
(GF) Is or can be prepared gluten friendly 
Spicy         (V) Vegetarian         (VG) Vegan

Like us on Facebook! 
facebook.com/cityflatshotel

 Lounge Menu
Monday–Thursday: 11am–10pm Friday: 11am–11pm Saturday: 12pm–11pm Sunday: 12pm–9pm

Enjoy our seasonally changing menu, where we use fresh, locally sourced dairy, breads, meat, and produce. 
Create perfect pairings with our new share plates and a signature cocktail or one of our wines available by 
the glass.

CityBites
Bruschetta (GF, V)

The classic Italian mixture over grilled slices of 
baguette, and drizzled with balsamic syrup 7

Kale Chips (GF, V)

Baked and seasoned kale with oil and sea salt 4

Mac-N-Cheese Bites (V)

Cheddar and parmesan macaroni, herb encrusted 
with asiago cheese and panko breadcrumbs, 
served with sweet marinara 8.5

Sirloin Sliders
Charbroiled steak with a dry rub seasoning  
and caramelized onions 12  
Add blue cheese fondue 2

Baked Feta (GF, V)

Feta baked with olive oil and grilled slices  
of baguette 6.5

Chili Boom Shrimp (GF)

Grilled shrimp with sweet chili sauce, crunchy 
almond coconut rice, and scallions 9

Fried Dills (V)

Fried dill pickle spears in Bell’s Oberon batter with 
garlic citrus aioli 6

Artichoke and Spinach Dip (GF, V)

Served with grilled slices of baguette 8

Grilled Eggplant (VG)

Marinated and grilled eggplant, jalapeño lemon 
quinoa, romesco sauce, and microgreens 8

Black Sesame Korean Bulgogi
Crispy sirloin in savory black sesame sauce, 
kimchee, and scallions 7.5

Mexican Street Corn Dip (GF, V)

Seasoned sweet corn, feta, chili powder,  
garlic, green pepper, and cilantro.  
Served with tortilla chips 7

Patio Panzanella (V)

Grilled French bread salad with fresh mozzarella, 
cucumber, basil, sweet vinaigrette, and balsamic 
vinegar 9.5

Sandwiches 
Served with choice of tortilla chips or soup. Substitute house cut fries or side salad for $1 more.

Chicken Salad Pita (GF)

Whole wheat pita stuffed with cherry and almond 
chicken salad 8

Sacramento (VG)

Seasoned black beans and corn, avocado, red 
peppers, artichokes, lettuce, and tomato on 
toasted vegan French bread 9

Asheville
Slow roasted pulled pork in a North Carolina style 
BBQ sauce, served with a side of coleslaw 9

Blackened Salmon Wrap
Bacon, diced tomatoes, romaine, remoulade, 
and pan seared salmon wrapped in a large flour 
tortilla 10

Toasty Turkey
Garlicky tomato chutney, arugula, provolone, 
bacon, and garlic mayo on toasted white 
ciabatta 8

Pork Tacos
Duroc slow roasted pork shoulder, kimchee, 
lettuce, salsa, and cilantro-lime crema in flour 
tortillas 8

Grown Up Grilled Cheese (V)

Parmesan encrusted white ciabatta, gruyere, 
provolone, tomato slices, and basil chiffonade 9

The City Reuben
House braised corned beef brisket with caraway 
sauerkraut, gruyère, and thousand island dressing 
on rye bread 9

Burgers 
Ground and seasoned in house from 100% beef served with lettuce, tomato, onions, pickles,  
and house cut fries. Substitute any burger for a veggie based burger.

Grand Rapids
Olives, mayo, mustard, and Swiss cheese 10

Tahoe
Avocado, chipotle mayo, bacon, and Farmcountry 
habanero cheddar 10

Abilene
Barbeque sauce, crisp onions, bacon, and 
Farmcountry Cheddar 10

Maytag
Applewood smoked bacon, blue cheese fondue, 
arugula, garlicky tomato chutney 10

City Burger
Add choice of cheese and two toppings 10

Ask your server about menu items that are cooked to order or served raw. Consuming raw or under  
cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

20% gratuity will be added to parties of six or more.

Soup + Salads
Soup of the Day
Ask your server about today’s selection[s] 
Cup 3 Bowl 5

Wolverine (GF, V)

Romaine, dried cherries, granny smith apples, goat 
cheese, cashews, and maple vinaigrette 8.5

Blackened Salmon Caesar
Pan seared salmon, romaine, garlic herb croutons, 
shaved parmesan, and creamy Caesar dressing 13

Aztec (VG)

Romaine, roasted red peppers, smoky seasoned 
tortilla strips, roasted corn, red onion, avocado, 
and cilantro vinaigrette 9

Kale (GF, V)

Raw kale, tomato, feta, edamame, and lemon-
oregano vinaigrette 7

Greek (GF, V)

Romaine, artichoke hearts, Kalamata olives, 
roasted red peppers, feta, pepperoncini, and 
lemon-oregano vinaigrette 7

Add: Chicken 4 
Shrimp 5 

Steak 6 
Salmon 7

Dessert
Carrot Cake (V)

Spiced carrot and pecan cake served with warm 
cream cheese frosting 6

Cookie Dough Sundae (V)

Warm oven baked cookies, Hudsonville ice cream, 
and chocolate Kahlua sauce 6

Dough Bites (VG)

Fried, soft potato dough bites, Lemon  
Blueberry coulis 6

HAPPY HOUR
Daily from 4–7pm
Enjoy drink and appetizer specials


