—{WINES BY THE GLASS

{MOSCATO & RIESLING {ZINFANDEL

La Perlina Moscato, Italy 10 Seghesio, Sonoma County 10
Dr. Loosen Riesling, Germany 10 {MERLOT

Pacific Rim, Washington 10 Duckhorn, Napa Valley 16
{SAUVIGNON BLANC Stag's Leap, Napa Valley, CA 14
Rombavuer, Napa Valley 12 {CABERNET SAUVIGNON

{PINOT GRIGIO Beringer, Knights Valley 12
Santa Margherita, Valdadige, Italy 12  Bonanza, California 9
{CHARDONNAY BV, Napa Valley 15
Ferrari-Carano, Sonoma 10  The Prisoner, California 16
Rombauer, Carneros, Napa Valley 18 {ROSE

{RED BLENDS DAOU Rosé, Paso Robles, CA 12

Ferrari-Carano, Siena, Sonoma County 10 {BARTENDER'S CHOICE

Sella Antica Rosso, Toscana, Italy 8 Glass, ask for current selection 8
{PINOT NOIR
Belle Glos, Santa Lucia Highlands 12

Roco Gravel Road, Willamette Valley, OR

—{COCKTAILS

Blanton’s Old Fashioned

Blanton’s Single-Barrel Bourbon, house demerara syrup, Luxardo cherry & orange peel.

Desert Rose Margarita 16
Patrén Reposado Tequila, St. George Green Chile Vodka, agave syrup, lime juice & a touch
of Cabernet; served over ice with an Ancho chile blood orange garnish.

Cactus Creek Bird Rights 18

A split spirit cocktail with Diplomdtico Dark Rum, Buffalo Trace bourbon, coconut purée,
fresh lime juice, fresh cream and chocolate bitters.

Lavender Lemon Drop 16
Premium vodka, Cointreau, house-made lavender simple syrup, fresh lemon juice.

Cactus Creek Bramble 14
Premium gin, fresh lemon juice, simple syrup and fresh blackberries.

Cactus Creek Pisco Sour 16

Barsol Pisco, pomegranate liqueur, fresh lemon and lime juice, simple syrup and aquafaba.

—[SPIRI FLIGHTS

12 oz. pours — a gu:ded tasting of heritage, craft, and time.

Pappy Van Winkle

0ld Rip Van Winkle 10 year * Van Winkle Special Reserve 12 year * Pappy Van Winkle 15 year * Pappy Van Winkle 20 year ] 60
The most coveted name in bourbon. Each pour reveals deep layers of oak, vanilla, and history passed
through generations of craftsmanship.

Straight Bourbon © Straight Rye Quad Malt * Five Grain 34
Distilled and aged right here in Fallon, Nevada. A true grain-to-glass experience, rooted in our state’s
independent spirit.

Explore our full collection of Spirit Flights — ask your server for details. 6.19.26



—(NEW BEGINNINGS

{APPETIZERS

Coconut Prawns 22

Jumbo prawns served with apple coleslaw and spicy mango apricot chutney.

Prawn Cocktail 20

Cocktail sauce and lemon.

Escargot 20

Classic garlic butter.

Savory Calamari Steak 15

Battered and deep-fried calamari steak served with cocktail sauce,
chipotle aioli, and lemon.

Sweet & Spicy Ahi Poke 20

Fresh ahi tuna, soy sauce, sesame seeds, green onions & gluten-free rice crisps.

Korean Prime Rib Tacos 18

Three prime rib tacos, house-made Korean marinade, cabbage,
watermelon radish & green onion.

Kung Pao Cauliflower 18

Panko-crusted cauliflower, bell peppers, roasted peanuts, scallions & Kung Pao sauce.

Mini Beef Wellington 22

Puff pastry-wrapped beef tenderloin with duxelles & demi-glace.

Snow Crab Cake 24

Lemon-caper remoulade.

{HOUSE SOUPS
Cactus Creek Lobster Bisque 18

Thick & rich house recipe served over lobster claw meat.

French Onion Soup 13

Herbed crouton and Gruyére cheese.

Chef’s Soup du Jour 8

{SALADS
Cactus Creek House Salad 10

Arcadian mix salad, heirloom cherry tomatoes, red onions, croutons, choice of dressing.

Caesar Salad 12

Romaine hearts, garlic croutons, shaved Parmesan, anchovy fillets, Caesar dressing.

Split Wedge Salad 14

Iceberg lettuce, bacon, heirloom cherry tomatoes, Point Reyes blue cheese,
red onion, choice of dressing.

An 18% gratuity will be added to all parties of eight or more. $2 Additional Charge Per Entrée for To-Go Orders.
Split Plate Charge $8 per Entrée

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne diseases, especially if you have certain medical conditions. 8.19.26



—————— FROM THE SEA

Fresh Catch of the Day* MP

Chef-selected fresh fish, prepared daily and paired with seasonal accompaniments.
Please ask your server for today’s selection.

Seafood Pan Roast* 35

Shrimp, bay scallops, crab, lobster, and salmon sautéed in butter and finished with
a rich, flavorful, tomato-cream sauce. Served with garlic bread.

Sea Scallops, Morro Bay Style* 39
Jumbo sea scallops seared in olive oil and butter, drizzled with fresh lemon,
dry sherry, garlic, shallots, and parsley.

Macadamia-Crusted Halibut* 45

Chef’s wild or coconut rice, mango chili sauce, cilantro mint gremolata, and candied blueberries.

Cold Water Lobster Tail* MP

Canadian lobster tail, buttered and broiled to perfection.
Served with drawn butter, lemon, and vegetables. Pair of Lobster Tails ~ MP

King Salmon* VERLASSO 42

Pan-seared ocean-raised King Salmon served over wild rice with chef’s vegetables,
dill tomato butter, and mango purée.

— { FROM THE LAND

DURHAM
RANCH 5 o

American Bison m

A 12 oz. lean and tender striploin from the finest bison. NATURAL BISON

Wagyu Meatloaf SRF & 38

Freshly baked ground Wagyu meatloaf served with potato purée SNAKE RIVER FARMS.

and sherry-infused blackberry mushroom cream sauce.

Chicken Marsala 36

Pan-seared chicken breast with sautéed mushrooms, shallots, and garlic
in Marsala wine served on a bed of creamy herb risotto & chef’s vegetables.

——{PASTA

Shrimp Alfredo 29

Mushrooms, heirloom cherry tomatoes, garlic, fresh basil and Parmesan cream.

Pasta Del Mar 36

Scallops, halibut, shrimp and crab sautéed with artichoke hearts, mushrooms
and fresh garden herbs tossed with a fresh tomato basil cream sauce. Served with linguine.

Monterey Beef 34

USDA Prime beef, bell peppers, onion, mushrooms and pappardelle pasta with cheddar sauce.

An 18% gratuity will be added to all parties of eight or more. $2 Additional Charge Per Entrée for To-go Orders.
Split Plate Charge $8 per Entrée

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne diseases, especially if you have certain medical conditions. 8.19.26



———{BEEF SELECTIONS

Only two percent of American beef is {US DA PRIME BEEF

outstanding enough to earn the coveted
USDA Prime rating. At Cactus Creek
Prime Steakhouse, we hand-select our
beef to ensure that each item is the best
of the best.

Many national companies give their
products fancy names and meaningless,
often confusing, ratings. Don’t be
misled. It's not USDA Prime (America’s
best beef) unless it's labeled USDA

Prime.

We believe you deserve nothing less. All
of our beef is eastern corn-fed, graded
USDA Prime and aged a full 28 days to
ensure maximum flavor and tenderness.
All steaks are char-grilled to your
specifications.

USDA
PRIME

All beef entrées come with choice of Soup du Jour or House Salad.
Upgrade to French Onion Soup for 3 | Caesar or Wedge Salad for 8.

New York Steak® 68

(14 oz.)

Top Sirloin* 35
(10 oz.)

Ribeye* 70

(14 oz.)

Filet Mignon* 60
(8 oz.)

Filet Mignon & Lobster* MP
(8 oz.)

Steak Diane*® 45

USDA Prime top sirloin, brandy-mushroom cream sauce,
roasted garlic potato purée, chef’s vegetables.

Presented Oscar Style 12

Asparagus, snow crab, béarnaise sauce.

{USDA PRIME RIB

Our prime rib is seasoned with a mixture of
freshly ground house seasonings and spices,
and is slow roasted for up to 14 hours to
seal in all of the flavor and natural juices. It
is the finest, all-natural, USDA Prime beef.
Please expect marbling, which gives each
cut more flavor.

Prime Rib* 16 0z. 66

Limited Nightly Availability 'I 2 0z 50

Blackened Prime Rib* 160z. 76

Limited Nightly Availability

S 12 0z. 58
Blackened prime rib, jumbo prawns,
red onion jam, brandy cream sauce.

‘Baked Potato

‘Four Cheese Macaroni
-Garlic Potato Purée
‘Grilled Asparagus

Rare - Seasoned on the outside, center cool and red

Medium Rare - Seared on the outside, center warm and red

Medium - Cooked outside, center hot and very pink

SIDES

Your Choice 10
‘Parmesan Steak Fries
‘Potatoes au Gratin
-Sautéed Mushrooms
‘Balsamic-Glazed Brussels Sprouts

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
foodborne diseases, especially if you have certain
medical conditions.

Medium Well - Cooked outside, center hot and slightly pink

Well - Cooked through, center hot, not pink

An 18% gratuity will be added to all parties of eight or more. $2 Additional Charge Per Entrée for To-Go Orders.
Split Plate Charge $8 per Entrée 8.19.26



