smoked Shaved Turkey, Honey Baked Ham, Crisp Lettuce, Tomato, Apple-Wood Bacon, Mayo, Swiss and American Cheese with your choice of Toasted Bread.                     $7.95








Turkey Asada


Generous Portions of Turkey, sliced Jalapenos, finely sliced Red Onion sautéed together and topped with shredded Jack Cheese. Served on a toasted Jalapeno bun.                     $8.50











19th Hole Roast Beef Mini Dips


Shaved Roast Beef with Grilled Onions, Jack Cheese, served on toasted Mini Buns and accompanied with fresh Au Jus.     �                                                                                                      $8.25





�Member Favorites � 


SERVED WITH FRENCH FRIES, ONION RINGS, CLUB MADE CHIPS, FRUIT OR COLESLAW




















The Demaret Grille





Onion Creek Club 














