AR

Creek House

1291 Parkside Dr, Walnut Creek, CA 94596
(925) 256-6869
www.CreekHouseDimSum.com

Instagram: @CreekHouseDimSum

Facebook: facebook.com/CreekHouseDimSum/

Sun —Thu 10 AM - 3 PM | 4:30 PM - 8:30 PM
Closed Tuesdays

Fri — Sat 10 AM -3 PM | 4:30 PM - 9 PM

$1.88 tea charge per person. 18% gratuity for parties of 5 or more. Maximum 2 credit cards for split checks.
Prices and items subject to change. Pictures for reference only.


http://www.creekhousedimsum.com/

ENFF52 Creek House Favorites

KRS EH (—EXFE)
Poached Country Chicken
(Whole or Half)
$36.99 or $21.99

=y L
Peking Duck with Steamed
Buns
$58.95

EIFIEHS (—EHES)
Roast Duck (Whole or Half)
$40.95 or $24.95

S E AL
Teriyaki Filet Steak
with Assorted Mushrooms
$29.95

P ]
Beef Brisket with Daikon in
Clear Broth
$35.95

FinES

Beef Stew with Daikon
$24.95

HEERINE
Pork Belly with Preserved

Vegetables
$24.95

SRR R PO aH
Steamed Diced Salted Fish
Pork Patty
$23.95

BPIEEZ AL T
Macao Style Pork Knuckle

$24.95

mERILLER
Garlic and Fermented Red
Bean Curd Pork Belly
$23.95

KHBE RAF
Tiger Shrimp Sauteed in

Maggi Sauce
$29.95

iRk
Sautéed Mixed Seafood
$24.95

BEFlfR (BFETHEZRY)
Flounder (Steamed or Pan
Fried)
$29.95

AHA(ER, ADR, SKEHER)

Grouper (Steamed, Braised,
or Sweet and Sour)
Seasonal Price

=R E
Sautéed Lotus Roots With
Preserved Pork
$24.95

BEFaWLER
Taishan Cauliflower with
Preserved Pork
$22.95



EIFF52E Creek House Favorites (Continued)

ARIG IR F XO BRI
‘ Eggplant Stuffed with XO Sauce Fried Glass
Seafood Paté Noodles with Dried Scallops
N $24.95 $22.95
. 7z SEE
T REF=RR
. . e o~ Salted Fish, Chicken, and
Spicy Wontons in Chili Oil
$15.95 Tofu Clay Pot
' $21.95
H5H REES
Egg Drop Soup Sizzling Rice Seafood Soup
$13.95 $19.95
[ aEEE
Hot and Sour Soup Wor Wonton Soup
$14.95 $19.95
E55 ERNRRE
Wonton Soup Crab Meat Fish Maw Soup
$15.95 $22.95
HERKES BFEES
Sweet Corn Chicken Soup Seafood with Tofu Soup
$16.95 $19.95
= 3o , sle B
Beef Stew (Fun Noodles,
West Lake Beef Soup -
$17.95 Vermicelli, or Egg Noodles)

$20.95
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3= Poultry

FESRZEEK
Cashew Chicken
$19.99

KFFEHEK
Garlic Chicken
$19.99

EREH
General Tso's Chicken
$19.99

=SEREEK
Kung Pao Chicken

$19.99

58 Pork

AREGFE +371, 88, 4 + $1, HR)
~~ Mu Shu (Pork +$1, Chicken,
Beef +$1, or Vegetable)
(Inc. 4 pancakes. Extra 75¢.)
$20.95

SRS
Sautéed String Beans with
Pork
$21.95

AER%
Shredded Pork with Garlic
Sauce
$21.95
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PR BZREEK
Orange Chicken

$19.99

RHEREEEX

Sweet and Sour Chicken
$19.99

MUZ=Z 26K
String Bean Chicken
$19.99

PaROREEK

Broccoli Chicken
$19.99

AHESNEIERY

Sweet and Sour Pork
$20.95

AR
Peking Style Pork Chops
$21.95

EEFED
Salt and Pepper Pork Chops

$21.95
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4P Beef

o
Black Pepper Filet Steak
Cubes
$27.95

EREd-A

Broccoli Beef
$21.95

TR

Chinese Broccoli Beef
$22.95

#§86¥ Seafood

HER
Lobster
Seasonal

WEfRR
Salt and Pepper Fish Fillet

$22.95

Fiaw::Na
Black Bean Sauce Fish Fillet
$22.95

SRR
Kung Pao Shrimp

$23.95

.

E Lo

Mongolian Beef
$21.95

MES4R
Sautéed String Beans with
Beef
$21.95

ZRSR

Sesame Beef
$22.95

LEE
Dungeness Crab
Seasonal

HESERYR
Salt and Pepper Shrimp

$22.95

SHkERIRE (E3R)
Honey Glazed Walnut Shrimp
(Entrée Size)
$23.95

RHERUREX

Sweet and Sour Shrimp
$23.95



¥, GfE Vegetable and Tofu

ISIMTTER (EZR)
Chinese Broccoli with Oyster
Sauce (Entrée Size)
$20.95

FagHE
Sautéed Garlic Pea Shoots
$24.95

ey bR
Sautéed Spinach with Garlic
$18.95

i sEaR
w Sautéed Bok Choy with Garlic
.4 $18.95

REROZEE (EF)
Sautéed String Beans (Entrée
Size)
$18.95

=iz
Mixed Deluxe Vegetables

$19.95
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HEINEFER
Braised Egg Tofu with

Assorted Mushrooms
$22.95

EHI\EFEIRE
Braised Egg Tofu with Dried
Scallops
$24.95

A=)

Braised Tofu with Vegetables
$20.95

FFESE (RXP)
MaPo Tofu (Vegetarian or
Pork)
$18.95 or $19.95

NS EinF
Szechuan Tofu with Eggplants

$19.95

N giE

Eggplants in Spicy Garlic
Sauce
$18.95



un
STORY

Sheke and Connie Chow thought they were done with the
restaurant industry after 40 years as the owners of Peking
Boy (Pleasant Hill), Golden Anchor (Foster City), and
Golden Wok (San Mateo). But frustrated by a lack of
excellent dim sum options close to home, Sheke and
Connie came out of retirement at age 70 and embarked on
a quest to bring the beloved flavors of their Cantonese
upbringing to Walnut Creek.

“Jouching the

HEART

Sheke and Connie grew up in Hong Kong in the 1950s
and moved to San Francisco Chinatown in the 1970s.
Despite their many travels around the world and to each
province of China, Cantonese cuisine has remained their
favorite - especially dim sum, which means "touching the
heart" in Chinese. With the best ingredients and chefs in
the East Bay, they hope to touch the hearts of their
guests with authentic recipes and authentic love, from
dim sum to banquets and beyond.
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