The Sunset Grille
AT C RO S S C RE E K

S I G N AT U RE S TA RT E R S
Crab and Artichoke Dip.....12
With fresh mozzarella and parmesan cheese, served
with toasted bread for dipping

Steak Flatbread.....13
topped with caramelized onions, bleu cheese crumbles
and balsamic drizzle

Crispy Cauliﬂower and Broccoli.....10
Served with caesar dressing and a lemon wedge

Buﬀalo Chicken Flat Bread.....13
topped with red onions, cilantro and ranch dressing
drizzle

The C4 Shrimp.....13
Crispy fried shrimp tossed in a creamy, sweet and
spicy chili aioli on top of a bed of lettuce
Sesame Coated Fresh Tuna.....17
Seared rare and served with citrus ginger soy dressing

Loaded Potato Chips.....10
Fresh fried potatoes topped with bacon, green onions
balsamic reduction and choice of bleu cheese dressing
or ranch

Maryland Style Crab Cakes.....15
Served on a bed of mixed greens and served with red
pepper remoulade sauce

Fried Mozzarella.....12
Fresh mozzarella sandwiched between two slices of
bread, battered and ﬂash fried, served with house
marinara sauce

Crispy Chicken Wings.....11
Ten traditional or boneless wings tossed in your choice
sauce: buﬀalo, BBQ, lemon pepper or cajun
Add honey or garlic to your wings for 1

Shrimp Cocktail.....10
Served chilled with cocktail sauce and a lemon or have
it served warm and tossed in melted butter with a kick
of old bay seasoning

SALADS

Choose from: sweet citrus vinaigrette, ranch, bleu cheese, caesar,
honey mustard, balsamic, or raspberry poppyseed dressing
Add a Small Caeser or Small House Salad to your meal for 3
House Salad small.....5 large.....8
Mixed greens with red onion, tomato and carrot
and your choice of dressing
Add grilled chicken or shrimp for 6; fresh tuna or
salmon for 8
Caesar Salad small.....5 large.....8
House made caesar dressing, romaine hearts
tossed with house croutons and parmesan cheese
Add grilled chicken or shrimp for 6; fresh tuna or
salmon for 8
Asian Chopped Salad.....14
Romaine, cabbage tossed with fresh cilantro,
carrots, crispy wontons and toasted almonds
topped with sliced grilled chicken or shrimp in
sesame ginger dressing
Substitute fresh tuna or salmon for 3
Cross Greek Salad.....14
House made Greek dressing, feta cheese, black
olives served over fresh greens topped with sliced
grilled chicken or shrimp
Substitute fresh tuna or salmon for 3

SOUP

The Sand Wedge.....14
A quarter Iceberg wedge, topped with bleu
cheese crumbles and dressing, bacon, red
onions, tomatoes and balsamic reduction
topped with grilled chicken or shrimp
Substitute fresh tuna or salmon for 3
California Salad.....14
Mixed Greens tossed in raspberry poppyseed
vinaigrette, topped with fresh strawberries,
avocado and toasted almonds topped with
sliced grilled chicken or shrimp
Substitute fresh tuna or salmon for 3
The Cross Creek Chopped Salad.....14
Bed of lettuce with cucumbers topped with
sweet onions, tomato, bleu cheese crumbles,
bacon, and green beans chopped and mixed
with balsamic vinaigrette topped with sliced
grilled chicken or shrimp
Substitute fresh tuna or salmon for 3

Soup du Jour cup.....4 bowl.....7
Smoky Tomato Basil Bisque cup.....4 bowl.....7

Entrees
All entrees are served with your choice of two sides except the 2 pasta dishes.
Choose between: roasted seasonal vegetable medley, garlic mashed potatoes,
sauteed green beans, loaded baked potato, twice baked cheddar potato,
french fries, sweet potato wa e fries, sauteed garlic spinach,
creamed spinach, cole slaw, or bowtie pasta with marinara.
Add a side salad or additional side for 3

11 oz New York Strip.....27
Cooked to your preference
7 oz Filet Mignon.....27
Cooked to your preference
9 oz Sirloin.....20
Cooked to your preference
Choose: Red Wine Demi-glace or Fresh
Herbed Chimichurri sauce to accompany
your steak

Fresh Atlantic Cod Fish and Chips.....15
Served with french fries, hush puppies and
house tartar sauce
Sesame Tuna.....23
6 oz Fresh caught, seared and sliced, with
citrus ginger soy dressing
Wild Caught Salmon.....23
Seasoned and grilled or roasted on a cedar
plank
Grilled Chicken or Shrimp.....20
Served over fettucini in a fresh alfredo sauce
Seasonal Vegetable Pasta.....14
Bowties with tomatoes, basil, veggies, white
wine and EV olive oil ﬁnished with a touch of
parmesan cheese
Add chicken or shrimp for 8

Sandwiches

Served with a side of french fries, house chips, or vegetables
Gluten free buns upon request
Blackened Grouper.....18
Served on a brioche kaiser roll with lettuce
tomato and house tartar sauce
add avocado 1

The Philly Steak and Cheese.....12
Served classically with sauteed onions
and provolone cheese on a toasted
hoagie roll

Cross Creek Burger.....13
8oz black angus beef chargrilled and
topped with american cheese, over lettuce,
tomato, onion and a pickle spear
Add avocado, bacon, sunny side egg
sauteed mushroom or jalapeno for 1 each

Tomato Caprese Sandwich.....8
Fresh mozzarella, basil, and balsamic
reduction with a dash of ﬂaky sea salt
Add a grilled portobello mushroom 6
Add grilled chicken for 8

Grilled Chicken Sandwich.....11
Topped with swiss cheese, mayo, lettuce,
tomato, onion and a pickle spear
Add avocado, bacon, sunny-side egg,
sauteed mushroom or jalapeno for 1 each

Kids Menu

Served with your choice of side.
Chicken tenders.....6
Grilled cheese.....6
Hot dog.....6
Cheeseburger 6
Macaroni and cheese.....6
Grilled chicken breast.....6
Fried ﬁsh ﬁngers.....6

Roast Beef or Turkey Melt.....10
Choice of cheese and choice of bread,
griddled to perfection
Add tomato and onion upon request

DE S S ERT S
Brown sugar pie.....6
Creme brulee.....7
Ice Cream.....4
chocolate or vanilla

Sides: French Fries, Sweet potato wa e fries, Bowtie
pasta with marinara, garlic mashed potatoes, roasted
seasonal vegetable medley, sauteed green beans,
loaded baked potato, twice baked cheddar potato,
sauteed garlic spinach, creamed spinach

FOLLOW US:
FACEBOOK: CROSSCREEKCC
INSTAGRAM: CROSSCREEKCOUNTRYCLUB

