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Creek House
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1291 Parkside Dr, Walnut Creek, CA 94596
(925) 256-6869

www.CreekHouseDimSum.com

Instagram: @CreekHouseDimSum
Facebook: facebook.com/CreekHouseDimSum/

Open Everyday
Sun —Thu 10 AM -3 PM | 4:30 PM - 8:30 PM
Fri — Sat 10 AM -3 PM | 4:30 PM - 9 PM

$1.99 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/

3% Steamed Dishes

XHFRRE
Jumbo Shrimp Har Gaw

$8.55 (4 Pcs)

BiEEEENFINERER
Jumbo Siu Mai or Truffle Siu
Mai
$8.55 or $12.25 (4 Pcs)

FREIERE
Steamed Shrimp and Chives
Dumplings
$8.55 (3 Pcs)

LigsEs
Shanghai Pork Soup Dumplings
$8.25 (4 Pcs)

SHMEEER
Pea Shoot Mushroom
Dumplings
$8.25 (3 Pcs)

BN R
Chao-Zhou Style Dumplings
(Contains Peanuts)
$7.55 (3 Pcs)

LITTEFPREK

Supreme Beef Meatballs
$7.55 (3 Pcs)

BitzZRAm
Chicken Feet in Black
Bean Sauce
$7.55

B EHER

Spare Ribs in Black Bean Sauce
$7.55

ETEFTTE
Bean Curd Rolls
$7.55 (3 Pcs)

ICIRRRE
Sticky Rice Lotus Leaf Wraps
$7.95 (2 Pcs)

IREXEE
Steamed BBQ Pork Buns
$6.95 (3 Pcs)

KRS

Steamed Chicken Buns
$6.95 (3 Pcs)

InEre

Piggy Egg Custard Buns
$8.75 (3 Pcs)

HE RS
Steamed Custard Lava Buns
$8.25 (3 Pcs)

ARt
Steamed Sponge Cake

$6.95



FIVENS Baked and Fried Dishes

BIBIEEE B SEEnE

Lo

Pan Fried Pork Buns
$7.25 (3 Pcs)

Crispy Shrimp Egg Rolls
$9.25 (3 Pcs)

BXEE
Baked BBQ Pork Buns
(Served Until 3 PM)
$6.95 (3 Pcs)

RE6
Vegetarian Egg Rolls

$6.55 (4 Pcs)

-é-lﬁ-l-l-
BRAEIBIE RS | EREERR
D Eried Shrimp D i Pan Fried Shrimp and Chives
eep Fried Shrimp Dumplings Dumplings

$9.25 (4 Pcs) $8.55 (3 Pcs)

BEIERR
Crispy Shrimp Meatballs

$9.25 (3 Pcs)

BRI
Flaky Scallion Pancakes
$6.25 (3 Pcs)

ERIAAL YEEER
Pot Stickers Crab Rangoon Puffs

$9.25 (6 Pcs) $8.25 (6 Pcs)

BRIESRE EEHIE
Pan Fried Daikon Cakes Deep Fried Chinese Donuts
$6.95 (3 Pcs) $5.95
FIPiRIK A IEHETA
Fried Glutinous “Football” Fried Taro Pork Dumplings
Dumplings (Served Until 3 PM)
$6.95 (3 Pcs) 9 $7.25
LA e
.~ Shrimp Toast
$13.95
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52 Rice Noodle Rolls

BuRREHD 40
Shrimp Rice Noodle Rolls ‘ A Plain Rice Noodle Rolls
(Served Until 3 PM) (Served Until 3 PM)
$9.25 $7.25
4Rk 220
Beef Rice Noodle Rolls ( mw Mixed Sauce Rice Noodle Rolls
(Served Until 3 PM) ‘ 4 (Served Until 3 PM)
$8.55 $7.55

R iziEH S iEiEtE
BBQ Pork Rice Noodle Rolls Clay Pot Beef Stew
(Served Until 3 PM) Rice Noodle Rolls
$8.55 $17.95
Chi D *,EFR' Nood| X0 ERiEa#H
inese o;zlls ice Noodle Rice Noodle Rolls with XO
(Served Until 3 PM) $S1a;1<;e5
$8.55 '
4556 Congees
BEKESRR - e SR
Plain Congee g*‘ ‘9 Beef Congee
$7.25 T, $13.55
p
p =l
Pork and Preserved Egg N Lo
" Fish Fillet Congee
Congee $14.55
$13.55 N\ / '
R "  EERTTRRE
) # o = Dried Scallop, Ginkgo, and
Chicken Congee , »!
$13.55 - Yuba Congee
' N 4 $14.95



EIEMiESY Chef's Recommendations

XO B ESH k- 5]\

XO Sauce Pan Fried Daikon Fried Kabocha Squash with
Cakes Salted Egg Yolk
$13.55 $12.95

EITRAKER NEERE
Stir Fried sticky Rice Salt and Pepper Crispy Tofu
$11.75 —_— $12.95
B EID by
Supreme Soy Sauce Chow ) .
o~ . Salt and Pepper Chicken Wings
Mein (Dim Sum Size) $16.55
$12.95 S '
=11 P \‘ .
Chinese Broccoli with Oyster i
. . Salt and Pepper Calamari
Sauce (Dim Sum Size) $14.75
$12.95 '
RERTTR (B3R \
' SR (B4l

) Ginkgo, Yuba, and
(Spinach or Pea Shoots) in
Broth

Honey Glazed Walnut Shrimp
(Dim Sum Size)

$16.75
$14.50 or $16.50
BT i
o REERNF (N B ER
attan anjpEF;egrpletz:r;f eans “’%‘“ g Poached Beef Tripe
7 {
$12.95 : 5@3} 31475
EROZESE @) LTS
Sautéed String Beans (Dim Sum )
Size) BBQ Pork Slices
$12.95 $13.55
SR KRR Al
BovinelOffaI with Daikon Roast Duck (Dim Sum Size,
$15.95 Quarter Duck)

$14.75
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THEE Desserts

EFBRERE
Baked Egg Tarts
(Served Until 3 PM)
$6.95

Z FFRUMERR

Fried Sesame Balls
$6.95

ERHT
Mango Pudding
$5.95

RerbiER GR, 2.4 3, SR
Stir Fried Chow Fun
(Vegetable, Chicken, Beef,
Pork, or BBQ Pork)
$21.50

R GE, 3, &, E, BUR)
Gravy Chow Fun (Vegetable,
Chicken, Beef, Pork, or BBQ

Pork)
$22.55

ERHHER T
Spare Ribs Chow Fun in Black
Bean Sauce
$23.55

LS D
Shrimp Chow Fun
$22.95

ESE
Chinese Sesame Soft Balls
$7.95

REER
Baked Ube Buns
$7.95

HREINES
Crispy Custard Buns
$7.95 (3 Pcs)

#2, %, R Chow Fun, Noodles, and Rice (Entrée Sized)

BB
Shrimp Chow Fun with Egg
Gravy
$23.95

R

House Deluxe Chow Fun
$23.95

EIURIEE GR, 2, 4 B, IR
Hong Kong Style Fried
Noodles (Vegetable, Chicken,
Beef, Pork, or BBQ Pork)
$20.95

RS

Tomato and Beef Fried
Noodles
$23.95



¥2, &, Bk Chow Fun, Noodles, and Rice (Entrée Sized Continued)

PRI
Shredded Pork Bean Sprouts
Fried Noodles
$21.95

Ui R
Hong Kong Style Seafood Fried
Noodles
$24.95

S ETE X EE
Crab Meat E-Fu Noodles
$26.25

BRIMERE (ER)
Supreme Soy Sauce Chow
Mein (Entrée Size)
$18.95

EMrAKin
Singapore Style Curry
Vermicelli Noodles
$21.95

KORER EEagiE)
Vermicelli Noodles (Chicken or
Pork)
$20.95

KOEE GR, 28, 4, 5, SR
Chow Mein (Vegetable,
Chicken, Beef, Pork, or BBQ
Pork)
$19.95

L O i
Shrimp Chow Mein
$20.95

FRERIOE

House Deluxe Chow Mein
$22.95

KFra
Garlic Noodles
$19.95

KOER GE, B, &4, &, SUR)
Fried Rice (Vegetable, Chicken,
Beef, Pork, or BBQ Pork)
$19.95

et FR B R D B
Salted Fish and Chicken Fried
Rice
$22.95

IEEERNR
Dried Scallop Egg White Fried
Rice
$22.95

(VAR
Shrimp Fried Rice
$20.95

FERIOER

House Deluxe Fried Rice
$21.95

A 1 O ()

Jasmine Rice (Per Bowl)

\ $2.75



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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