
*These items are cooked to order and may be served raw or undercooked.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Snacks and Shareables 
 

Crunchy Chickpeas  
Truffle and Grana Padano 

4 
 

Sweet and Savory Nut Mix 
4 

 

Spicy Candy Bacon 
5 
 

Manchego and Jamon Croquette 
Spicy Paprika Aioli 

5 

 
House Made Tortilla Chips  

Guacamole and Roasted Red Pepper Salsa 
9 
 

Buffalo Wings 
Blue Cheese, Carrot Sticks and Celery 

12 
 

Sweet Corn and Caramelized Onion 
Empanada  

Roasted Poblano Sauce and Cotija cheese 
9 
 

Belem’s Green Chili Tacos 
7 
 

Prosciutto Flat Bread 
Tomato Jam, Grana Padano,  

Arugula and Balsamic 

13 
 

 
 

Soup and Salad 
 

Soup of the Day 
10 

 

Organic Baby Greens 
Orange, Grapefruit, Shaved Fennel, Beets, 

Carrots and  
Currant Infused Balsamic Vinaigrette 

12 
 

Add-Ons 
Roasted Chicken 6 
Grilled Salmon* 7 
Flat Iron Steak* 9 

 

Roasted Chicken Caesar Salad 
Romaine, Fresh Parmesan, Seasoned Croutons, 

 Garlic Anchovy Dressing 

18 
 

The Flatiron* 
Flat Iron Steak with Bleu Cheese, Grilled 

Tomato, Caramelized Onion and Red Wine 
Vinaigrette 

19 
 

The Village Salad 
Roasted Chicken, Romaine, Avocado, Roma 

Tomatoes, Almonds, Corn, Dates, Goat Cheese, 
Cornbread Croutons and a creamy Italian 

dressing 

18 
 
 
 
 

 
 

Sandwiches 

Served with house made chips, fries or salad 

 
Creamy Chicken Salad 

Served on a Croissant with Greens and Tomato’s 

14 

 

Buff Burger* 
Buffalo Burger with Tomato Jam, Caramelized 

Onion, Blue Cheese and Greens 

16 

 

Canyons Burger* 
Tomato, Lettuce, Onion, and Aged Cheddar 

14 

 
Flatiron Club 

Ham, Turkey, Bacon, Tomato, Lettuce,  

Avocado, Cheddar Cheese, and mayo 

14 

Knife & Fork 
 

Italian Vegetable Torta- 19 
Roasted Tomato and Rep Pepper Sauce  

with a Spring Green Salad 

 
½ Roasted Chicken- 21 

Potato-Fennel Gratin, Roasted Carrots, Wilted 
Greens and a Creamy Roasted Garlic Sauce 

**please note this may take up to 30 minutes** 

 
Steak Frites*- 25 

Dry-Rubbed Flat Iron Steak, Fries,  
Greens, Bordelaise Sauce 

 
Pan Roasted Atlantic Salmon*- 24 

Lemon Risotto and Asparagus 

Sweets 
9 

Chef’s Seasonal Cheesecake 
 

Warm Brownie Sundae 
 

Crème Brûlée 
 

3 House Made Cookies (served warm) 
 


