FLATIRON

American favorites featuring local Colorado ingredients

BBQ FRIES

barbeque spice, alabama white sauce

7 GG

WALNUT CHOP SALAD

shaved apple, candied walnucs, grilled
chicken, blue cheese, craisins,

winter greens, lemon vinaigrette

16 @GP

SMASHBURGER

smashed beef patty, caramelized onions,
pickles, special sauce, american cheese,

brioche bun, fries

16

SOFT PRETZEL

hand-rolled , creamy honey mustard

9 &

CHARRED BROCCOLI

roasted red pepper, goat cheese,

black olive vinaigrette, sunflower seeds

10 G

NASHVILLE HOT CHICKEN
SANDWICH

double breaded chicken breast, spicy sauce,

coleslaw, brioche bun, fries

16

STEAK SANDWICH

candied jalapenos, arugula,

pickled onion, swiss cheese, garlic aioli,

ciabatta bun, fries

20

VEGETARIAN VEGAN

GLUTEN
FREE

CONTAINS
SHELLFISH

DAIRY
FREE

CONTAINS
PEANUTS

©® G
SIENS

We would like to inform you
that all ti%)s are pooled and
shared solely among our guest
- facing employees.

Consuming raw or
undercooked meats,
poultry, seafood, shellfish,
or eggs mady incredse your

risk of foodborne illness.

11.2.2025



CHIANG MAI

Authentic cuisine from the northern, coastal &
southern provinces of Thailand

SATAY SKEWERS

peanut sauce, cilantro, prik nam
CHICKEN or SHRIMP

10 ©P @) @16

THAI BASIL CHICKEN

sweet & spicy glazed chicken breast, basil,
thai chiles, sunny side up egg, peanuts,
jasmine rice

17 oD@

PAD THAI

rice noodles, chicken, preserved daikon
radish, egg, tofu, garlic, bean sprouts, thai
chili, basil, cilantro, peanuts

18 ©DGE (@)

GREEN PAPAYA SALAD

bell pepper, carrot, cabbage, bean sprourt,
chili lime dressing, peanuts

1360 @

+ add chicken (5) or shrimp (8)

PINEAPPLE FRIED RICE

bell pepper, peas, egg, cashews, scallions,
fresh pineapple, palm sugar tamari,
cilantro, lime, jasmine rice

I5 9 ©p 6P

BEEF PAD SEE EW

stir fried rice noodles, marinated flank
steak, chinese broccoli, egg, sweet soy
sauce, thai basil, scallions, prik nam

23 oD@

CONSUMING RAW OR

VEGETARIAN VEGAN WE WOULD LIKE TO INFORM
. YOU THAT ALL TIPS ARE Ull\lggli%%o EEP]?FI\SE%TS’
FREE POOLED AND SHARED SHELLFISH, OR EGGS MAY

GLUTEN
FREE

CONTAINS @9 CONTAINS
SHELLFISH ®) PEANUTS

SIENS

SOLELY AMONG OUR GUEST
- FACING EMPLOYEES.

INCREASE YOUR RISK OF
FOODBORNE ILLNESS.




AMIRA

A mix of cuisines from the coastal re

with a special fo

ions of the Persian Gulf

cus on Saudi Ara%ia, Lebanon & Israel

HUMMUS

silky smooth chickpea, tahini & garlic dip,
olive tapenade, pita & veggies

12 &5
FALAFEL

traditional chickpea fritters,

cucumber labneh spread

116 &g

SALATIM

STUFFED DATES

goat cheese & honey stuffed dates

8 6B Y

FRIED CAULIFLOWER

fried cauliflower, spicy squash harissa,
turkish onions, pomegranate & cilantro

10 v) 6P

for those who want it all: a sampling of
our hummus, stuffed dates & falafel

18 %5

\_

MARINATED
16

S

SHAWARMA

pita wrap or rice bowl

tahini yogure, feta, sriracha, red onion,
cucumber, radish, mint, parsley

CHICKEN CRISPY FALAFEL

14 @
-

VEGETARIAN VEGAN

GLUTEN
FREE

CONTAINS @9 CONTAINS
SHELLFISH ®) PEANUTS

DAIRY
FREE

©® G
SIENG

We would like to inform you

thar all tlf)s are pooled and

ly among our guest

shared sole
- facing employees.

Consuming raw or
undercooked mears, poultry,
seafood, shellfish, or eggs
mdy incredse your riskg(ogf
foodborne illness.

11.07.25



CRUZ

[Latin American flavors from Mexico to Peru
& everywhere in between.

FRIED PLANTAINS

aji verde crema

6 (9GP

CHICKEN TORTILLA §OUP

braised chicken, chili, queso fresco,
avocado, tortilla strips & cilantro

13 GB

BEEF BIRRIA TORTA

braised beef, smoked chili broth, queso,
red onion, avocado, salsa san luquena,
telera bun & papas fritas

18

EMPANADAS

fire roasted peppers & onions, potatoes,
chihuhaua cheese, salsa verde

3 per order

10 &9

CHICKEN TINGA TACOS

two corn tortillas, chipotle & pineapple
braised chicken, red onion, cotija, cilantro

11 6B

LOMO SALTADO

marinated flank steak, tomato, onion,
hand cut fries, rice, oregano & cilantro

18

VEGETARIAN

GLUTEN
FREE

CONTAINS ®p) CONTAINS
SHELLFISH ®) PEANUTS

VEGAN

DAIRY

SIENS

We would like to inform you that
BRER all tips are pooled and shared solely
among our guest - facing employees.

Consuming raw or undercooked
meats, poultry, seafood,
shellfish, or eggs may increase

your risk of foodborne illness.




AMALFI

Farm to table Italian cuisine featuring
seasonal produce at its peak

CAESAR SALAD

baby romaine lettuce, classic
parmesan & anchovy dressing,
marcona almonds

16 GB

PIZZA AL TAGLIO

roman style pizza
daily rotating flavor

add arugula side salad $5
8

WINTER SQUASH BUCATINI

sfoglina pasta, creamy squash sauce,
sage & parmesan

16

BURRATA MOZZARELLA

spiced pear & date mince,
pistachio, olive oil,
house focaccia

15 &

RAGU NEOPOLITAN

sfoglina campanelle pasta, tomato
braised beef & pancetta, parmesan

18

CHICKEN MARSALA

chicken cutlet, roasted mushrooms,
marsala reduction, arugula salad

20 6B

Consuming raw or

VEGETARIAN @ VEGAN / /
@ WZ"/’ wo?lld.llkc ro ’”f‘;rg )’05’ undercooked meats, poultry,
GB gLyre DAIRY that d “fs are pooled dn seafood, shellfish, or eggs
shared solely among our guest may increase your risk of
@ SRS SN - facing employees. foodborné ill
oodborne illness.

11.11.2025



YATAI

( [zakaya inspired dishes from the land of the rising sun j

CUCUMBER SALAD PORK & SHRIMP GYOZA

fried chili oil, garlic, rice wine vinegar yuzu ponzu

5 (V) 10 ©@®

OKONOMI FRIES TONKATSU RAMEN
furikake, curry mayo, okinomi sauce, rich pork broth, pork belly,
ginger, scallion, bonito flake nori marinated egg, scallion,
T @ mushroom, chili crisp

19 ©p

TEKKADON YAKISOBA NOODLES
ahi tuna dressed in sweet ginger sauce, pork belly & shrimp, cabbage,
fragrant rice, edamame, cucumber, carrots, onion, furikake,
avocado, sesame, cilantro, arare crisps ginger, scallion

19 o 21 @

KATSU SANDWICH

panko crusted chicken thigh,
egg bread, curry mayo, cabbage &

onion slaw, nori fries

16

VEGAN Consuming raw or

undercooked meats, poultry,

@ VEGETARIAN
GLUTEN DAIRY rhat all L‘l? -
FREE FREE seafood, shellfish, or eggs
shared solely among our guest mdy increase your riskof

CONTAINS,  (B) SONTAIS - facirig employees. toodborn? illness

We would like ro inform you
s are pooled and

SIENS

11.6.25



PETITE FLEUR

Globally inspired desserts featuring flavors & ingredients
that rotate with the seasons

FRENCH CRULLER

lemon vanilla bean glaze

3

CANNOLI
hand-dipped ricotta, dark

chocolate, grand marnier
& pistachio swirl

5> ea

ICE CREAM SANDWICH

chocolate chunk coconut
cookies & french chocolate ice
cream

8§ @B

DEVIL'S FOOD CAKE

triple layer chocolate cake,
whipped ganache & coffee soak

8

WARM APPLE TART

local apple, caramel fluff,
candied walnuts

9

TRES LECHES CAKE

soaked vanilla cake, guava,
pineapple, rum, mango curd &
toasted coconut

10

ICE CREAM §COOPS

vanilla, chocolate, sorbet,

or gelato

> 6B

VEGETARIAN VEGAN Consuming raw or

undercooked meats, poultry,
seafood, shellfish, or eggs
mdy increase your risk of
oodborne illness.

We would like to inform you

GLUTEN DAIRY rhat all tz%)s are pooled and
FREE FREE shared solely among our guest

CONTAINS CONTAINS - facing emvloyees.
SHELLFISH PEANUTS f g employ

©BHG
SIS

11.6.25



