
APPETIZERS
SMOTHERED FRIES 
Fresh-cut fries topped with slow-cooked 
braised short rib, melted monterey jack and 
cheddar cheese, gravy and scallions.  15.99

SHEET PAN NACHOS GF  
Tortilla chips, monterey jack and cheddar 
cheese, tomatoes, black olives, jalapeños, 
queso, black beans and guacamole served 
with your choice of braised short rib, 
chicken or steak. Salsa and sour cream 
served on the side. 16.99

HUMMUS PLATE V  
A house-made garlic hummus and  
a chef’s choice hummus, roasted red 
pepper relish, kalamata olives, feta cheese 
and cucumbers. Served with warm pita 
bread. 15.99

STEAMERS GF  
One dozen littleneck clams simmered 
in your choice of broth and served with  
toasted bread. 15.99  
Choice of:  
Garlic Butter  |  Leek and Saki  |  Drunken

AFTERBURNERS GF  
Ten jumbo wings that are fried and  
tossed with our signature wing sauce  
and then finished in a 500-degree oven to 
seal in the flavor. Served with carrots and 
bleu cheese dressing. 15.99

CHICKEN STRIPS  
Hand-breaded chicken strips and fries 
served with your choice of sauce. 15.99

WINGS GF  
Ten jumbo wings served with carrots,  
bleu cheese dressing and your choice of 
sauce. “Alabama White Barbeque,” Hot, 
Medium, Mild, Barbeque, Honey Barbeque 
or Garlic Parmesan. 15.99

SHRIMP COCKTAIL GF  
Five jumbo shrimp served with  
cocktail sauce. 15.99

QUESADILLA 
Monterey jack, cheddar cheese,  
bacon, tomatoes and scallions served  
with your choice of braised short rib, 
chicken or steak. Salsa and sour cream 
served on the side. 14.99

AHI TUNA* 
Seared tuna filet encrusted in everything 
seasoning, served cold over crispy leeks 
topped with wonton strips, wasabi and a  
ginger soy sauce. 16.99

FRIED GREEN TOMATOES 
Lightly breaded green tomatoes,  
pimento cheese, crumbled bacon and 
sweet tomato jam. 14.99

SICILIAN CALAMARI GF  
Fried calamari, sautéed onions and  
sweet cherry peppers served with  
sweet chili sauce. 15.99

SHRIMP WITH FRIED GRITS 
Breaded and fried stone ground cheese 
grits with blackened shrimp topped with  
southern red eye gravy.  17.99

SALADS
Dressing options: Balsamic Vinaigrette, 
Bleu Cheese, Ranch, Creamy Green Onion, 
Honey Mustard, Thousand Island or 
Oil & Vinegar.

“FLATS” HOUSE CHOPPED GF  
Mixed greens, diced cucumber, tomato, 
carrots, pickled red onions and Craisins 
served with your choice of dressing. 12.99

CLASSIC CAESAR V  
Romaine lettuce, parmesan cheese and 
freshly baked croutons tossed with our 
signature Caesar dressing.  12.99

“GROOMS ROAD” GF  
Mixed greens, goat cheese, candied 
pecans, Craisins and grilled chicken 
served with your choice of dressing. 16.99

BUFFALO CHICKEN 
Mixed greens, tomatoes, crispy leeks,  
bleu cheese crumbles and hand-breaded 
chicken tossed in your choice of  
wing sauce. Served with our  
bleu cheese dressing. 16.99

BLACK N’ BLUE STEAK* GF  
Mixed greens, Cajun-grilled steak, 
tomatoes, bleu cheese crumbles,  
pickled red onions and balsamic glaze 
served with your choice of dressing. 18.99

SOUPS
FRENCH ONION 8

SOUP DU JOUR 6

BROCCOLI AND CHEDDAR SOUP V  6

BURGERS
BLACK AND BLUE* 
Cajun-seasoned burger, bleu cheese 
crumbles, applewood smoked bacon, 
vidalia onions, lettuce and tomato with  
garlic mayo. 17.49

BLACK BEAN V  
House-made black bean burger, lettuce 
and tomato with chipotle mayo. 15.99

“THE AQUEDUCT” 
Grilled chicken topped with prosciutto, 
Swiss cheese, crispy leeks, lettuce and 
tomato with honey mustard. 17.49

“THE HANGOVER”* 
8 oz. steak burger topped with  
pancetta, fried egg, lettuce, tomato,  
and crispy leeks with sweet  
chili sauce. 17.99

“THE REXFORD”*  
A Kobe beef patty, 4 oz. lobster tail,  
tomato confit, bacon marmalade,  
crispy pancetta, roasted red onions and 
gruyere cheese. 29.99 

CLASSIC CHEESE* 
8 oz. steak burger, American cheese, 
lettuce, tomato and onion. 15.99   
Add Bacon for $1

All served with your choice of  
fresh cut fries, deli salad or kettle chips.
Gluten free buns available for an 
additional charge.

*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.
Please notify your server if anyone in your party has food allergies. 

Grilled Chicken 4 
Seared Steak 5 

Sautéed Shrimp 6 

Add On

The Flats
Restaurant & Tavern

V  Vegetarian     
GF  Gluten free. Although we offer gluten-free items, 

we are not a gluten-free environment. 

“Flats” Chopped, Classic Caesar or Waffle 
Fries available for additional charge.



Desserts
CHEF STEFAN’S  
AMAZING CARROT CAKE 8

HOT FUDGE BROWNIE SUNDAE 8

CRÈME BRÛLÉE GF �
Flavor changes weekly. 7

SEASONAL DESSERT 7

Online Ordering and Delivery Available!

*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of  
foodborne illness. Please notify your server if anyone in your party has food allergies.

V  Vegetarian    
   GF  Gluten free. Although we offer gluten-free items, we are not a gluten-free environment. 

TO ORDER FOR PICKUP OR DELIVERY,  PLEASE VISIT OUR WEBSITE 
THEFLATS675.COM      @THEFLATS675

PLEASE JOIN US FOR BRUNCH SUNDAYS 10 AM - 3 PM

ENTREES
  Add a “Flats” Chopped or Classic Caesar Salad 5.99

TWIN SIRLOINS* 
Two grilled 5 oz filet medallions topped 
with caramelized onions and chipotle-
hollandaise sauce. Served with roasted 
red potatoes and chef’s vegetable. 32.49

RIBEYE STEAK* GF  
A grilled 14 oz ribeye, topped with  
roasted leeks and a garlic tomato butter. 
Served with roasted red potatoes and  
chef’s vegetable. 36.49

BONE IN PORK CHOP 
A fresh 14 oz. bone-in pork chop 
simmered in a New York state apple 
brandy demi glaze and topped with an 
apple chutney. Served with roasted red  
potatoes and chef’s vegetable. 28.99

SHRIMP SCAMPI 
Jumbo shrimp sautéed in white wine 
garlic cream sauce with tomatoes and 
tossed with linguini. 24.99

SEAFOOD PASTA 
Shrimp and clams simmered in a  
lemon basil cream sauce over  
linguini pasta. 26.99

“FLATS” MAC N’ CHEESE V  
Cavatappi pasta baked in house-made 
béchamel cheese sauce. 15.99 
Add Braised Short Rib 6  |  Lobster Tail 12

BLUE MOON FISH N’ CHIPS 
Blue Moon beer-battered haddock served 
with our fresh cut fries, coleslaw, tartar 
and chili sauces. 22.99

GULF SNAPPER GF  
Pan roasted Gulf snapper finished  
in a tomato parmesan broth.   
Served with a citrus rice and  
chef’s vegetable. 28.99

“Louisiana” 

CHICKEN PASTA 
Fresh chicken sautéed with a spicy 
andouille sausage, tasso ham and 
tomatoes tossed in a creamy parmesan 
sauce served over linguini. 24.99

ROASTED CHICKEN GF  
Pan roasted lemon and herbed 1/2 
chicken topped with natural juices 
served over citrus rice.  22.99

PAPPARDELLE PASTA 
Long, flat, broad ribbons of pasta tossed 
with our braised short rib, roasted carrots 
and onions in pan gravy. 24.99

SANDWICHES
eeWRAPS
All served with your choice of  
fresh cut fries, deli salad or kettle chips.

Gluten free buns or wraps available  
for an additional charge.

BRAISED SHORT RIB FRENCH DIP 
Slow-roasted short rib topped with 
caramelized onions, banana peppers 
and gruyere cheese on toasted bread. 
Served with a side of au jus 18.49

SHRIMP PO’BOY 
Fried shrimp, fried green tomatoes, 
lettuce, pickles and remoulade sauce  
on a hoagie roll. 18.49

“THE CRESCENT” 
Oven roasted turkey, fresh mozzarella 
cheese, tomato and basil pesto on a 
toasted baquette. 17.49 

CHICKEN N’ WAFFLES 
Savory jalapeño waffle, hand-breaded 
buttermilk chicken with spicy  
honey-butter sauce. 18.49

“THE LUNA” 
Crispy chicken sandwich tossed in honey 
garlic sauce topped with mango slaw and 
pickles on a toasted brioche roll. 18.49

RATATOUILLE WRAP V  
Eggplant, mushrooms, green and yellow 
squash, caramelized onions, roasted  
red peppers, lettuce, tomato and balsamic 
mayo served in an herb wrap. 15.99

CALIFORNIA CLUB WRAP�
Oven-roasted turkey, crispy bacon,  
Swiss cheese, avocado, lettuce,  
tomato and herbed mayo served  
in an herb wrap. 16.49

CHICKEN HUMMUS WRAP�
Grilled chicken, garlic hummus,  
tomatoes, cucumbers, lettuce,  
kalamata olives and feta cheese  
served in an herb wrap. 16.49

Gluten free pasta available  
for an additional charge.


