FLANKER

KITCHEN + SPORTS BAR

STARTERS & SHAREABLES

Crispy Wings (CHOOSE ONE) 26 Bavarian Sea Salt Pretzel v/ veG 20
Salt n Lemon Pepper / Buffalo / Spicy Korean Gochujang Whole Grain Mustard, Beer Cheese Sauce
Ahi Tuna Tartare Tacos* 28 Caesar Salad 18
Wonton Shell, Cilantro, Yuzu-Guacamole, Soy Reduction Romaine Hearts, Parmesan Croutons,
Garlic Caesar Dressing Add Chicken +6
Caviar Lobster Rolls 42
Everything Spice, Fresh Herbs, Lemon Mayo Italian Chopped Salad 26
Romaine, Artichoke Hearts, Roasted Tomatoes,
Street Tacos 22 Olives, Red Onion, Pepperoncini, Provolone,
Carne Asada, Crispy Garlic Shrimp, or Chicken Tinga Parmesan, Genoa Salami, Red Wine Vinaigrette
with Pico de Gallo, Cabbage, Spicy Lime Crema
. Roasted Beet Salad 24
Tailgate Nachos vec 22 Baby Kale, Cherry Tomato, Pomegranate Seeds,
Monterey Jack Cheese, Black Beans, Valbreso Cheese, Walnuts
Pickled Jalapeios, Sour Cream, Cilantro,
Pico de Gallo Add Asada +8 BBQ Burnt End Wedge 24
Smoked Brisket, Crispy Shallot, Heirloom Tomato,
Spinach Crab Dip 32 Danish Blue Cheese
Roasted Garlic, Artichokes, Seasoned Bread Crumbs
. . Crispy Pork Belly 26
Shrimp Ceviche 25 Apple Cider Glaze, Granny Smith Apples, Pickled Fresno, Pecans
Pickled Red Onion, Jalapeno, Avocado, Cilantro,
Tajin Tortilla Chips Pigs In A Blanket 21
Hot Links, Puff Pastry, Honey Mustard
Mezze Board v / VEG 24
Hummus, Babaganoush, Toasted Pita, Veggies, Pizza Rolls 18
Marinated Olives Pepperoni, Mozzarella Cheese, San Marzano Tomato

WAGYU SMASH BURGERS & SANDOS  ENTREES

All burgers served with (2) 1/4 1b. patties

Ribeye Filet* 62
Creamy Polenta, Cippolini Onion, Roasted Tomato,

Red Wine Gastrique

Bacon Smash AWARD-WINNING 36
Bacon-Onion Jam, American Cheese, Garlic Aioli

Patty Smash 35
White Cheddar, Caramelized Onions, Toasted Sourdough,
Thousand Island Add Egg +2

New York Steak and Fries* 55
Parmesan Dipper Fries, Garlic Chimichurri

Smoked Spare Ribs 34
Chipotle BBQ Sauce, Brussels Sprouts,
Crispy Shallots

Truffle Smash 39
Caramelized Onions, Truffle Cheese, Garlic Aioli,

Pickles, Au Jus Add Foie Gras +18

Atlantic Salmon¥* 37
Warm Farro Salad, Rainbow Chard,

Pickled Cranberry, Delicata Squash

Cuban Sandwich 32
Smoked Pork Shoulder, Ham, Swiss Cheese, Dill Pickle,

Whole Grain Mustard

Brick Chicken Marsala 38
Half Roasted Chicken, Oyster Mushroom,

Potato Puree, Marsala Sauce

Hot Chicken Sando 32
Crispy Buttermilk Fried Breast, Flanker Hot Spices,

Bread & Butter Pickles, Slaw

Fish & Chips 30
Pacific Cod, Crispy Fries, Malt Vinegar Remoulade

TOUCHDOWN BURGER UPGRADE

Burger served in Bubbling White Cheddar Sauce
Upgrade Option For All Burgers Add +5

SIDES

Country Style Onion Rings vEc | 12 ¢ Sweet Potato Waffle Fries vEc |12 ¢ Mashed Potatoes veEG Add Truffle +9 |12

Brussels Sprouts VEG | 16 * Mac ‘n Cheese VEG Add Truffle +9]|14 < Sauteed Green Beans VEG | 12

Signature Sauce Flight | 6
Chipotle BBQ / Truffle Mayo / Gochujang Aioli / Sriracha Ranch

SWEET TOOTH
Caramel Churro Sundae | 26

Chocolate Apple Pie | 16 Pumpkin Spice Bourbon Apple Crisp Serves 2 People

Lava Cake | 16 Basque Cheesecake | 18 Affogato | 17 Cinnamon Churros, Vanilla
Vanilla Ice Cream, S;:lan;g::lirea{:; Walnut Crumble, Burbon Apple Gelato, Ice Cream, Dulce de Leche,
Seasonal Berries PP es, Caramel Sauce Dulce de Leche, Espresso Chocolate Sauce,

Walnut Crumble Maraschino Cherry
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Vegan Vegetarian CARVER RDAD
HOSPITALITY
*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness

11/04/25 - PM Menu







