
Starters
Crab Cakes $12

Buffalo Carpaccio $12

Ahi Lettuce Wraps* $13

Grilled Shrimp and polenta $9

Artisanal Cheese Board $12 
with house pickled vegetables

Shrimp Bruschetta $10 
roasted peppers, goat cheese, arugula, truffle oil

 
Soups and Salads
Roasted Root vegetable soup $8 
with caramelized shallots and wild mushrooms

Chef’s Soup of the Day $8

Flatz Salad $7

Flatz Caesar $8

walnut and Fig salad* $8 
mixed greens, walnuts, figs, gorgonzola, acai-blueberry vinaigrette

spinach and quinoa salad $8 
red quinoa, spinach, roasted tomatoes, feta, saffron vinaigrette

 
Entrees
Grilled Ribeye* $30 
wild mushrooms, pearl onions, baked potato, cabernet glace

Filet Mignon* $32 
au gratin potatoes, mustard greens, bacon-caramel demi glace

grilled bone-in pork chop* $24 
almond wild rice pilaf, ratatouille, chimichurri

Mixed Grill 
three indigenous meats, au gratin potatoes, ratatouille  (ask your server for details) 

Olive crusted tuna $24 
wild mushroom risotto, chimichurri

Grilled salmon* $23 
cauliflower puree, mustard greens, roasted fennel and tomato chutney

grilled Shrimp and Scallops $22 
creamy polenta, mustard greens, champagne-vanilla cream

Flatz Field and Stream $20 
ruby red trout, served picatta style, mixed greens, fresh berries

Gnocchi $18 
roasted vegetables, brown butter, shaved pecorino

Jidori Chicken Roulade* $24 
rosemary, figs, wild rice, port wine reduction

toasted pearl cous cous $18 
roasted root vegetables, red pepper-roasted fennel puree

whole wheat fettuccine $17 
hazelnut-arugula pesto, roasted tomatoes, shaved pecorino 
-add chicken $3   -add shrimp $4

 
Sides
Flatz Gourmet Shells and Cheese $6

ratatouille* $5

au gratin potatoes* $5

Baked Potato* $5

Seasonal Vegetables* $5

	 Sean Rush      executive chef

* Gluten Free option


