
Naked Creek 
Restaurant & Lounge

-  AT  J E F F E R S O N  L A N D I N G  -

STARTERS
Fried Oysters 

Server with House Made Cocktail Sauce and Lemons

Fried Green Tomatoes 
Topped with Pimento Cheese and Jalapeno Bacon Jam

Crab Dip 
with Shaved Asiago, Toasted Pita Bread, and Topped with

Basil Oil

She-Crab Soup 

SALADS
Grilled Caesar 

Half Heart of Romaine Grilled with Authentic Caesar
Dressing, House Made Croutons and Shredded Asiago

Cheese

Tuscan 
Chopped Romaine, Sundried Tomatoes, Roasted Pine
Nuts, Shaved Red Onion and Champagne Vinaigrette

Mixed Berry 
Mixed Greens, Blackberries, Blueberries, Strawberries,

Shaved Red Onion and Blue Cheese Crumbles

House 
Mixed Greens, Cucumbers, Tomatoes, Bacon and

Shredded Asiago Cheese



ENTREES
Filet* & Fried Shrimp 

5oz Filet and 4 Fried Shrimp Served with Smoked
Gouda & Bacon Macaroni and Cheese, Roasted

Asparagus, and Topped with Herb Butter

NY Strip Steak* 
Herb Marinated and Served with Fried Mac & Cheese,

Green Beans, and a Port Wine Glaze

Fried Flounder 
Served with Smoked Gouda Grits, Pickled Onions, and

Apricot Jam

Grilled Sword�sh 
Served with Roasted Potato Hash, Green Beans, and

Mango Chutney

Blackened Shrimp Alfredo 
Jumbo Shrimp, Blackened and Served over a bed of

Fettucine Alfredo

Grilled Tuscan Chicken 
Served with Roasted Rosemary Potatoes, Broccolini,

Fresh Mozzarella, Cherry Tomatoes, and Topped with
Pesto and Balsamic Glaze

Shrimp & Grits 
Sauteed Shrimp, Bacon, Celery, Onion, and Tasso Ham

over a Bed of Smoked Gouda Grits, Topped with
Cheddar Cheese

Fried Chicken Biscuit & Gravy 
Fried Chicken & Southern Style House made Jalapeno

Biscuits Served with Brussel Sprouts and a Roasted
Thyme Cream Sauce.

Pork Ribeye 
Served with Au Gratin Potatoes, Green Beans, and a

Red Pepper Jelly

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

Friday Night - Prime Rib Night

Saturday Night - Crab Leg Night


