
20oz wood grilled bone-in ribeye for two | 92*

F R OM T HE WO OD GR IL L
PAN ROASTED DIVER SCALLOPS | 36*

wood grilled lamb chops | 39*

GRILLED 8OZ FILET MIGNON | 48*

ORA KING SALMON | 34*

    WOOD OVEN ROASTED MARY’S CHICKEN | 26

grilled swordfish | 36*

FLINT BURGER | 18*

kuro bu ta  po rk  chop  |  4 2 *

 

S M A L L  PL AT E S 
Wood GRILLED
SPANISH OCTOPUS | 20

Smoked bone marrow | 21

SPICY LAMB MEATBALLS | 19

moroccan fried chicken | 16

lamb cavatelli | 26

wood grilled artichokes | 15

wood roasted cauliflower | 15

dI stefano BURRATA | 19

T H E  F L I N T  C HO PP E D  SA LA D  |  1 7

little gem caesar | 15*

WO OD FIR E D P I Z Z A
MARGHERITA | 19

SPICY FENNEL SAUSAGE | 22

roasted mushroom | 20

S IDE S
b rus s e l  s p ro u ts 8

c ha rr e d  s h i s h i to  p e p p e rs 8

F R E N C H  F R I E S 8

woo d  roast e d  ca RROTS 8

G R I L L E D  B RO CCO L I N I 8

H UMM U S

CLASSIC | 13

Artichoke | 14

SPICY SHORT RIB HUMMUS | 16

R AW B AR

chilled shrimp | 21  

chilled OYSTERS | 1/2 DZ 24 | DZ 48 

 mignonette

@fl i n t by ba lta i r e

f l i n t by ba lta i r e . com

d i n n e r                  2 0 2 1*ą ese items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, 
seafood, shellĖ sh or eggs may increase your risk of  food-borne illness.


