
soups & salads 
 

classic iceberg wedge   8.75- 

 

house salad   apples, pecans, gorgonzola, onion, bacon  9.25- 

 

side salad apple vinaigrette   5- 

 

turkey cob   egg, tomato, bacon, avocado, blue cheese 16- 

 

normandy brie soup with black truffle    8- 

 

signature plum tomato soup rosemary crackers   6- 

 

green chili with chicken soup   SPICY!    8- 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

 

 
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

entrees 
 

 

duck confit  18.95- 

bistro classic,  wild rice, green beans, green apple chutney 

 

pasta puttanesca    (spicy red sauce)   17.50- 

artichokes, olives, tomatoes, capers, spinach, 

fresh basil & roasted red peppers.   add shrimp   6- 

 

country style chicken breast  19.25-- 

lightly breaded, pan fried, caper-lemon butter, white wine 

cream sauce on the side. mashed potatoes and asparagus 

 

*wild alaskan king salmon filet     24.95- 

seasonal wild king salmon (Sitka), sweet mustard glaze,  

edamame corn succotash and roasted fingerling potatoes 

 

 *steak   certified prime angus beef   (12 ounce)    33.25- 

grilled NY strip  steak with roasted garlic, truffle butter, 

charred kale and fingerling potatoes. 

 

short rib   ( fork tender pot roast )   27.50- 

boneless braised beef short rib 

whipped sweet potatoes and roasted root vegetables 

 

 *pork chop, acorn squash and apple sauce   (14 ounce)   28-- 

smoked kurobuta pork chop “best pork money can buy” 

 

*Lobster risotto with seared scallops    32- 

Arborio rice, lobster broth, red thai curry, seared scallops 

 

Chef’s veggie /vegan taco platter  17.50- 

crispy eggplant tacos, charred kale & navy beans on the side 

 

starters & sharing platters 
 

Escargot    9.95- 

roasted tomatoes, spinach, garlic herb-butter 

 

grilled bruschetta   8.25- 

roasted tomato, olives, fresh basil, triple cream brie 

 

omg steamed clams   11.95- 

cioppino style broth and sour dough toast 

 

crab cake with chipotle aioli  10.95- 

 

ken’s famous hummus plate  13- 

 

roasted eggplant dip,  grilled pita  13- 

 

guacamole & pomegranate  12.25- 

 

*Ahi tuna tartar  15- 

 

sandwiches 
 

magic mushroom burger    (no meat)  12- 

portobello mushroom, onion,  

goat cheese and sundried tomatoes  

 

*ahi tuna burger     (seared rare)  17- 

Diced & spiced, green onion, fresh 

ginger, shallots, ponzu & wasabi aioli 

 

*bacon cheese burger    14- 

avocado, cheddar cheese & bacon 

 

kids 
 

 

Kid mac n’ cheese     6- 

 

kid fried shrimp    9- 

 

grilled cheese  with tomato soup    9- 

 

kid buttered noodles     5- 

 

southern fried chicken    9.95-  

 

Kid cheese burger with fries   5- 

 

Kid cheese pizza   9- 

 

 

desserts 
 

 

chako’s cheesecake of the day   7- 

 

black forest crème brulee     9- 

chocolate and brandied cherries 

yummm! 

 

chef’s hot banana churros    9- 

served hot with caramel and 

chocolate chips 

 

Ken’s famous peach cobbler     9- 

 

*consumer advisory: consuming raw or undercooked proteins may increase your risk of food borne illness 

including beef, burgers, pork, poultry, seafood, shellfish or eggs 

 

tart flambé 
 

crispy french style pizza’s 
 

chicken cheddar & jalapeno pizza  

with caramelized onions  12.95- 

 

three cheese with preserved lemon 

caramelized onion and arugula  11.50- 

 

bread  service  or  edamame   on request    $2.25- 

french, bread, focaccia or grilled papadom 

 

corn spoonbread with butter, baked fresh to order  4.50- 

 

Ken’s Creekside American Bistro 

“the little neighborhood bar with good food” 

 

sides 
 

southern corn cakes  & apple sauce   7- 

 

parmesan garlic fries     5- 

 

asparagus with hollandaise     7- 

 

charred kale with garlic     6.50- 

 

roasted fingerling potatoes    6.50- 

 


