
Alexander Porter	 Sean Rush 
executive chef	 sous chef

* Gluten Free option

Lounge Fare

Hummus $9 
fresh vegetables, grilled pita and foccacia

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

Crab Cakes $12 
frisee, lemon wedges, roasted red pepper sauce

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

Lobster Roll $13 
north atlantic lobster salad, buttered hoagie roll

Artisanal Cheese Board $12 
fresh fruit and crackers

Fried Shrimp and Calamari $10 
served with lemon aioli

Flatz Wings $12 
celery, carrots, bleu cheese

Wild Game Nachos $11 
wild game chili, cheese, sour cream, jalapenos

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

Turkey Burger $13 
lettuce, tomato, onion, choice of fries or a side salad

Wild Game Burger $13 
chef’s choice wild game patty, lettuce, tomato, onion  
and fries

Cheese Steak Sandwich $14 
caramelized onions, provolone, fries

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

Soup and 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 

Wines 
 
Whites	 Glass	Ca rafe

Segura Viudas - Brut Reserva	 $6

Lamarca - Proseco	 $9

New Harbor - Sauvignon Blanc 	 $8	 $16

Beringer - Chardonnay 	 $8	 $16

Stellina Di Notte - Pinot grigio	 $8	 $16

Chateau St. Michelle - Reisling 	 $9	 $18

Honig - Sauvignon Blanc	 $10	 $20

Sonoma Cutrer - Chanrdonnay	 $12	 $24 
 
Reds

Red Diamond - Merlot	 $7	 $14

Ravenswood - Zinfandel	 $8	 $16

Penfolds - Shiraz / Cabernet  	 $8	 $16

BV “Napa” - Merlot	 $9	 $18

Sterling “Vinter’s Collection”  
- Meritage	 $9	 $18

Peter Lehman - Shiraz	 $10	 $20

Parducci - Pinot Noir 	 $10	 $20

terrazas - malbec	 $10	 $20

Casa Lapostolle - Cabernet	 $10	 $20

Acacia - Pinot Noir 	 $12	 $24

Beringer Knight’s Valley - Cabernet	 $13	 $26 
 
Cocktails 
 
Razzy star $10 
smirnoff raspberry vodka, raspberry liqueur, fresh raspberries

classic martini $9.75 
absolute vodka or tangueray gin, shaken to perfection

the dirty “303”  $10 
303 vodka, olive juice, shaken and served with a bleu cheese 
stuffed olive

summerset $9 
jim beam, bourbon and tuaca served up or on the rocks with a 
lemon twist

rocky mountain royal $9 
crown royal and peach liqueur shaken with pineapple  
and cranberry

bulleit manhattan $13 
bulleit frontier whiskey, sweet vermouth and bitters

cosmopolitan $9.50 
absolut citron, triple sec, lime and cranberry juice

amaretto sour $10 
disaronno amaretto, sweet and sour, cherry 
 
beer 
 
draft 
ask you server for current selections

bottled 
domestic $4.25 
bud, bud light, coors, coors light, miller light, michelob ultra

import / microbrew $5.25 
amstel light, bass ale, becks, blue moon, corona, corona light, 
fat tire, guinness, heineken, 90 shilling, samuel adams,  
sierra nevada pale ale

colorado beer sampler $7 
a selection of four local colorado draft beers

non alcoholic $4.25 
kaliber

Flatz Restaurant 
500 Flatiron Boulevard 
Broomfield, CO 80021 
303-465-0153 




