FLANKER

KITCHEN + SPORTS BAR

STARTERS & SHAREABLES

Ahi Tuna Tartare Tacos 23 Caesar Salad 18
Wonton Shell, Cilantro, Yuzu-Guacamole, Soy Reduction Romaine Hearts, Parmesan Croutons, Garlic Caesar
D .

Lobster Rolls 32 ressing
Everything Spice, Fresh Herbs, Lemon Mayo Italian Chopped Salad 24
Sni h Crab Di 28 Romaine, Artichoke Hearts, Roasted Tomatoes, Olives, Red
Rpma:c d Gral' ': rtichoke. S c + Tortilla Chi Onion, Pepperoncini, Provolone, Parmesan, Genoa Salami,

oasted Garlic, ichoke, Sour Cream + Tortilla Chips Red Wine Vinaigrette
Street Tacos 19 .

. . . . . Spring Pea Salad vec 24

ga:lloe Asa;la.or t:.rlsp% Garlic Shrimp with Pico de Gallo, Sugar Snap Peas, English Peas, Arugula, Radish,

abbage, Spicy Lime Crema Strawberries, Ricotta Salata, Lemon-Strawberry
Crispy Wings 24 Vinaigrette
Salt n Lemon Pepper / Buffalo / Spicy Korean Gochujang Tailgate Nachos vec 22
Shrimp Cocktail 22 Tajin Chips, Monterey Jack, Pico de Gallo,
Cocktail Sauce, Old Bay Dijonnaise Avocado, Queso

. Add Asada +8
Pigs In A Blanket 19
Hot Links, Puff Pastry, Honey Mustard Salmon Belly Aguachile* 21

. Pickled Shallot, Cucumber, Radish, Avocado, Serrano,
Giant Soft Pretzel v/ vec 18 Cilantro
Grain Mustard, German Beer Cheese
WAGYU SMASH BURGERS & | ENTREES &
SERVED WITH FRIES New York Steak and Fries 45
Bacon Wagyu Smash 32 Garlic Chimichurri
Bacon-Onion Jam, American Cheese, Toasted Braised Short Ribs 44
Brioche Bun, Garlic Aioli Carrot Puree, Glazed Spring Peas
Wagyu Smash Patty Melt 30 Flat Iron Steak 42
Sourdough, White Cheddar, Caramelized Onions, Patatas Bravas, Grilled Spring Onion, Green
Thousand Island Garlic Salsa
Add Egg +2 Atlantic Salmon 34
Truffle Wagyu Smash 35 Asparagus, Butter Beans, Cherry Tomato, Lemon
Caramelized Onions, Swiss Cheese, Pickles, Fresh Beurre Blanc
Truffl¢.e Aioli, Truffle Jus Roasted Chicken Breast 32
Add Foie Gras +18 Artichoke Hearts, Crispy Fingerling Potatoes,
Smoked Pork Dip 28 Chicken Jus, Charred Lemon
Pretzel Hoagie Roll, Caramelized Onions, Jalapenos, Fish & Chips 28
Provolone, Au Jus Pacific Cod, Crispy Fries, Malt Vinegar Remoulade
Nashville Hot Chicken Sando 28

Buttermilk Fried Breast, Flanker Hot Spices, B&B
Pickles, Slaw, Sesame Seed Bun

SIDES

Country Style Onion Rings vec | 12 ¢ Sweet Potato Waffle Fries vec | 12 ¢ Mashed Potatoes vec Add Truffle +9 | 12
Sauteed Asparagus vec | 14 ¢ Mac ‘n Cheese vec Add Truffle +9 |14 ¢ Glazed Carrots vec | 14

German
Chocolate Cake | 14

Layered Coconut Pecan

Filling, Coconut Gelato Chantilly

Macerated Berries,

Basque Cheesecake | 16

SWEET TOOTH

Handmade Shakes | 15

Choice of Chocolate,
Strawberry, or Vanilla with
Whipped Cream

Any Given Sundae | 19

Cookies and Cream
Ice Cream, Chocolate
Brownies, Crumble

. T y

Vegan Vegetarian

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness
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