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FLIGHT DECK

BAR & GRILL

DINE-IN « TAKE OUT « PATIO SEATING
1207 West Gurler Road, Rochelle IL
815-561-3663 - flightdeckbar.com

PRE'FLIGHT APPETIZERS

BOMBER WINGS

Bone-in or boneless chicken wings
tossed in your choice of sauce or
dry rub

$11 full order / $6 half order

sauces: bbq, teriyaki, sweet chili,
honey mustard, hot buffalo, mild
buffalo, ghost chili pepper

dry rubs: cajun, hickory, mesquite,
lemon pepper, lime pepper

HELL FIRE WING CHALLENGE
Not for the weak. Five minutes to
eat 8 ghost chili pepper wings,
followed by a five minute wait with
no napkins or drinks $12

*Ask your server for details

P JET HOTS

A local favorite! Bacon-wrapped,
cheddar-stuffed fresh jalapefo
peppers flash-fried and served
with ranch for dippin® $9

CHEESE CURDS
Flash-fried Wisconsin cheddar
curds served with ranch $7 (V)

STEAK SLIDERS TRIO

Ribeye, gouda cheese, sautéed
onions, and homemade horserad-
ish cream on toasted buns $11

PULLED PORK SLIDERS TRIO
Bbg pork and coleslaw on
toasted buns $10

“O” RINGS
Jumbo sweet onion rings fried
and served with ranch $7 (V)

P HOP & POP PICKLES

Flash-fried dill pickle slices served
with ranch $7 (V)

HOMEMADE CHIPS & SALSA
With tri-color tortilla chips $4
+add guacamole $3 (V)

FIRECRACKER SHRIMP
Flash-fried shrimp tossed in our
homemade sweet chili sauce $10

ALPHA BRAVO TENDERS

Four buttermilk & herb marinated
chicken tenderloins, hand
battered and fried, served with
your choice of dipping sauce $9

P NOSEWHEEL NACHOS

Fresh tri-color tortilla chips piled
high with spicy cheese sauce,
black beans, jalapefos, shredded
lettuce, tomatoes, your choice of
chicken or pulled pork $10
meatless also available (V)

+add sour cream $0.75

+add salsa $1

+extra meat $2

+add guacamole $3

CLIMB SOUP & SALAD

CONTRAIL COBB SALAD

Mixed greens topped with cherry
tomatoes, cucumber, cheddar
cheese, bacon, red onion, and a
hard-boiled egg $12

CAESAR SALAD

Chopped hearty romaine topped
with shaved parmesan cheese and
homemade croutons, tossed in
caesar dressing $8

WINGMAN HOUSE SALAD

A bed of mixed greens topped
with cherry tomatoes, cucumber,
and cheddar cheese $7 (V)

SALAD UPGRADES

extra dressing $0.50

add avocado $1

add bacon $2

add grilled or fried chicken $4
add steak, salmon, or shrimp $5

SOUP OF THE DAY
Bowl $4
Cup $3

SOUP & SALAD COMBO
Cup of soup with side salad $7

(V) Vegetarian // } Chef’s Signature Iltems



IN-FLIGHT MEAL SELECTIONS

All meals are served with our signature homemade chips.
Substitute: french fries $1// sweet potato fries or cup of soup $2 // side salad, fresh fruit, or onion rings $3

P CANOPY WRAP
Shredded Cajun chicken, lettuce,
tomato, avocado, pepper jack
cheese, and chipotle mayo $10

VEGGIE WRAP
Chef’s selection of vegetables,

grilled and wrapped up with gouda

cheese, lettuce, tomato, and
chipotle mayo $9 (V)

PORK DITTYBOPPER
Slow-smoked pork topped with
coleslaw and our ginger beer bbqg
sauce on toasted brioche $1

BRAVO LIMA TANGO

The classic bacon, lettuce, and
tomato on grilled texas toast with
mayo $9

CESSNA PANINI

Grilled ribeye steak, caramelized
onion, tomato, and parsley sauce
on herbed focaccia bread $13

P RUNWAY REUBEN
Angus corned beef, sauerkraut,
swiss cheese, and thousand island
dressing on grilled marble rye $11

CALI REUBEN

Turkey, bacon, pepper jack cheese,

avocado, and chipotle mayo on
grilled marble rye $13

P OUR FAMOUS FOUR CHEESE MAC
Cavatappi pasta tossed with bacon
in creamy house made cheese
sauce with gouda, pepper jack,
parmesan, and cheddar $12
+add grilled or fried chicken $4
+add steak or shrimp $5

*Featured on WGN “Chicago’s Best”

P DB COOPER BURGER
Your choice of angus beef or turkey
burger patty, served with lettuce,
tomato, onion, and a pickle $10
black bean patty also available (V)
+add cheese $1

THE OTTER BURGER

Y4 b angus burger topped with
pulled pork, fried gouda cheese,
and homemade horseradish cream
sauce $13

*Voted best burger in the
Stateline Awards 2016

THE TWIN OTTER CHALLENGE
This burger weighs in at nearly two
pounds. Two %2 lb angus burger
patties, V4 lb bbqg pulled pork, v b
slice of battered & fried gouda
cheese, topped with our homemade
horseradish cream sauce, piled high
on a bun and a half $19

*Finish the whole plate, and win!
Please ask your server for details

P SIGNATURE CHICKEN
SANDWICHES
House favorite recipes, all served on
a toasted bun with lettuce, tomato,
onion, and a pickle on the side.

THE ORIGINAL
No nonsense, seasoned grilled
chicken breast $10

THE LITTLE KICKER
Cajun-seasoned grilled chicken
breast topped with pepper jack
cheese $11

THE SPICY BUFFALO

Fried chicken breast tossed in our
hot buffalo sauce, topped with swiss
cheese $12

THE CHEESY BACON BBQ

Grilled chicken breast topped with
cheddar cheese, bacon, and bbqg
sauce $12

IN-FLIGHT UPGRADES

add a homemade sauce $0.50
add cheese $1

add avocado $1

add bacon $2

ASK YOUR SERVER ABOUT...

HAPPY HOUR
Weekday Afternoons
Weekend Evenings

$1 off drafts
$3 well drinks
Y5 off appetizers

TRIVIA NIGHT

TACO TUESDAY
WINE WEDNESDAY
BURGERS & BINGO
FISH FRYDAY
BLOODY MARY BAR

SPECIAL EVENTS

Visit flightdeckbar.com to view
our entertainment calendar and
private party information.

Please join us for live music,
community events, and watching
the skydivers!

Notice: Foods are cooked to order. Consuming raw or under cooked foods may increase your chance of food borne illness.



