Burgers/Sandwiches

Choose Angus Beef, Portobello or Chicken. Add Cheese for
2.00 (Cheddar, Bleu, Gouda, Swiss)

Appetizers

* All burgers & sandwiches are served with a side of fries

Classic Burger 10

Flappy Fries 5
Sweet Potato Fries 6

Served with sweet and sassy ketchup.

Garlic Fries 7

Tossed with roasted garlic, parsley & Parmesan cheese.

Buffalo Style Fries 7

Flappy fries topped with spicy buffalo sauce, bleu cheese
dressing, bleu cheese crumbles, garnished w/green onions.

Steak Chili Cheese Fries

8

Wood-Fired Zesty Wings

11

A hearty portion of our Flappy fries topped with our
homemade steak chili and melted cheddar cheese.
1 lb. of wings baked in our wood-burning oven, tossed in
choice of: Buffalo, Jack Daniel’s BBQ, Jerk Spice, or Teriyakiglazed, with choice of: Bleu Cheese, Ranch, or Wasabi
Ranch sauce.

Classic Shrimp Cocktail

11

Spicy boiled shrimp chilled served with an avocado cocktail
sauce, sliced cucumber, & lemon wedge, garnished with
fresh horseradish.

Baked Brie and Fruit Plate

14

Puff pastry wrapped brie, served with crostini, raspberry
coulis, and fresh seasonal fruit.

Fried Ravioli

9

Six jumbo cheese ravioli deep fried served with marinara,
pesto, and a drizzle of cheese sauce with shaved parmesan
cheese and basil.

Warm Mushroom Bruschetta 10

Mushrooms sautéed with fresh herbs, garlic, sundried
tomatoes, and green onions, served on parmesan crostini,
topped with whipped chèvre, shaved parmesan and basil.

Homemade Steak Chili

8

A bowl of our homemade no bean steak chili, slow simmered with a
touch of heat, served with cheddar cheese & green onions.

Sliders

Served with Flappy Fries & Sweet Potato Fries

Mini Burger Sliders 10

3 Mini Burgers, cheddar,
slider sauce, and a pickle.

Catalina Fish Sliders 10

Sustainable catch of the
day, seasoned, grilled, with
garlic aioli, and cucumberavocado salsa.

Roast Turkey Sliders 10

Roasted turkey, herb
chèvre, cranberry-chipotle
sauce, and green onions.

Portobello Sliders 10

Grilled portobello, roasted
red pepper, Swiss cheese,
onions, and garlic aioli.

Meatloaf Sliders 10

Steakhouse Burger 12

Lettuce, tomato, pickles,
and red onion.

A mixture of ground beef and Italian sausage,
peppers, onions, and smoked bacon,
with bacon ketchup.

Shredded lettuce, bacon,
grilled onions, bleu cheese,
and A-1 horseradish sauce.

The Bootlegger 12

The Godfather 12

Smoked gouda, red
onions, bacon, with sweet
& sassy sauce, on an
onion roll.

A burger made with a blend
of ground beef and Italian
sausage with sautéed garlic,
red onion, red bell peppers, &
garlic aioli.

The Bayou 12

Cajun spices, bleu cheese
crumbles, & caramelized
onions, with red ale-honey
mustard.

Blackened Chicken 12

Blackened chicken breast
with Swiss cheese, tomato,
sweet pepper relish, and red
ale mustard.

Mushroom & Swiss 12
Sautéed mushrooms and
garlic, with Swiss cheese
and garlic aioli.

French Dip 11

Your choice of roast beef or
turkey, served hot with
melted Swiss cheese, and
onions, on a hoagie roll, au
jus.

Napa Chicken 12

Grilled chicken breast, goat
cheese, spring mix, with
cranberry-chipotle sauce.

t

Veggie Philly 10

Fresh vegetables sautéed Philly style topped with garlic aioli
and Swiss cheese.

Gourmet Mac & Cheese

Our Mac & cheese is made with a blend of 6 mostly white
cheeses, and pasta shells.

Homemade Mac & Cheese 8

Add: Bacon $2 | 3 Pepper Sausage $3

BBQ Chicken Mac & Cheese 10

Mac and cheese tossed with grilled chicken with Jack
Daniels BBQ sauce, red bell peppers, onions, and topped
with cilantro.

Chicken Pesto Mac & Cheese 10

Sautéed sundried tomatoes and artichoke hearts, with
homemade cheese sauce, pesto, and pasta shells topped
with grilled chicken.

Black & Blue Mac & Cheese 10

Pasta shells and homemade creamy cheese sauce tossed
with Cajun spiced beef, deep bleu cheese, and dried
cranberries.

Shrimp & Avocado Mac & Cheese 12

Tiger shrimp sautéed with garlic, and tossed in our
homemade cheese sauce, with shredded sharp cheddar
cheese, pasta shells, and chunks of avocado.

10” Wood-Fired Pizzas

All pizzas are baked in our wood-burning brick oven

Margherita 10

Fresh Mozzarella cheese,
roasted tomatoes, and
fresh basil.

Sausage & 'Shrooms 11
Pizza sauce, cheese,
sliced 3 pepper sausage,
mushrooms, and green
onions.

Classic Cheese Pizza 10
Blend of 4 cheeses, baked
on our fresh pizza dough.

Popeye Pizza 12

Pesto sauce, fresh
mozzarella, grilled
chicken, baby spinach,
and roasted tomatoes.

Veggie Pizza 10

Pizza sauce, pizza cheese,
zucchini, red peppers, red
onions, broccoli, spinach,
and mushrooms.

Pizza Supreme 13

Pepperoni, sausage, red
peppers, olives, onions,
and mushrooms.

Pepperoni 10

Topped with a blend of
cheeses and pepperoni.

Garlic & Sundried 11
Tomatoes
Garlic butter, cheese,
green onions, basil,
sundried tomatoes, and
parmesan cheese.

Add chicken - $3

B.L.A.T. Pizza 12

Mozzarella and
provolone cheeses,
bacon, shredded lettuce,
tomato, avocado, and
1000 island dressing.

BBQ Chicken 13

BBQ sauce, mozzarella,
cheddar, smoked
gouda, chicken, red
onions, cilantro, red
peppers, and bacon.
Add Jalapeños $1

The Fat Boy 13

Pizza cheese, pepperoni,
bacon, Italian sausage,
and grilled chicken.
Add Jalapeños $1

Apple Pie Pizza 9

Brown sugar butter, apple slices, and cinnamon.

Entrees

*Add a Classic Dinner Salad for $5

Rib-Eye Steak 22

10oz steak seasoned and grilled to order, served with
roasted redskin potatoes, and seasonal vegetables,
garnished with our zip butter.

Pan-Seared Salmon 21

Pan-seared Atlantic salmon served over sautéed cherry
tomatoes, artichoke hearts, red onion, and garlic, in a
white wine butter sauce served with a cilantro herbed pilaf.

Marinated Grilled Chicken Breast 17

Marinated grilled chicken breast served with a cilantro
herbed rice pilaf, seasonal sautéed vegetables, and topped
with a cucumber-avocado salsa.

Chicken & Portobello Marsala 18

Italian marinated chicken breast and grilled portobello
mushroom, with ricotta and parmesan cheese ravioli, and
seasonal vegetables, in a Marsala wine sauce.

Moe's Meatloaf 16

Seasoned ground beef and Italian sausage, layered with
chopped peppers, onions, and smoked bacon, with roasted
redskin potatoes, seasonal vegetables and tomato gravy.

Sustainable Fish of the Day 17

Chef’s choice of sustainable fish, your choice of
preparation, either blackened or grilled, with roasted
potatoes, sautéed vegetables, and a lemon cream sauce.

Balsamic Skirt Steak 18

Grilled marinated skirt steak, on a bed of fresh crisp
romaine lettuce, with a cilantro herbed pilaf and finished
with balsamic vinegar.

Garlic Pasta 14

Sautéed garlic, green onions, fresh and sundried
tomatoes, red onions, tossed with penne pasta and pesto.

Entrée Salads

Add: Chicken 3 | Sausage 4 | Steak 4 | Salmon 5 | Shrimp 6

mushroom cap, instead of chicken or steak upon request

Choice of Dressing: House Vinaigrette, Ranch, Bleu Cheese,
Orange-Whiskey, Caesar, Tomato & Ginger, Red Wine Vinaigrette,
Raspberry Vinaigrette
Add: Chicken 3 | Steak 4 | Salmon 5 | Shrimp 6

* All entrée salads can substitute a grilled, marinated Portobello

BBQ Chicken Salad 13

Fresh mixed lettuces, smoked gouda cheese, roasted
corn, red bell pepper, red onion, tossed in a roasted
tomato and ginger dressing, topped with BBQ chicken(or
Portobello mushroom cap).

Black and Blue Steak Salad 13

Fresh mixed greens with blackened steak skewer(or
Portobello mushroom cap), honey roasted peanuts,
crumbled bleu cheese, dried cranberries, served with an
orange-whiskey dressing.

Cobb Salad

13

Spring mix of lettuces, with grilled chicken breast,
bacon, cherry tomatoes, sliced avocado, green onions,
bleu cheese crumbles, and a hardboiled egg, in a red
wine vinaigrette.

The Big Salad 14

All of our vegetables tossed with a fresh spring mix of
lettuces, and your choice of dressing.

Starter Salads
Classic Dinner Salad

5

Fresh mixed greens, cucumber, tomato, red bell pepper,
green onion, and croutons served with choice of dressing.

Classic Caesar 6

Romaine, seasoned croutons, shaved parmesan lightly
tossed in our Caesar dressing with lemon.

Mini Wedgie 7

An iceberg lettuce bowl, with tomatoes, bacon, crumbled bleu
cheese, hard-boiled egg, with bleu cheese dressing.

Spinach & Strawberry Salad 8

A mixture of baby spinach, sliced strawberries,
mushrooms, bacon, toasted almonds, and a hardboiled
egg tossed in raspberry vinaigrette.

Caprese Salad Bowl 9

A crisp iceberg lettuce bowl filled with fresh mozzarella,
tomatoes, and fresh basil, with balsamic glaze.

Swanky Margaritas

*All margaritas are served with Flappers freshly made margarita
mix

Top Shelf Margarita 12

Sauza Commemortivo, Patrón Citronge.

Ruby Red Grapefruit Margarita 13

Sauza Commemortivo, triple sec, red grapefruit juice w/a sugar rim.

Pomegranate Margarita 13

Sauza Commemortivo, Stirrings Pomegranate liqueur, fresh lime.

Millionaire Margarita 14

Patrón Silver, Cointreau, Grand Marnier.

Rockefeller Margarita 30

Don Julio 1942, Cointreau, Grand Marnier (Keep the Glass)

Lemon Bubbles

Bubblies $11

Champagne, Absolut Citron
vodka, and lemonade.

Flaming Apple Bubbles
Fireball cinnamon whiskey,
A dash of apple liqueur,
and champagne.

F. Scott Fitzbubbles

Champagne, Stirrings
pomegranate and apple
liqueurs, and grape juice.

Ginger’s Bubbles

Champagne, Stirrings ginger
liqueur, and ginger ale.

Charlie’s Bubbles

Champagne, peach schnapps, Orange Crush, with a red vine.

House Drinks

21st Amendment - 12
Long Island Iced Tea

December 5th 1933:
Prohibition hereby repealed!
Sweet!

Bloody Mary 12

Vodka, and Flapper’s fresh
bloody mary mix, with a
salted rim, and a prohibition
salad(celery, lime, bell
pepper, and skewer of cherry
tomato, olive and onion.

The Green Fairy 10

A flute of Absinthe and
champagne. Drop in a sugar
cube and watch it sparkle.

Irish Ginger Sour 11

Jameson Irish whiskey,
ginger liqueur, & sour mix.

Pink Delores 12

Absolut Citron, peach
schnapps, and cherry
lemonade, served in a pint
with a lemon wedge.

Mango Mai Tai 12

Malibu mango rum, light
rum, orange juice, pineapple
juice, grenadine, and a float
of Kracken spiced rum.

Cherry Collins 10

Beefeater gin, cherry juice,
sour mix, & a splash of soda.

The Drunk Girl 12

Long Island Liquors, sour
mix, cherry juice, and a
splash of Sprite in a sugared
rim pint glass.

Cucumber Mojito 10

Light rum, muddled
cucumber, mint, lime, and
splash of soda.

Hudson Bay Water 12

Hudson Baby Bourbon,
Stirrings espresso liqueur, a
dash of milk, a splash of
Coke, and a “floating”
Swedish fish, in a snifter.

Moonshine Old Fashioned 11

Original Moonshine clear whiskey, over ice with muddled
cherries, and a fresh orange slice.

Champagnes

Mionetto Prosecco - Split 10
Mumm - Bottle 40

Enza Prosecco - Bottle 53
Vueve Clicquot "Orange Label"- Bottle 109
Dom Perignon - Bottle 125

White Wines
Lost Angel Moscato (CA)

Glass / Bottle
$8 / $34

Sutter Home White Zinfandel (CA)

$7 / $25

Fisheye Riesling (SE, Australia)

$8 / $30

Stone Cellars Pinot Gris (CA)

$8 / $32

Kendall Jackson Pinot Gris (CA)

$13 / $42

Callaway Sauvignon Blanc (CA)

$8 / $30

Glen Ellen Chardonnay (CA)

$7 / $25

Ménage à Trois Chardonnay (CA)

$8 / $35

Sterling Vineyards Chardonnay (CA)

$38

Red Wines
Glen Ellen Merlot (Sonoma, CA)

$7 / 25

Blackstone Merlot (Sonoma, CA)

$9 / 35

Sterling Vineyards Merlot (CA)

$38

Fish Eye Pinot Noir (SE, Australia)

$8 / $30

Red Diamond Malbec (Argentina)

$8 / $35

Acacia Pinot Noir (CA)
La Crema Pinot Noir (CA)
Ravenswood Zinfandel (CA)

$36
$13 / $46
$9 / $35

Ruffino “fonte al sole” Toscan Rosso (Italy)

$35

Louis Jadot Beaujolais (France)

$36

BV Cabernet Sauvignon (CA)

$38

CK Mondovi Cabernet Sauvignon (CA)

$9 / $32

Glen Ellen Cabernet Sauvignon (CA)

$7 / $25

Yulupa Cabernet Sauvignon (CA)

$36

Casa Lapostolle Cabernet Sauvignon (CA)

$38

Mount Veeder Cabernet Sauvignon (CA)

$65

