Flagship Commons

10000 California St 68114-2355 - +14029329993 - Updated: Jan 14, 2026

CHOOSE YOUR STYLE

Sandwich

on grilled flatbread

Salad”™

on mixed greens

Plate”

with hummus

PICK A PROTEIN

Falafel™ $10.00

Classic or Spicy; crispy, handmade chickpea patties

Doner Kabob $11.00

thinly sliced

ADD A SAUCE OR TWO

Garlic™

yogurt & tahini

Herb”

yogurt, dill, cilantro & parsley

Spicy Green*™

ground chiles, spices, cilantro & olive oil

Spicy Red**~

ground chiles, spices, garlic & vinegar

ADD-ONS

Curry Fries™ $4.00
Hummus”™ $1.50
Feta Cheese”™ $1.50
Pita Bread $1.50

DRINKS




Fountain Drink $3.00

Bottled Water $3.00
Cucumber Mint Lemonade $3.50
Blood Orange Tea $3.50
Youngster Drinks $2.00

CANNED BEER

Odell IPA $6.00
Coors Light $6.00
PBR $6.00
EXTRAS

Curry Fries™

with mayo & ketchup $4.00
$5.00
Feta Fries™ $8.00

curry dusted with garlic, herb, spicy green & red sauces

Hummus Plate

carrots & tabouli with toasted pita $9.00
Add Feta: $1.25

YOUNGSTERS

Little Sandwich $7.50

choice of falafel or beef & lamb doner kabob with lettuce garlic sauce, curry fries

Little Falafel with Hummus Plate $7.00

crispy, handmade chickpea patties carrots & toasted pita

Little Hummus Plate $7.50

carrots & toasted pita

STARTERS

Bavarian Pretzel Bites $9.00

german rosemary mustard, gruyere fondue

Beer Cheese Soup $7.00

havarti, smoked paprika, chive, focaccia



Cheese Bread

focaccia, havarti, parmesan, chive, beer cheese soup, hot sauce

$9.00

Brussels Sprouts™~ $13.00
roasted tomato, honey mustard, parmesan, parsley

Mac & Cheese Bites $11.00
ranch, smoked paprika

SALADS :

Mixed Greens™" $12.00
carrot, golden raisin, pickled red onion, almond, herbs, radish, parmesan, sherry-dijon vinaigrette

Southwest Caesar $13.00
romaine, tortilla strips, cilantro, tomato, radish, avocado, cotija, pickled red onion, chipotle caesar dressing

Chopped Salad $13.00
mixed greens, bacon, egg, tomato, red onion, cucumber, blue cheese, croutons, dill ranch

Thai Noodle & Chicken Salad™" $17.00
cabbage, rice noodles, herbs, peanuts, carrot, red onion, tomato, peanut vinaigrette

MAINS &

Sausage Plate $19.00
cheesy bratwurst, german potatoes, sauerkraut, cornichon, lingonberry jam, dijonnaise

Chicken & Waffles $19.00
dixie-fried chicken strips, jalapefio cornbread waffle, orange honey butter, black pepper gravy, maple syrup

Rock Shrimp Tacos $19.00
baja slaw, avocado, red onion, chipotle aioli, salsa fresca, cotija cheese, chili lime fries

Dixie-Fried Chicken Strips $15.00
sriracha buffalo or blatt bbqg, ranch, blue cheese dressing or honey mustard, choice of side

Blatt Mac $16.00
cavatappi pasta, cheddar béchamel , panko & havarti crust, smoked paprika, chive

Buffalo Blue Mac $19.00
blatt mac, dixie-fried chicken strips, siracha buffalo, blue cheese sauce & crumbles

ON A BUN ¢

Blatt Burger* $16.00
all natural beef cooked medium, brioche bun, boston lettuce, tomato, guinness-braised onions, dill pickle, parmesan-peppercorn aioli

Backyard Burger* $15.00

all natural beef cooked medium, brioche bun, boston lettuce, tomato, red onion, dill pickle, smoked ketchup, yellow mustard



Char-Grilled Chicken $16.00

indian spiced, brioche bun, white cheddar, boston lettuce, tomato, pickled red onion, mango chutney, cilantro

Dixie-Fried Chicken $16.00

brioche bun, boston lettuce, tomato, red onion, dill pickle, mayonnaise

Dirty Bird $17.00

dixie-fried chicken, brioche bun, bacon, boston lettuce, tomato, red onion, coleslaw, sriracha buffalo, blue cheese sauce

Root Burger $14.00

red quinoa & roasted beet, oat topped bun, boston lettuce, tomato, red onion, dill pickle, veganaise

SOUPS

Chicken Noodle $4.00

CLEVER KIDS

Clever Kid Salad $6.25

grilled chicken, cheddar cheese, bacon, cucumber, grape tomato, romaine; buttermilk ranch

Clever Kid Wrap $6.25

grilled chicken, cheddar cheese, grape tomato, romaine; buttermilk ranch

WRAPS

Caesar $8.00

tomato basil wrap, grilled chicken, parmesan cheese, grape tomato, garlicky croutons, romaine; caesar dressing

Southwest $9.25
chipotle wrap, blackened chicken, jack cheese, avocado, scallion, sweet corn, black beans, crispy tortillas, spring mix; tex-mex ranch

dressing

Green Goddess $7.50

spinach wrap, edamame, broccoli, red quinoa, sunflower seeds, kale; green goddess dressing

CBLT $9.25

garlic herb wrap, grilled chicken, smoked bacon, grape tomato, red onion, romaine; ranch dressing

Buffalo $8.00

garlic herb wrap, blackened chicken, sriracha buffalo sauce, blue cheese, red onion, grape tomato, romaine; ranch dressing

WRAP COMBO

Wrap Combo

Add Chips & a Fountain Drink or Bubly +$4.50

BUILD YOUR OWN SALAD




Lettuce Mix

romaine, spinach, spring mix, kale

Toppings

choose up to 4 basic toppings

Dressing

made fresh daily choose one, or nothing at all

Extras

add extra protein, cheeses, veggies, crunch (additional charge)

MONTHLY SALAD

Little Salad & Soup $8.00
TACOS
Baja Taco** $4.00

Our Original with melted cheese between two corn tortillas, chicken, charro beans, salsa

Juan Taco $4.00

Double decker taco flour tortilla, refried beans, crispy corn tortilla, ground beef, lettuce, cheese, salsa

Fish Taco** $5.00

Corn tortilla, fried or grilled, cabbage salsa, chipotle mayo. Grilled only

Fajita Taco* ** $5.00

Flour tortilla, chicken or carne asada, grilled onions and bell peppers, cheese, salsa. Sub corn tortilla

Carne Asada Taco* $5.00

Corn tortilla, carne asada, cilantro, red onion, cotija cheese

Carnitas Taco $5.00

Corn tortilla, carnitas, diced red onion, chopped pineapple, cilantro

Tex-Mex Taco** $4.00

Flour tortilla, ground beef, cheese, lettuce, salsa. Sub corn tortilla

Veggie Taco** $3.50

Flour tortilla, grilled onions, bell peppers, roasted poblano, salsa. Sub corn tortilla

FEATURED ITEMS

Burritos $8.00

Flour tortilla with rice, beans, cheese, & salsa inside

Bowls** $8.00

bowl with rice, beans, grilled veggies, cheese & salsa



Quesadillas $4.75

large flour tortilla & cheese

COMBOS

Add Rice, Beans & Fountain Drink $4.00
Add Chips, Salsa & Fountain Drink $5.00
Add Chips, Queso & Fountain Drink $6.00

CHIPS Y DIPS

Salsa $4.00
Guacamole $6.00
Chile con Queso $6.00
SIDES

Green Chile Rice** $1.50
Refried Beans** $1.50
BEVERAGES

Fountain Drink $3.00
Cucumber Lime Aguas Frescas $3.00
Horchata $3.00
Jarritos $3.00
Mexican Pepsi $3.00
Margarita $7.00
Bottled Beer $6.00
Kid Drinks $2.00
KIDS

Kid Taco $5.00

Flour tortilla or crispy corn, ground beef or chicken and cheese

Cheese Quesadilla
$4.75

Add Chicken or Beef: $2.50



HOUSE PIES 7

Margherita

tomato sauce, basil, mozzarella, grana padano

Pepperoni

tomato sauce, pepperoni, mozzarella, grana padano

The Butcher

tomato sauce, pepperoni, hamburger, italian sausage, mozzarella, grana padano

Rustica

tomato sauce, italian sausage, mushroom, black olive, red bell pepper, red onion, mozzarella, grana padano

Hamburger

tomato sauce, hamburger, mozzarella, grana padano

Sausage

tomato sauce, sausage, mozzarella, grana padano

Kids Cheese

Tomato sauce, mozzarella. For kids 12 & under

ON THE SIDE >

AVAILABLE OPTIONS

Slice: $5.00
Whole: $21.00

AVAILABLE OPTIONS

Slice: $5.50
Whole: $24.50

AVAILABLE OPTIONS
Slice: $6.00
Whole: $26.50

AVAILABLE OPTIONS
Slice: $5.00
Whole: $24.50

AVAILABLE OPTIONS

Slice: $5.50
Whole: $24.50

AVAILABLE OPTIONS
Slice: $5.50
Whole: $24.50

$3.50

House Salad

garbanzo beans, grape tomato, red onion, romaine lettuce, sherry dijon vinaigrette

Caesar Salad

parmesan cheese, garlicky croutons, romaine, creamy caesar dressing

RAMEN

$4.50

$5.00

Tonkotsu Ramen

chicken & pork broth; ajitama egg, moyashi, negi, corn, bacon rayu oil, pork chashu

Tori Chintan Ramen

chicken broth; ajitama egg, moyashi, negi, corn, naruto, chicken chashu

Spicy Oni Ramen

chicken & pork broth; moyashi, negi, mayu oil, rayu oil, pork chashu

Vegan Ramen

vegetable broth; shiitake, moyashi, negi, corn, spinach, mayu oil

RAMEN ADD-ONS 1«

$14.00

$14.00

$15.00

$11.50




Ajitama Egg

soy-marinated egg

$1.00

Chashu $1.00
soy braised chicken or pork

Naruto $0.50
swirled fishcake

Menma $0.50
marinated bamboo shoots

Moyashi $0.50
sprouts

Negi $0.25
green onions

Kaedama $2.50
extra noodles

Corn $0.50
Bacon Rayu Oil $0.50
crispy bacon chili oil

Rayu Oil $0.50
chili oil

Mayu Oil $0.50
black garlic oil

Spicy Oni Bomb $1.00
spicy japanese pepper blend

Shiitake $0.50
Spinach $0.50
BITES

Nikuman Pork Buns (2 Pcs) $7.00
pork chashu, lettuce, sweet soy, japanese mayo

Gyoza (5 Pcs) $7.00
pork dumplings, soy rayu chili sauce

Fried Chicken Skins $5.00

sweet and spicy gochujang sauce

AFTER




Beer Float

Vanilla ice cream, Samuel Smith's Organic Chocolate Stout

$8.50

Sprecher Root Beer Float $5.00
Vanilla ice cream

Irish Brownie $8.00
Guinness batter brownie, Irish ice cream, toasted pecans, Jameson caramel sauce, smoked sea salt (Please allow 15 minutes)

START HERE

Korean Beef $11.00
Lemongrass Chicken $10.50
Shoyu Braised Tofu $8.75
Double Veggies $8.75

BASE

White Rice

Brown Rice

VEGGIES

Chili Jam Green Beans
Shoyu Vegetable Sauté
Sweet Chili Brussels Sprouts

Charred Miso Butter Corn

SAUCE

Korean BBQ

Green Curry

Thai Peanut

Japanese Curry

GARNISH

Saigon Pickles

Cilantro + Thai Basil

Pickled Peppers



Spicy Korean Slaw

CRUNCH

Chopped Nuts

Crispy Soy Garlic

Fried Shallots

Glass Noodles

YUM-YUM COMBO

Yum-Yum Combo $4.00
add two crab rangoon and a fountain drink to any yum-yum bowl

NOT RAW

Cali Roll $8.00
Crunchy Blue $8.50
Crunchy L.A. $8.50
Hotel Cali $10.00
Philly Bomb $10.00
Shrimp Tempura $8.00
South Pacific $11.50
Super Asparagus $10.00
Thriller $13.50
Tidal Wave $12.00
Hawaiian Roll $12.50
RAW*

Cabo Roll $10.00
Godzilla Bomb $15.00
Hot Popper $10.00
Lion King $12.50
Negi Yellowtail $10.00



Philadelphia $10.50
Rainbow $14.00
Roja $11.50
Sake $7.00
Spanish Fly $15.00
Spicy Sake $7.00
Spicy Tekka $8.00
Tekka $8.00
VEGAN
Avocado $6.00
Avo Kaluna $10.50
Cowgirl $8.50
Green Goddess $13.00
Kappa $5.00
Prince Roll $8.00
Spicy Kaluna $8.75
V.L.T. $8.00
Veggie $7.00
ROLL COMBO
Roll Combo $6.00
add salted edamame or miso soup and a fountain drink to any roll
NIGIRI (2 PCS) / SASHIMI (3 PCS)
Maguro*
big eye tuna Nigiri: $9.00
Sashimi: $11.00
Sake*

salmon

Nigiri: $7.00
Sashimi: $9.00



Kunsei Sake*
smoked salmon Nigiri: $7.50
Sashimi: $9.50

Dutch Yellowtail*
hiramasa Nigiri: $9.50
Sashimi: $12.00

Ebi

cooked shrimp Nigiri: $5.75
Sashimi: $7.75

Inari $5.25

fried tofu

Unagi

fresh water eel Nigiri: $8.00

Sashimi: $10.00

LIL BENTO BOX

Lil Bento Box $8.00

choice of a cali roll (8 pcs), chicken tenders or shrimp tempura, served with edamame, fries and fruit; for kids 12 and under

SIPS

Fountain Drink $3.00
Ocha Green Tea $4.00
Jumbo Ozaki $4.00

matcha green tea lemonade

Calpico Cooler $3.50

creamy japanese fruit drink

Japanese Beer $6.00
kirin, kirin light

Funaguchi Sake $9.00
HOPPY

FAIRY NECTAR $6.00

Kros Strain Brewing, La Vista, NE

DAAANG! $7.00

Zipline Brewing, Lincoln, NE

CARDINAL PALE ALE $6.50

Nebraska Brewing, La Vista, NE



DARK / MALTY

GUINNESS $6.00

Guinness Ltd., Dublin, Ireland

0SO CAFE $6.50

Pint Nine Brewing, Papillion, NE

FRUIT / WHEAT / SOUR

BLUE MOON $6.00

Coors Brewing Co., Golden, CO

WEIHENSTEPHANER HEFEWEISSBIER $10.00

Bayerische Staatsbrauerei, Germany

DEVILS GAP JALAPENO ALE $6.00

Kinkaider Brewing, Browken Bow, NE

SUMMER ALE $8.00

Boston Beer Co., Boston, MA

DRAGONFRUIT MANGO $6.00

Desthil Brewing, Normal, IL

MANGO CART $6.00

Golden Road Brewing, LA, CA

TANK 7 $6.00

Boulevard Brewing Co, Kansas City, MO

KEY LIME PIE $6.00

Lefthand Brewing, Longmont, CO

LIGHT

PABST BLUE RIBBON $6.00

Pabst Brewing, Los Angeles, CA

BIG WAVE GOLDEN ALE $6.00

Kona Brewing, Kaiula Kona, HI

VANILLA BEAN BLONDE $7.00

Infusion Brewing Co., La Vista, NE

MODELO ESPECIAL $6.00

Grupo Modelo, Mexico City, Mexico

CIDER / SELTZER

GLACIAL TILL CIDER $6.00

Glacial Till Vineyard & Winery, Palmyra, NE



QUIRK SELTZER

Boulevard Brewing Co, Kansas City, MO

$6.00

ROOT BEER
SPRECHER ROOT BEER (N/A) $4.50
Sprecher Brewing Co, Glendale, WI
COCKTAILS
Mule $9.00
Brickway Vodka, Ginger Beer, Lime
Spritz $9.00
Tito's, White Vermouth, Strawberry, Lemon, Cava
Mojito $9.00
Cruzan Rum, Mint, Blueberry, Lime, Agave
Margarita $11.00
El Jimador Silver Tequila, Cointreau, Lime, Agave
Paloma $11.00
Corzo Tequila, Grapefruit Soda, Raspberry, Lime
Old Fashioned $11.00
Templeton Rye, Demerara, Angostura, Orange
Bloody Mary $9.00
Svedka Vodka, House Tomato Blend
WINE
Charles Krug Mondavi Chardonnay
$8.00
$32.00
Charles Krug Mondavi Cabernet Sauvignon
$8.00
$32.00
Charles Krug Mondavi Merlot
$8.00
$32.00
Movendo Moscato
$9.00
$36.00

BEER




COORS LIGHT $6.00

Coors Brewing Company, Golden, CO

BUD LIGHT $6.00

Anheuser-Busch, St. Louis, MO

BUDWEISER $6.00

Anheuser-Busch, St. Louis, MO

MICHELOB ULTRA $6.00

Anheuser-Busch, St. Louis, MO

BUSCH LIGHT $6.00

Anheuser-Busch, St. Louis, MO

CORONA $6.00

Grupo Modelo, Mexico City, Mexico

NEGRA MODELO $6.00

Grupo Modelo, Mexico City, Mexico

STONE DELICIOUS IPA™~" $6.00

Stone Brewing Co., Petaluma, CA

NON-ALCOHOLIC

RUN WILD IPA $6.00

Athletic Brewing Co., Startford, CT

UPSIDE DAWN GOLDEN ALE $6.00

Athletic Brewing Co., Startford, CT

SELTZERS

WHITE CLAW - BLACK CHERRY $6.00

White Claw Seltzer Works, Chicago, IL

NUTRL - PINEAPPLE, WATERMELON $6.00

Anheuser-Busch, St. Louis, MO

WATER
Acqua Panna $6.00
San Pellegrino $6.00
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