
Starters

Hummus $9 
fresh vegetables, grilled pita, foccacia

Fried Shrimp and Calamari $10 
golden fried shrimp, calamari, served with lemon aioli

Crab Cakes $12 
three lump crab cakes with lemon aioli, roasted red pepper sauce

Ahi Lettuce Wraps* $13 
bibb lettuce, cucumber, avocado, sweet corn relish, sesame-ginger vinaigrette

Brochettes* $12 
beef tenderloin skewers, vegetables, dipping sauces 

Soups and Salads

-add chicken $4, salmon $5, shrimp or tuna $6, to any salad

Flatz Wild Game Chili $6 cup   $8 bowl

Chef’s Soup of the Day $6 cup   $8 bowl

Flatz Salad $7

Flatz Caesar Salad $8

Curried Chicken Salad $8 
bibb lettuce, banana bread, fresh fruit

Chef’s Salad* $10 
iceberg lettuce, turkey, ham, tomato, hard boiled egg, bacon, cucumber, white cheddar

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

Soup or Salad and 1/2 sandwich (No Burger) $12 

Flatz Sandwiches and specialties

(sandwiches served with choice of tomato-cucumber salad, potato salad, fruit, kettle chips, traditional or sweet potato fries)

Flatz Buffalo Reuben Sandwich $11 
corned buffalo brisket, swiss cheese, sauerkraut, pickled louis sauce, on marble rye

Roasted Turkey Club $10 
roasted turkey, lettuce, tomato, bacon, mayonnaise, on rustic whole grain

Tuna Salad $9 
lettuce, tomato, sprouts, hoagie roll

Curried Chicken Wrap $10 
whole wheat wrap with lettuce, tomato, sprouts

italian Beef Sandwich $13 
roasted prime rib, peppers, au jus, provolone

Roasted Vegetable Quesadilla $10 
roasted vegetables, brie, toasted hazelnut-arugula pesto, avocado, cucumber-tomato salad

southwest Grilled Chicken wrap $10 
black bean relish, chipotle aioli, shredded lettuce 

Flatz Mile High Burger $11 
lettuce, tomato, onion, bacon, sweet potato haystack, fries, your choice of cheese

Seared Ahi Stir-Fry $18 
shredded cabbage, carrots, sugar snap peas, bean sprouts, thai basil, ponzu,  
crunchy rice noodles

Field and Stream $16 
ruby red trout, served picatta style, mixed greens, fresh berries

* Gluten Free option

	 Sean Rush      executive chef


