
Deep Creek’s Specialty Appetizers

B a b y  C h e e s e b u r g e r s  7  99

Fresh ground mini cheeseburgers topped with
American cheese, served with pickle and tomato.

C r a b  Im p e r i a l  S t u f f e d  M u s h r o o m  C a p s  1 0  99

Crab Imperial tucked into mushroom caps, topped
with Imperial sauce & broiled to perfection!

M a c h o  N a c h o s  8  99

Freshly fried torti l la chips topped with chicken, black
olives, jalapenos, red onions & cheese. Finished with

jalapeno cream sauce, guacamole and sour cream. 

D e e p  C r e e k  W in g s  7  99

 A pound, served with celery and bleu cheese.  Buffalo
style (spicy sauce) or Chesapeake (Old Bay seasoning)

F r e s h  S e a s o n a l  F r u i t  a n d  B a k e d  B r i e  9  99

 Brie cheese, baked to bubbling perfection, served
with toasted French bread & fresh seasonal fruit. 

D e e p  C r e e k  C r a b  D ip  1 0  99

Rich with jumbo & lump crab meat and creamy
cheeses, our signature appetizer is served in a toasted
French bread boulle.

T e x  M e x  C h i c k e n  E g g r o l l s  8  99

 Served with a spicy chipotle dipping sauce.

O u r  B o o m  B o o m  S h r im p !  9  99

Crispy medium Gulf shrimp served with a sweet &
spicy Thai sauce and a red chili  pepper aioli for
dipping.

M o z z a r e l l a  S t i c k s  6  99

Lightly breaded and served with marinara sauce. 

C r a b  B r u s c h e t t a  1 0  99

Jumbo lump crabmeat with fresh Roma tomatoes and
basil,  served on fresh toast points.

Seafood Starters
D e e p  C r e e k ’ s  C r a b  P i z z a  1 0  99

Topped with Jumbo Lump Crab, Alfredo, Fresh Diced Tomatoes and a hint of Old Bay

D e e p  C r e e k ’ s  T u n a  S a s h im i  1 0  99

Seared rare, sushi grade Ahi with seaweed salad, wasabi, pickled ginger and Thai peanut dipping sauce. 

 F r i e d  C a l a m a r i  9  99

a neighborhood favorite!  Served with a sweet and spicy Thai dipping sauce. 

D e e p  C r e e k ’ s  M ig h t y  M u s s e l s  9  99

Tender mussels tossed with fresh sauteed diced tomatoes, herbs, garl ic  and white wine broth.

S te a m e d  S h r im p  (ha l f  pound)  1 1   S t e a m e d  T o p n e c k  C l a m s  i n  G a r l i c  B u t t e r  8  50 99

C r i s p y  F r i e d  O y s t e r s  ( f r e s h  h a n d  b r e a d e d  o y s t e r s )  ( 6 )  -  9  99

Homemade Soups
All of our soups are made on the premises, using only the f inest & freshest ingredients.

Velvet Cream of  Crab
Cup 4 /Bowl 5 Our Famous Oyster  Stew5 0 9 9

By the bowl only 7 5 0

French Onion
Cup 4 /Bowl 5 5 0 5 0

Maryland Vegetable Crab
Cup 4 /Bowl 5 5 0 9 9

Soup du Jour
Priced Daily



Salad Entrees
Cobb Salad 1 3  99

Grilled chicken, fresh baby greens, cucumbers, tomatoes, avocado, shredded carrots, red onion, crumbled bleu
cheese, bacon and hard-boiled egg and your choice of dressing

Southwest  Chicken Faj i ta  Sa lad 1 4  99

Grilled chicken breast, sauteed peppers & onions, Jack and cheddar cheese, pico de gallo, sour cream and
guacamole over fresh romaine lettuce, served in a fresh fried torti l la bowl.

Spinach Salad 1 0  99

Cleaned flat-leaf spinach with crumbled bleu cheese, mushrooms, bacon, cucumbers, red onion, shredded carrots
and hard-boiled egg with a warm bacon vinaigrette

Shrimp Salad  1 3  99

 Whole large shrimp tossed in our homemade dressing on a bed of fresh baby field greens with egg, cucumbers,
shredded carrots and tomatoes

Entree Caesar Sa lad with Fresh Romaine, Parmesan and Home Made Croutons 8  99

( A d d  c h i c k e n  5 . 0 0  /  A d d  t u n a ,  s a lm o n  o r  s h r im p  7 . 0 0  /  A d d  j u m b o  l u m p  c r a b  c a k e  9 . 0 0 )  
 

   Luncheon Entrees
Scal lops Monterey

S e a  s c a l lo p s  w i th  a  s a u ce  o f  w o o d la n d  m u s h ro o m s ,  to m a to e s  a n d  s c a l l i o n s ,  b a k e d  w i th  M o n t e r y  J a c k .  

S e r v e d  w i th  ch o ice  o f  tw o  s id e s  (  f r i e s ,  o n io n  r in g s ,  co le  s la w  o r  v e g g ie  d u  jo u r ) .   1 8  99

Fish & Chips
F re sh  co d ,  b e e r -b a t te re d  a n d  d e e p - f r i e d ,  s e rv e d  w i th  w e d g e  f r i e s ,  co le  s la w  a n d  t a r t a r  s a u ce .  

1 4  99

Sauteed Beef  T ips & Shrimp Cajun-Sty le
S h r im p  an d  t e n d e r  b e e f  t ip s  in  a  s p ic y  b r o w n  s a u c e  o v e r  r i c e .  S e r v ed  w i th  v e g e ta b le  d u  jo u r .  

1 3  99

Deep Creek’s Seafood Penne (Lunch Port ion)

S a u te e d  s h r im p ,  s c a l lo p s  a n d  ju m b o  lu m p  c r a b  m e a t  to s s e d  w i th  p e n n e  p as ta ,  f r e s h  d ic e d  to m a to e s ,

a n d  s c a l l io n s ,  f in i s h e d  w i th  a  R o m a n o  c h e e s e  s a u c e .  A  h o u s e  f a v o r i t e !

1 6  99

Chicken Piccata over Linguine
S a u te e d  ch ic k e n  b r e a s t  in  a  l i g h t  l e m o n -w in e  s a u ce  w i th  c a p e r s ,  m u s h r o o m s  a n d  b a co n .  S e r v e d   w i th

th e  v e g e tab le  d u  jo u r .  

1 3  99

Fried Butter f l ied Shr imp
L a r g e  h a n d  b r e a d e d  s h r im p  (8 ) ,   s e rv ed  w i th  tw o  c h o ic e s  o f  f r i e s ,  o n io n  r in g s ,  v e g g ie  o r  c o le s l a w .

1 5  99

Fruits  f rom the Sea
F re s h  c o d ,  s h r im p  &  s ca l lo p s  b r o i l e d  w i th  w in e  &  h e r b s .  S e rv ed  w i th  r i c e  &  th e  v e g e ta b le  d u  jo u r .

1 7  99

Deep Creek’s Crab Cake Dinner
     T w o  a l l  f r e s h  ju m b o  lu m p  c r a b  c a k e s  s e r v e d  b ro i l e d  ( f r i e d  u p o n  r e q u e s t ) .   S e r v e d  w i th  c h o ic e  o f  tw o

s id e s  ( s a f f r o n  r ic e ,   f r i e s ,  o n io n  r in g s ,  c o le  s l a w  o r  v e g g ie  d u  jo u r ) .   M ar k e t  P r i c e



Sandwiches

Gri l led Chicken Monterey 8  99

Grilled breast of chicken topped with bacon and Monterey Jack cheese. Served on a Kaiser roll.  

Gri l led Blackened Tuna 9  99

6 ounce tuna steak, blackened & pan-seared. Served on a Kaiser roll with chipotle aioli sauce.

Cuban Sandwich 9  99

Roast pork, ham, Swiss, pickle and mustard on ciabatta bread , gril led panini style.

Shrimp Salad Croissant  1 0  99

Large whole shrimp, tossed in our homemade dressing, piled onto a buttery croissant. 

Ult imate Pul led Pork Sandwich 9  99

Delicious  BBQ pork piled high on a kaiser roll and topped with our homemade coleslaw. 

Phi l ly  Cheese Steak Sandwich 8  99

Tender sirloin steak piled into an authentic Amorosa roll with sauteed onions ,  peppers & melted provolone.

Deep Creek Crab Cake  -  Market  Pr ice
Our famous jumbo lump crab cake served on a soft potato roll with tartar sauce.

Our Classic Club Sandwich 8  99

Our double-decker is served on seven grain toast with layers of bacon, sliced turkey, Monterey Jack cheese, tomato
& lettuce. 

Crispy Shr imp or Oyster  Po Boy 1 0  99

Crispy fried shrimp or hand breaded oysters, l ightly fried and served on toasted ciabatta bread with lettuce,
remoulade sauce  and tomato.

The Deep Creek Sandwich 9  99

Grilled salmon fi l let, topped with herbed bread crumbs & a basil-caper mayonnaise. Served on sour dough toast.

Chicken Chesapeake 1 0  99

Boneless grilled chicken breast topped with Deep Creek Crab Dip. Wickedly self-indulgent.

Chargr i l led Fresh-Ground Cheeseburger 9  50

Our freshly ground 8 ounce cheeseburger is cooked to order and piled high with crispy fried onion strings and your
choice of American, cheddar, Swiss, Monterey Jack, bleu cheese, mushrooms and bacon(no xtra charge).

All sandwiches served with choice of French fries, onion rings, veggie du jour  or coleslaw. No substitutions please.

Side Salads & Side Orders
House Salad 5  50

Mixed greens, Gorgonzola cheese, toasted walnuts, mandarin orange sections and tomatoes. 
Tossed with our house balsamic vinaigrette dressing

Deep Creek Wedge 8  99

A wedge of fresh iceburg lettuce topped with gorgonzola,crumbled bacon, a balsamic drizzle, candied walnuts,
cherry tomatoes and bleu cheese dressing.

Fresh Fruit  Sa lad 5   50

Fresh, seasonal fruit served chilled. 

S t u f f e d  B a k e d  P o t a t o  3       F r e n c h  F r i e s  3       O n io n  R in g s  3  50 95 50

V e g e t a b l e  d u  j o u r  2       H o m e m a d e  C o l e  S l a w  3  95 50



Beverages

Soda Choices   
Pepsi, Caffeine Free Diet Pepsi, Mountain Dew, Dr. Pepper, Sierra Mist, Lemonade, Ginger Ale

Red Bull energy drink

Freshly Brewed Unsweetened Iced Tea   

Raspberry or Peach Flavored Iced Tea 

Freshly Brewed Coffee and Decaffeinated Coffee  

Milk/Chocolate Milk  

Juice (orange, cranberry, grapefruit, ,tomato)  

Perrier bottled water

Non-Alcoholic Frozen Drinks
Milkshake (chocolate or vanilla), Non-Alcoholic Strawberry Daiquiri, Non-Alcoholic Pina Colada, Smoothies (strawberry,

strawberry banana, banana, mango)   4 50

Domestic Bottled Beers
Coors Lite, Miller Lite, Bud Lite, Samuel Adams Light, Rolling Rock , Budweiser,  Michelob Ultra, Bud Lt Lime, Angry

Orchard, Samuel Adams, O’doule’s

Imported Bottled Beers
Becks Original, Bass Ale, Corona, Corona Light, Blue Moon, Amstel Light, Heineken, Heineken Light, Stella Artois,

Guinness

Draft Beers
Blue Moon, Sierra Nevada Pale Ale, Fat Tire, Miller Light, Yuengling, Coors Light

Deep Creek’s Sunday Brunch Buffet
10:00 am til 2:00 pm

Featuring:

Omelettes, Belgian Waffles, Eggs Benedict, Cinnamon French Toast, Homemade Creamed Chipped
Beef, Buttermilk Biscuits, Fresh Salmon Filet finished with a fresh herb, lemon and wine sauce, Hash
Browns, Bacon & Sausage, Steamed Mussels tossed in a fresh diced tomato and herb sauce, Award

Winning Maryland Crab Soup, Pasta Primavera, Fresh Fruit, Quiche and Assorted Desserts.

$13  Adults / $7 (Ages 3-11)99 99

(price is subject to change for our extensive holiday buffets)


