
Cup 4 / Bowl 6

SOU P

All wraps served with hand-cut fries or side salad.
Gluten free wraps available.

sub any side for +1

Ranch | Italian | Bleu Cheese | Red Wine Vinaigrette | Honey Ginger

SALAD & WRAPS

B B Q  C H I C K E N  S A L A D 
O R  W R A P  12
grilled chicken breast, maker’s mark  
chipotle bbq, romaine, iceberg,  
tomato, cucumber, avocado,  
applewood smoked bacon, smoked 
gouda, crispy onion strings, ranch

B U F FA LO  C H I C K E N 
S A L A D  O R  W R A P  12 
grilled chicken breast, buffalo, 
romaine, iceberg, applewood  
smoked bacon, carrot, celery,  
tomato, bleu cheese crumbles, 
crispy tortilla strips, ranch

C R E A M  O F  P O B L A N O
creamy roasted poblano peppers 
with garlic, topped with cilantro 
and tortilla strips

F R E N C H  O N I O N
caramelized onions in beef broth 
with garlic croutons and melted 
swiss cheese

C H O P P E D  S A L A D  O R 
W R A P  12

grilled chicken, romaine, iceberg,  
red cabbage, tomato, green onion,  
crumbled bacon, bleu cheese,  
ditalini pasta, italian dressing

TO M ATO  E G G P L A N T 
S A L A D  11
fried eggplant, beefsteak tomato, 
arugula, fresh mozzarella,  
balsamic glaze

S E A R E D  A H I  T U N A 
S A L A D  14
fresh ahi lightly seared, arugula, 
spinach, red cabbage, gala apples, 
caramel pecans, red onion, honey 
ginger dressing

TO M ATO  F E N N E L
cream of tomato with hint  
of fennel and topped with  
sour cream

C H E F ’ S  C H I L I
slow cooked beef chili topped with 
white onions and cheddar cheese

S HAR E D APPETI Z E R S
C H E E S E  C U R D S  10

yellow wisconsin cheddar, ranch 
and marinara

S P I CY  P O P C O R N 
S H R I M P  12
half pound lightly breaded shrimp, 
buffalo and ranch

S R I R AC H A  O N I O N 
R I N G  TOW E R  9
sriracha onion rings, honey 
mustard and fire sriracha

N AC H O S  9
fresh tortilla chips, refried beans, 
melted chihuahua topped with 
guacamole, jalapeños,  
pico de gallo, sour cream 
add steak or chicken for +3

BAC O N  W R A P P E D 
S H R I M P  TAC O S  10
three tacos on corn tortillas  
with baja coleslaw, guacamole, 
sriracha mayo

T U N A  TA K I TO S  10
three hard shell tacos with  
fresh ahi, sesame seeds,  
scallions, creamy serrano

AVO CA D O  TOA S T  10

two slices of harvest bread  
topped with avocado, baby arugula, 
feta, prosciutto, grilled cherry 
tomatoes, balsamic glaze

C H I C K E N  T E N D E R S  10
panko crusted tenders with choice 
of honey mustard, buffalo or bbq

S L I D E R S 
choose 3 for 11

 >  �braised pulled pork with 
maker’s mark chipotle bbq, 
coleslaw

 >  �boneless fried chicken with 
honey mustard, coleslaw

 >  �sriracha hot boneless fried 
chicken, pickles, coleslaw

T H R E E  A M I G O S  10

served with fresh housemade 
tortilla chips, traditional guacamole,  
pineapple and bacon guacamole 
and fire roasted tomato salsa

W I N G S  11
eight meaty seasoned chicken 
wings tossed in either  
maker’s mark chipotle bbq or 
buffalo, ranch and celery

Q U E S A D I L L A S  9
grilled flour tortillas with 
melted chihuahua topped  
with guacamole, sour cream,  
pico de gallo 
add chicken or steak for +3

M AC  N ’  C H E E S E  8
cavatappi pasta baked in creamy 
cheese sauce with merkt’s,  
swiss, parmesan, cheddar 
add truffle oil or bacon for +2

R OA S T E D  R E D 
P E P P E R  H U M M U S  9
housemade red pepper hummus, 
toasted naan bread,  
fresh cut veggies

G R I LLE D CH E E S E

F L AG S H I P  10
rustic sourdough with layers of melted swiss, 
american, white cheddar

B U F FA LO  C H I C K E N  13 
flagship grilled cheese with buffalo chicken

P U L L E D  P O R K  13 
flagship grilled cheese with bbq pulled pork

M AC  N ’  C H E E S E  13
flagship grilled cheese with creamy mac n’ cheese

H A M  &  S W I S S  13
rustic sourdough with melted swiss and sliced ham

Served with cup of tomato soup and  
hand-cut fries or side salad.  

sub any side for +1 

add tomato for +1 and bacon or avocado for +2  
to any sandwich

flagshipchicago.com ig: flagshipchicago



D E SS E RT
R O C K Y  R OA D  

B R OW N I E  8
double layered chocolate brownie,  

toasted marshmallows and  
chocolate ganache topped  

with vanilla ice cream

F U N N E L  F R I E S  8
warm funnel cake sticks  

and powdered sugar.  
choose 2 sauces:  

chocolate mousse, salted caramel, 
banana cinnamon puree  

or berry marmalade

S I D E S
H A N D  C U T  F R I E S  4

S W E E T  P OTATO  F R I E S  5

TAT E R  TOT S  5

WA F F L E  F R I E S  5

T R U F F L E  F R I E S  5

S I D E  S A L A D  4

S P I CY  C O L E S L AW  5

M AC  N ’  C H E E S E  5

C H A R R E D  B R U S S E L S 
S P R O U T S  5

B U RG E R S
Our 8oz burgers are a special blend of beef ground fresh daily. 
All burgers are served with kosher dill pickle and hand-cut fries  

or side salad. Cut the carbs: ask for it open faced or on a  
bed of spring greens. Gluten free bun available

sub any side for +1 
sub any burger for an impossible™ patty for +2

G O R G O N Z O L A  P E A R  13

merlot poached pears, gorgonzola,  
caramelized onion, applewood 
smoked bacon, walnut aioli on a 
brioche bun

V E G G I E  B U R G E R  12
impossible™ patty, lettuce,  
tomato, red onion on a  
whole grain bun

BYO  B U R G E R  12
lettuce, tomato, red onion on  
a toasted old fashioned bun

 >  �choose your cheese:  
swiss, sharp cheddar,  
white cheddar, smoked gouda,  
american, gorgonzola, parmesan, 
merkt’s brie, feta 

 >  �add +1 for fried egg,  
crispy onion strings,  
caramelized onions or  
sautéed mushrooms

 >  �add +2 for applewood smoked 
bacon or avocado

F L AG S H I P  14
applewood smoked bacon, white  
cheddar, avocado, lettuce, tomato, 
mayo on a toasted old fashioned bun

M E R K T ’ S  
C H E D DA R  B U R G E R  13
merkt’s cheddar, balsamic charred 
red onions, applewood smoked  
bacon, lettuce, tomato on a  
toasted old fashioned bun

D I N E R  B U R G E R  13
two 6oz beef patties, american, 
chopped onions and pickles,  
1000 island on a sesame seed bun

S O U T H W E S T  T U R K E Y 
B U R G E R  13
adobo turkey patty, chihuahua, 
pineapple pico de gallo, avocado, 
lettuce, tortilla strips, jalapeño 
aioli on jalapeño ciabatta bread

M AC  N ’  C H E E S E  13
creamy four cheese mac n’ cheese, 
cheddar, applewood smoked bacon, 
lettuce, tomato on a toasted old 
fashioned bun

SAN DWICH E S
All sandwiches are served with kosher dill pickle and hand-cut fries  

or side salad. Cut the carbs: ask for it open faced or on a  
bed of spring greens. Gluten free bun available

sub any side for +1 

C H I C K E N  N U G G E T S  5
nuggets with honey mustard  
dipping sauce

G R I L L E D  C H E E S E  5
white bread and american cheese

M AC  N ’  C H E E S E  5
6oz of our delicious mac n’ cheese

B B Q  P U L L E D  P O R K  13
braised pulled pork, maker’s mark 
chipotle bbq, coleslaw on a  
brioche bun

F L AG S H I P  
S T E A K  S A N D W I C H  14
seared ny strip, sriracha onion 
rings, guacamole, baby arugula,  
cherry pepper, chihuahua, chipotle 
mayo on a tuscan cheese roll

CA L I F O R N I A  T U R K E Y 
C L U B  13
roasted turkey breast, swiss, aged 
cheddar, applewood smoked bacon, 
lettuce, tomato, avocado, chipotle 
mayo on a toasted brioche

S R I R AC H A  H OT 
C H I C K E N  13
fried chicken breast, fire sriracha, 
coleslaw, pickles, ranch on a  
potato bun

G R I L L E D  C H I C K E N  13
grilled marinated chicken breast, 
applewood smoked bacon, avocado,  
lettuce, tomato, white cheddar, 
citrus mayo on a potato bun.  
try it tossed in buffalo or bbq!

M E R K T ’ S  
B LACK E N E D CH I CK E N  13
blackened grilled chicken,  
merkt’s, avocado, cherry peppers,  
fried onion strings, mayo on a  
ciabatta bun

A H I  T U N A  14
lightly seared ahi, mixed greens, 
garlic roasted tomato, red onion,  
avocado, feta, honey ginger  
dressing on a multigrain bun

C H E E S E B U R G E R  5
4oz burger and american cheese

Q U E S A D I L L A  5
grilled flour tortilla with  
melted chihuahua cheese topped 
with guacamole, sour cream,  
pico de gallo

Served with your choice of hand-cut fries or mandarin oranges

KI D’S M E N U

Please inform your server of any allergies or dietary restrictions you may have. The Illinois Department of 
Public Health advises that eating raw or undercooked meat, poultry, eggs,  or seafood poses a health risk 
to everyone, but especially to the elderly, young children under age 4, pregnant women, and other highly 
susceptible individuals with comprised immune systems.

flagshipchicago.com ig: flagshipchicago

LO O K I N G  TO  S E T  U P  A N  E V E N T ? 

custom food and drink packages available for any 
budget including great fundraising opportunities. 
looking for a team sponsor? our sponsorship  
package is the best.  visit our website today!

C H E F  G I L B E R TO  LO P E Z 


