
C I T Y B I T E S

TE R I YAK I B E E F S K E W E R S DF

Glazed Beef Skewers with House Made Citrus Teriyaki—14 

CH I CK E N SATAY S K E W E R S GF 

Peanut Sauce, Green Onion, Peanuts—14

CO US - CO US C AK E S W ITH CH E R M O U L A SAU CE V 

Moroccan Spiced Cous-Cous Cakes Served with 
Chermoula Sauce and House Pickled Onions—14

N E W O R LE AN S ST Y LE B BQ S H R I M P
Shrimp Cooked in a Lemony Butter Sauce, 
Served with Grilled Focaccia—15

TR U FFLE FR I E S V 

French Fries, Truffle Oil, Parmesan, Green Onion—10

ROA STE D CO R N SAL SA V & DF 

Served with House Tortilla Chips—12

TE M PU R A PI CK LE S V

House Ranch—13

 

B E E F BAR BACOA Q U E SAD I LL A
Chili Roasted Shredded Beef, Cheddar, Salsa, 
Cilantro- Lime Crema, Chipotle Aioli—12

P O R K B E LLY S LI D E R S 

Beer Braised Pork Belly, Chipotle BBQ, Pickled Veg—14

TO R TI LL A PI NW H E E L S V

Fried Cheese Pinwheels, Cilantro Lime Crema, 
Chipotle Aioli, Pickled Veg—12

JACK B ITE S V

Fried Pepperjack Cheese, Ranch—12

G OAT CH E E S E C AN D LE V

House Bread—12

PI G W I N GS
Grilled Pork Shank, Hoisin Glaze, Green Onion—16

G E N E R AL' S C AU LI FLOW E R V

General Tso's Glaze, Asian Slaw—9.5

H A N D H E L D S  Burgers Served on Brioche Buns, Served with House Chips. Fries—2.5, Side Salad—2.5, Cup Soup—2.5

B L ACK E N E D G R I LLE D CH I CK E N C AE SAR W R AP
Crisp Romaine, House Dressing, Croutons, 
Grated Parmesan Cheese—12

ITALIAN SAN DW I CH
Capicola, Salami, Pepperoni, Provolone, on a Focaccia with 
Lettuce, Tomato, Onion, Mayo, and Red Wine Vinaigrette—13

CIT Y FL AT S BU RG E R
Cheddar, Lettuce, Tomato, Onion—14

SO UTHW E ST CH E E S E BU RG E R
Bacon, Pepperjack Cheese, Chipotle Aioli, Lettuce, Tomato, Onion—15

M US H RO O M AN D G OAT CH E E S E BU RG E R
Mushrooms, Goat Cheese, Bacon, Pepper 
Aioli, Lettuce, Tomato, Onion—15

O LI V E BU RG E R
Swiss Cheese, Housemade Olive Mayo, Lettuce, Tomato, Onion—15

S A L A D S

SO U P D U -J O U R
Cup—4  Bowl—8

CL A SS I C C AE SAR SAL AD
Romaine, Parmesan Cheese, Housemade Croutons—13

H O US E SAL AD
Greens, Carrots, Tomatoes, Cucumber, Onion, 
Shredded Cheese, Croutons—12

G R E E K SAL AD
Greens, Tomato, Olives, Cucumber, Feta, Red Onion,  
Lemon Vinaigrette—14 

AD D TO 
AN Y SAL AD

Chicken—4,  Shrimp—5

D E S S E R T S  
PLE A S E A S K YO U R S E RV E R ABO UT TO DAY ' S S E LE C TI O N

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 food-borne illness.
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Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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B O T T L E D  B E E R S  Ask Your Server About Our Beers on Tap

M I LLE R LITE — 4

BU D LI G HT— 4

CO RO NA— 4.5

M I CH E LO B U LTR A— 4

H E I N E K E N —5

STE LL A AR TO I S — 4.5

ROTATI N G S E A SO NAL—5

W H ITE CL AW— 4.5

N UTR L— 4.5

ATH LE TI C B R E W I N G (NA) — 4.5

S P E C I A L T Y  C O C K T A I L S
S T. TRO PE Z
Vodka, ElderFlower Liqueur, Lemon juice, Club Soda—10

M I CH I G AN CR AN -APPLE M U LE
Vodka, Dr. McGillicuddy’s Apple Pie, Ginger Beer, Cranberry Juice—10

SW E E T TAR T
Vodka, Strawberry Puree, Topped with San Pellegrino Soda—9

FR E S H
Fresh Muddled Blueberries and Mint, Vodka, 
Splash of Pomegranate Juice—10

S PL A S H O F CO L A
Bourbon, Cola Reduction, Grenadine, Bitters—10

G O LD R US H
Bourbon, Lemon Juice, Honey Syrup, Dehydrated Lemon—10

CIT Y S I D E C AR
Gin, Cointreau, Lemon juice, Simple Syrup—10

FI R ST WO R D
Gin, Luxardo Liqueur, Dry Vermouth, Lime Juice, Aperol—12

CIT Y S E N SO U R
Gin, Fresh Muddled Blueberries, Lemon Juice, Egg White—10

FR E N CH 77
Empress 1908 Gin, Elderflower Liqueur, Sparkling Wine—10

M A R G A R I T A S
CL A SS I C M ARG AR ITA
Tequila Reposado, Cointreau, Lime Juice, Simple Syrup—10

STR AW B E R RY M ARG AR ITA
Tequila Reposado, Cointreau, Strawberry Puree, Simple Syrup—10

S PI C Y PI N E APPLE M ARG AR ITA
Tequila Reposado, Cointreau, Pineapple Juice,  
Lime Juice, Spices—12

C L A S S I C  C O C K T A I L S 
DAR K & STO R MY
Goslings Black Seal Rum, Ginger Beer, Lime Juice—9

CL A SS I C DAI Q U I R I
Rum, Lime Juice, Simple Syrup—10

M U LE
Vodka, Gin, Bourbon or Tequila with Ginger Beer and Lime Juice—10

E S PR E SSO M AR TI N I
Vodka, Espresso, Coffee Liqueur, Creme De Coco,  Simple Syrup—11

FR E N CH 75
Gin, Simple Syrup, Lemon Juice, Sparkling Wine—10

5 STAR M AN HAT TAN
Rye Whiskey, Luxardo Liqueur, Sweet Vermouth—12

O LD FA S H I O N E D
Bourbon, Orange, Cherry, Simple Syrup, Bitters—10

C I T Y FL AT S H OT E L .CO M

W I N E  S E L E C T I O N S
R E D W I N E

CH E M I STRY PI N OT N O I R , Oregon
Glass—12            Bottle—38

PAR D U CCI SM ALL LOT 
M E R LOT, California
Glass—11            Bottle—34

AVALO N C AB E R N E T,  California
Glass—9              Bottle—30

TR I V E NTO M ALB E C , Argentina
Glass—10            Bottle—32

K LI N K E R B R I CK R E D 
B LE N D,  California
Glass—12            Bottle—38

R U BUS R E D B LE N D, Spain
Glass—12            Bottle—38

W H I T E W I N E

CHATE AU G R AN D TR AV E R S E 
S E M I - D RY R I E S LI N G , Michigan
Glass—9              Bottle—30

COTE M A S ROS E , France
Glass—9              Bottle—30

CO R TO N OVA PI N OT G R I G I O, Italy
Glass—8              Bottle—28

D I O R A CHAR D O N NAY, California
Glass—11            Bottle—34

STO N E LE I G H SAU V I G N O N 
B L AN C , New Zealand
Glass—11            Bottle—34

H B PI CP O U L D E PI N E T 
W H ITE B LE N D, France
Glass—9              Bottle—30

BARO N D E LE Y B L AN CÓ 
S E M I D U LCE , Spain
Glass—10            Bottle—32

B U B B L E S

SAI NT H I L AI R E B R UT, France
Glass—10            Bottle—32

M UM M NAPA B R UT 
PR E STI G E , California
	            Bottle—40    

LU N E T TA PROS E CCO, Italy
Glass—9 


