
Appetizers
Flinchy’s Nachos-
Stellina De Notte Pinot Grigio
Heaping mound of homemade nacho chips smothered 
in cheese, layered with our own Chief Chili’s chili, lettuce, 
tomatoes, jalapenos, and black olives, served with sour 
cream and homemade salsa....................................... $9

Buffalo Oysters- Sterling Reisling
Freshly hand-breaded Chincoteauge oysters lightly fried, 
tossed in Texas Pete hot sauce and served with blue 
cheese........................................................................ $12 

Poutine Fries- Our version of the famous Cana-
dian dish. French Fries topped with mozzarella curd and 
imported Poutine gravy.............................................. $6

Flinchy’s Wings-
TMI Meltdown, Hot, Mild, BBQ, Garlic BBQ, Garlic and 
Herb, Honey Mustard, Asian, or Old Bay..................... $8
Bleu Cheese and Celery add 1.5

Chicken Fingers and Fries
Crispy chicken fingers on top a pile of fries, served with 
honey mustard or BBQ............................................... $8
 Make them Buffalo style for .50 extra 

Spinach and Artichoke Dip -
New harbor Sauvignon Blanc
A delicious mixture of spinach, artichokes, and a three-
cheese blend. Served with warm pita chips................ $10

Potato Skins
Yukon Gold potato skins loaded with cheddar cheese and 
bacon, topped with sour cream and scallions.............. $6

Mozzarella Sticks
Breaded Mozzarella lightly fried and served with Flinchy’s 
homemade marinara.................................................. $6

Buffalo Fries
Full platter of French fries lightly sprayed in Texas Pete 
Hot Sauce served with Bleu Cheese dressing for dipping
.................................................................................. $5

Seafood Fondue - Sterling Riesling
A rich creamy blend of lump crab meat and shrimp lightly 
baked served with warm pita chips............................. $12

Stuffed Portabellam-A by Acacia Pinot Noir
Tender portabella mushroom stuffed with lump crab meat 
and topped with melted Jarlsberg cheese................... $10

Country Style Ribs - Wily Jack Cabernet 
Fall off the bone ribs served smothered in our own BBQ 
sauce  ½ rack 10 Full Rack.......................................... $18

Flinchy’s Sliders
 Your choice of Tuna Salad, Meatball, Pork BBQ, or Mini 
Cheeseburgers, served on toasted rolls...................... $6

Shrimp Cocktail- Stellina De Notte Pinot Grigio
Black Tiger shrimp served in a Martini glass with cocktail 
sauce and a lemon wedge.......................................... $12

Scottie Special - Archetype Shiraz cabernet
Freshly breaded calamari deep-fried regular or Buffalo 
style w/ Bleu cheese or Marinara sauce....................... $12

Sausage and Honey- 
Rosenblum Red Zinfandel
Sausage medallions baked in honey........................... $6

Jalapeno Poppers
Jalapenos stuffed with cream cheese, lightly battered and 
fried to a golden brown. Served with your choice of salsa 
or ranch dressing........................................................ $6

Onion Rings
Crispy onion rings served with Texas Petal dipping sauce
.................................................................................. $6

Chips and Salsa
Homemade tortilla chips served with homemade salsa $3

Crab Pretzel
Soft pretzel topped with a cheesy crab mix................ $12

Quesadillas - Lightly grilled tortilla with cheddar 
jack cheese and fresh-diced tomatoes. Served with sour 
cream, salsa, and scallions

Flinchy’s Chilidillas - Flinchy Style with 
Chili 10  • Cheese 7 • Chicken 9 • Crab 12

Soups
CHIEF CHILI’S CHILI- The house specialty. 
Try our nationally award winning all meat Texas chili. 
Cup/4 Bowl/6

Crock of French Onion- Sweet caramel-
ized onions in rich beef broth topped with bubbly melted 
cheese........................................................................ $5

Soup Du Jour- Ask your server what’s hot to-
day. Cup/ 3 Bowl/ 5

Seafood Soup Du Jour- Ask your server 
what’s hot today. Cup/ 4 Bowl/6




