DEER.CREEK

C O A S T A L S R I L L

SOUPS &

SALADS

Soup of the Day 5/8 Wedge Salad 12

Iceberg Lettuce, Bleu Cheese, Bacon, Cherry Tomatoes
Red Onion, Bleu Cheese Dressing

New England Clam Chowder 6/10

*Classic Caesar Salad 7/10 Strawberry and Burrata Salad 12
Sourdough C.routons, Shaved Parmesan Mixed Greens, Burrata, Strawberries
Romaine, Caesar Dressing Slivered Almonds, Basil Vinigarette

Grilled Shrimp and Street Corn Salad 16

Grilled Shrimp, Romaine, Charred Corn
Lime Aioli, Cotija Cheese, Pickled Onion, Avocado, Cilantro,

Ancho Chili Vinaigrette

HAND
HELDS

All Handhelds include One Side

*Charbroiled CAB Burger 13

Cheese, Bacon, Lettuce, Tomato
Onions, Brioche Bun

il
Fried Fish Sandwich 13

Beer Battered Cod, Cheddar Cheese

Lobster Roll 22 Tartar Sauce, Iceberg Lettuce
B&B Pickle, Brioche Bun

Butter Toasted New England Roll
Tarragon Aioli, Old Bay

TLC Black Bean Burger 13 @

BBQ Slaw Dog 13 Green Leaf Lettuce, Sliced Tomato
Nathan’s Hot Dog, Pulled Pork, Coleslaw Pickled Onion, Cajun Remoulade
Vegan Brioche Bun

Crispy Fried Onions, BBQ Sauce, Pickle Spear
Steamed Hot Dog Bun

BLTTA Sandwich 13

Roasted Turkey, Applewood Smoked Bacon
Fried Chicken Breast, Pimento Cheese, Coleslaw Avocado, Leaf Lettuce, Tomato, Dijonnaise
B&B Pickles, Garlic Aioli, Honey Sriracha Choice of Bread

Brioche Bun SIDES 4

Fresh Fruit | Cole Slaw | Fries | Sweet Potato Fries
Potato Chips | Onion Rings

Fried Chicken Sandwich 13

For our guests with allergies, please inquire with your server about available options prepared by the Chef. We take dietary preferences and restrictions very

@ V seriously. Unfortunately, cross-contact with other ingredients may occur. Regrettably, we cannot guarantee the complete absence of allergens.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS. 7/6/23



