
BRUNCH 
 

LOBSTER ENCHILADAS*   22 
with sour cream, jack and cheddar cheese, red onion, 
avocado and tomatillo sauce with eggs and breakfast potatoes 

 

MONTE CRISTO SANDWICH   19 
turkey, ham and swiss on egg bread, lightly battered, grilled  
and served with raspberry preserves and fresh fruit 

 

HUEVOS RANCHEROS*       16 
eggs, beans, avocado, cilantro, tomatoes, feta cheese, olives 
and pico de gallo over corn tortillas with breakfast potatoes  
on the side 
 

BREAKFAST STRATA   16     
chicken sausage, cheeses, fresh spinach, mushrooms and  
bell peppers baked with eggs in a savory bread pudding   
with salsa and sour cream 
 

LEMON PANCAKES   14    
lemon-ricotta pancakes with raspberry butter, bacon  
and fresh fruit 
 

CRÈME BRULEE FRENCH TOAST   15    
decadent baked french toast with berries, bacon 
and fresh fruit 
 

CRAB AND SCALLOPS CAKE BENEDICT*   19    
two crab and scallops cakes with poached eggs, hollandaise,  
a drizzle of red pepper sauce and breakfast potatoes 
 

EGGS BENEDICT*   15    
traditionally prepared and served  with fresh fruit and  
breakfast potatoes 
  

 
SALADS 
 

MARCY’S DIVINE SALAD   gf    20 
barbecued chicken and mixed greens with apples,  
bleu cheese, red onion, cilantro, corn, peanuts and tortilla  
strips; tossed with bbq sauce and ranch dressing 
 

SEAFOOD SALAD  gf     28 
shrimp, crab, and scallops with asparagus, marinated  
cucumber, artichoke hearts, egg, and cherry tomatoes over  
iceberg and romaine lettuces with 1000 island  on the side 
 

CHICKEN PAPAYA     21 
mildly curried chicken salad with cashews, onions and  
rais ins fill half of a ripe papaya served with fresh fruit  
and a slice of warm batter bread 
 

“BROWN DERBY” COBB SALAD  gf   19 
turkey, tomato, avocado, bacon, egg, bleu cheese with 
romaine and iceberg lettuce are chopped and tossed in a 
creamy vinaigrette 
 

HOUSE STEAK SALAD*  gf    26 
grilled and sliced new york steak over mixed field greens  
with apples, dried cranberries, candied walnuts and  
bleu cheese crumbles; tossed with balsamic vinaigrette  
 

CHOPPED ITALIAN SALAD  gf               20 
chicken, lettuce, tomato, fontina, parmesan,  
garbanzo beans, dry salami, kalamata olives and fresh  
basil; tossed with creamy vinaigrette   
 

CAESAR SALAD*       17 
crisp romaine hearts tossed with garlic croutons, caesar  
dressing and shaved reggiano parmesan 
add fried egg  2  |  chicken   7  |  salmon  10  |  shrimp  10    
 

SALMON SPINACH SALAD  gf                 25 
grilled salmon over baby spinach with fresh dill, red grapes,  
bacon, goat cheese, green onion, oranges and strawberries 
tossed with red wine vinaigrette 
 

 

 

 
 
 
 
 
 
 
 
 
 

 

 
 

 
 
 

SANDWICHES 

 

 
GRILLED AHI BURGER*               23 
sashimi grade ahi on a wheat bun with jalapeño tartar sauce,  
tomato, sprouts and swiss cheese; served with caesar salad  
 

FRENCH DIP   19 
thinly s liced roast beef, provolone and grilled onions  
on a french roll with creamed horseradish, au jus and  
fries or warm applesauce on the side  
 

CEDAR CREEK BURGER*    18     
hand pressed ground chuck with lettuce, sharp cheddar,  
tomato, pickles, red onion and 1000 is land dressing  
served with fries        add avocado  2.5  |  bacon  2.5 
 
  

ULTIMATE BLTA   18 
applewood smoked bacon, avocado, arugula, tomato,  
fresh mozzarella, and basil aïoli  on grilled sourdough  
served with onion rings and coleslaw  
 

CHICKEN CROISSANT SANDWICH    17 
mildly curried chicken salad with cashews, onions and rais ins  
on a warm croissant with melted swiss cheese and alfalfa  
sprouts served with cranberry sauce and fresh fruit  
 

REUBEN SANDWICH    18     
sliced corn beef, sauerkraut, swiss cheese and  
russian dressing on rye served with onion rings and coleslaw  
 

STRAWBERRY TURKEY BRIE    18     
hickory smoked turkey with sliced strawberries, spicy  
red pepper jelly, fresh basil and brie cheese on  
grilled sourdough served with caesar salad  
 

GRILLED CHEESE AND SHORTRIB     19 
with melted jack cheese, pickled caramelized onions and  
arugula on a sourdough roll served with onion rings  
  

ALBACORE TUNA MELT    18 
fresh tuna salad, tomatoes and cheddar cheese on  
grilled sourdough with a s ide of fries  

gf  = gluten free *consuming raw or undercooked meat,  poultry,  seafood, shellfish or eggs  may increase your risk  of foodborne i llness  

CEDAR CREEK INN  @cedarcreekinnsjc  

949.240.2229 | www.cedarcreekinn.com |  26860 Ortega Highway, San Juan Capistrano, CA 92675  

À  LA CARTE 
 
 

JALAPEÑO JACK PASTA  gf penne upon request                24 
penne pasta with corn, peas, red + yellow peppers with 
sliced grilled chicken; spicy jalapeño -jack cheese sauce  
 

CRAB AND SCALLOP CAKES                                       19 
with our signature jalapeño tartar sauce and caesar salad   
 

NEW YORK STEAK*                30 
9 ounce charbroiled strip steak with gorgonzola butter  
served with onion rings and caesar salad  
 

SLOW BRAISED SHORT RIBS   g f                         2 4  
marinated, succulent boneless short ribs served with mashed  
potatoes and vegetables  
 

CEDAR PLANKED SALMON               29 
roasted on a cedar plank with maple soy glaze; with mashed  
potatoes and vegetables  
 

FISH AND CHIPS                19 
our friend Ann Dreyer ’s light and crispy fish with fries,  
coleslaw and jalapeño tartar sauce  
 

 


