& HAPPY HOUR
Monday thru Friday - 4:00 pm ¢ 7:00 pm

Enjoy our WORLD FAMOUS Appetizers @ 1/2 Price during Happy Hour!
Offer Excludes Shrimp Brochette, BBQ Scallops & Raw Oysters

JMARGARITAS & SIGNATURE Cocktails

Happy Hour Regular

House Margarita $4.25 $6.25
Gold Margarita $6.25 $7.25
Platinum Margarita $8.25 $9.25
Rayfield’s Italian $6.25 $7.25
Texas Martini $8.25 $9.25
Raspberry Lemon Drop Martini $6.25 $8.25
Tuaca Lemon Drop Martini $6.25 $8.25
Katy’s Bloody Mary $5.25 $7.25

& FISH CREEK FROZENS

The House $4.25 $6.25
With a Dodee dot (Gran Gala Floater) $5.25 $6.25
The Parker County Peach $5.50 $7.50
Pomegranate Margarita $5.25 $7.25
Italian Ice $5.50 $7.50
Sangria Swirl $5.50 $7.50
Strawberry $5.25 $7.25
Mango $5.25 $7.25
Raspberry Horned Frog $5.50 $7.50
Melon $5.25 $7.25
The Big Blue $5.50 $7.50

& DRAFT BEER
Bud Lite, Coors Lite, Miller Lite $2.25 $2.75
Blue Moon $2.75 $3.75
Seasonal Draft Special (Varies in price)

J BOTTLE BEER

Bud Lite, Miller Lite, Coors Lite, $2.75
Michelob Ultra, Budweiser, MGD 64

Land Shark, Corona, Heineken, $3.25
Shiner, Dos XX, O’Douls

& PREMIUM WELL

Sauza Gold, Tito’s, Bacardi, $4.99
Jim Beam, Beefeater

Up-Charge for Doubles $3.50




J SIGNATURE STARTERS

Lee’s Crawfish Diablo Fondue
An original blend of Monterrey Jack cheese, pico de gallo, sautéed spinach &
crawfish tailmeat served with garlic bread

Mr. Galloway’s Mexican Shrimp Martini
Four jumbo shrimp and two popcorn shrimp served in our homemade pico de
gallo cocktail sauce

Mr. Chamberlin’s Stuffed Jalapenos
Five Andouille sausage & cheese stuffed jalapenos, hand-breaded, deep fried
& served with cool Ranch dressing

Mr. York’s Crab Cakes
Fresh lump crab meat mixed with Japanese bread crumbs, bell pepper, cilantro,
and topped with creamy Marguay sauce and pico de gallo

Shrimp Brochette

Five jumbo grilled shrimp wrapped in bacon, stuffed with Pepper Jack cheese,
thin slice of jalapeno and served with lemon butter sauce

BBQ Scallops

Five jJumbo scallops wrapped in bacon, seared & glazed with our Smoky
BBQ sauce

Creek Quesadillas
Warm flour tortillas filled with pico de gallo, melted Monterrey Jack cheese &
served with sour cream and homemade Chipotle mayo

Ribeye Shrimp Chicken

Half $8.50 Half $7.99 Half $7.99
Full $13.50 Full  $12.50 Full  $11.99

Jumbo Boiled Shrimp Raw Qysters

Dozen $13.50 1/2 Dozen $7.50 Dozen or 1/2 Dozen (MKt price)
Served over ice with our homemade cocktail sauce

4 ORIGINAL STARTERS
Hushpuppy Basket $2.00 « Chicken Wings Sm. $7.99 Lg. $13.99

Fried Mushrooms ¢ Fried Pickles  Fried Onion Strips $6.99

& SALADS & SOUPS

Shrimp & Sausage Gumbo ¢ Chicken & Sausage Gumbo $3.50 Cup  $6.99 Bowl
Crawfish Bisque $3.50 Cup  $6.99 Bowl

Grilled Shrimp Salad* $12.99
Popcorn Shrimp Salad* $10.99
Grilled Chicken Salad* $10.99

* Served with House Mix or Spinach & Tomato Salad

House Salad $2.99
Spinach & Tomato Salad $2.99
Black & Bleu Salad $18.99

8oz Sliced Tenderloin served atop fresh spinach with tomatoes, bleu cheese crumbles,
sliced almonds and dried cranberries - recommended with a balsamic vinaigrette




4 FISH CREEK SIGNATURE ENTREES

Served with choice of salad or cup of soup for $1.75
Dirty rice may be substituted for rice pilaf

Baja Shrimp Taco's

Three corn tortillas filled with shrimp, breaded in Japanese bread
crumbs topped with shredded lettuce, pico de gallo, zesty chipotle
sauce, topped with feta cheese and served with rice and beans

Jewel’s Stuffed Tilapia

100z blackened tilapia fillet served over rice with shrimp and
lump crab stuffing. Topped with Sautéed Crawfish Tails with our
spinach cream sauce and fresh vegetables

Tilapia St. Charles
Blackened Tilapia served over dirty rice topped with two jumbo

scallops & our spicy chipotle sauce, served with fresh vegetables

Tilapia Lafayette
Blackened Tilapia served over dirty rice topped with our
crawfish Etouffee & served with fresh vegetables

The Hayes’ Brochette

Jumbo grilled shrimp wrapped in bacon with a thin slice of
Jalapeno & Pepper Jack cheese served over choice of rice with
fresh vegetables & lemon butter sauce for dipping

Mom’s Spicy Jambalaya

A zesty mixture of shrimp, Andouille sausage, crawfish, bell
peppers, mushrooms & red onions tossed in our Jambalaya sauce
served over rice pilaf with fresh broccoli & garlic toast

The Zerweck’s Crawfish Etouffee

Crawfish tail meat sautéed in a rich Cajun gravy served with
choice of rice & garlic bread

Texas Style Etouffee
Ribeye tips sautéed in brown gravy served with garlic mash
potatoes and garlic bread

Gary’s Southwest Beans & Rice

Our famous slow cooked pinto beans & rice, mixed with
Andouille sausage, pico de gallo & Monterrey Jack cheese &
topped with 2 fried eggs




4 FISH CREEK SIGNATURE ENTREES

Served with choice of salad or cup of soup for $1.75
Dirty rice may be substituted for rice pilaf

Tommy’s Pan Fried Texas Redfish MKkt Price
100z Texas Redfish fillet lightly breaded & pan fried to perfection
served with baked potato & fresh asparagus

Mark’s BBQ Bacon Wrapped Scallops $19.99
Five jumbo bacon wrapped scallops seared to perfection & glazed
with smoky BBQ sauce & served over rice pilaf with fresh asparagus

Kelly’s Lobster Pasta $18.99
Sautéed Lobster meat in creamy pico de gallo & spinach cream
sauce with penne pasta served with garlic bread

Rocky’s Pasta Chicken
Shrimp

Penne pasta tossed in our signature white wine cream sauce with

bell peppers & mushrooms topped with fresh Parmesan & served
with garlic bread

Joe’s Spicy Pasta New Orleans

Sautéed Crawfish Tails & Andouille Sausage tossed in a spicy
cream sauce with penne pasta topped with fresh parmesan &
served with garlic bread

Broiled Stuffed Shrimp $17.99
Jumbo Shrimp filled with our lump crab & shrimp stuffing topped

with Sautéed Crawfish Tails in a white wine cream sauce & served

with fresh vegetables

Amy’s Favorite Fish Tacos - $6.99 Priced on Tuesdays $12.99
Three soft corn tortillas filled with blackened tilapia,
Mexican slaw, pico de gallo and Chipotle mayo served with

rice & pinto beans
J SIDES

Green Tomato Relish Coleslaw Baked Potato
French Fries Fresh Vegetables Pinto Beans
Rice Pilaf Dirty Rice Asparagus
Roasted Potatoes
A La Carte Sides $3.25
Substitute a Salad or Cup of Soup for $2.00




4 FRESH SEAFOOD, STEAK & en
CHICKEN * Your server ahoy¢

Our fresh fish featureg

ahd blaCKboard SPecCia|s

Grilled or Blackened
Served with fresh vegetables, rice and
choice of salad
Substitute a cup of soup for $2.00

* Some Fresh Items are Subject to Availability

All Steaks are Certified Black Angus

Chicken Breast $12.99 Tilapia $12.99
100z New York Strip $19.99 Catfish $13.99
100z Beef Tenderloin $27.99 Shrimp Skewer $15.99
160z Hand-Cut Ribeye $24.99 Lobster Tail Mkt Price

Surf & Turf (when available) Mkt Price
100z Beef Tenderloin & Lobster Tail served with baked potato, asparagus & choice of salad

Add a Lobster Tail for Mkt Price, 4 Jumbo Grilled Shrimp for $5.99
or White Wine Cream Sauce for $2.00

# CAJUN BOILED (MARKET PRICE)

Boiled Crawfish Dungeness Crab Legs

When in season, served with corn & Served with corn & potatoes
potatoes 1/2 pound or -1 pound

Mega Boil Lobster Boll

(for 1 or 2) _(forlor2) :

sausage, served with corn & potatoes sausage, served with corn & potatoes

# FRIED FARE

Catfish Fillets Sm. $10.99 Lg. $14.99
Jumbo Butterflied Shrimp Sm. $11.99 Lg. $15.99
Catfish & Shrimp $15.99
Fried Stuffed Shrimp $14.99
Oysters $16.99
Popcorn Shrimp $10.99
Catfish, Shrimp & Oysters $17.99
Chicken Strips $10.99

J SANDWICHES

The YardBird $8.99  Dad’s Black & Bleu Burger ~ $8.99

Grilled chicken topped with bacon & ched- 8oz blackened burger topped with bleu cheese
dar cheese, served with fries & our signature  crumbles, pico de gallo & bacon, served with
honey mustard sauce. chipotle mayo and French fries.

Breakfast Burger $8.99 _

80z hamburger with applewood smoked bacon, Will’s Burger $7.25
cheese, topped with fried egg & served with The Best in Parker County, served with fries.
fries

Add cheese $0.50 Add bacon $0.50
Add jalapeno $0.50 Add fried egg $1.50




