
Our  

story
Once, in an exotic, tropical, faraway land  

called “Cincinnati,” our main dude, Bob,  

had a job as a traveling salesman. 

Day after day, year after year, Bob charged 

himself with the unenviable task of sampling 

beers and burgers around the country after 

long days of meeting and greeting customers.

Some burgers were great. Some were terrible. 

Most were forgettable. But they inspired Bob to 

create a restaurant that served up incredible 

burgers and a river of craft beer in a place 

where people would just want to hang out. 

Flipdaddy’s was born. And we’re proud to serve 

food that’s lip-smacking, paddy-whacking good. 

Great job with the burger and beer research, 

Bob. Way to take one for the team.

Vanilla Soft Serve Ice Cream  $1.99
Simple, creamy and oh-so-tasty. Add  crushed Oreos® or 
M&Ms® for $.75 more.

Milkshake  $2.99
A house specialty offered in vanilla, chocolate and 
strawberry. We’ll bring two straws if you’d like to share. 

Old School Root Beer Float  $2.79
Cold, scrumptious Barq’s® root beer topped with our vanilla 
soft serve is delish.

Flipdaddy Brownie Sundae  $3.99
Decadent, warm, homemade brownie topped with vanilla 
soft serve ice cream and chocolate syrup. And yes, it’s as good 
as it sounds. 

Triple Berry Cheesecake  $4.99
Made with creamy Greek yogurt and luscious swirls of 
strawberry, raspberry and blueberry. Delightful and fluffy.

A 20% gratuity is added to parties of 8 or more.

Decadent  
desserts
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Satisfying  
sides
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Grilled macaroni and cheese  $3.99

Roasted asparagus  $3.99

French fries  $1.99

Sweet potato fries  $2.99

Beverages
We proudly serve Coca-Cola® products.
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Symmes Township
12071 Mason Montgomery Road

Cincinnati, Ohio 45249

513-677-BEER

Mariemont
7453 Wooster Pike

Cincinnati, Ohio 45227

513-272-BEER



Brooklyn Lager Beer Cheese  $8.49
A Vienna-style lager boldly dives into a blend of cheeses, gets 
finished off with a little spicy heat and is served with warm 
pretzel bites. Perfect to share. 

Flip Chips  $6.99
Our house-made Saratoga chips are crunchy, fresh and 
flip-you-over awesome. We load them up with cheddar, BBQ 
sauce and bacon. 

Classic Wings  $8.99
Our classic wings are nothing but classy. Traditional or 
boneless, choose from Buffalo (name your heat), sweet chili 
sauce, sassy dry rub, teriyaki or BBQ.  Celery on the side if 
you’d like, and your choice of ranch or bleu cheese.

The Sampler  $10.99
For when you can’t make up your mind or want to feed a 
crowd. Try it all. Buffalo chicken tenders, fried pickles, onion 
rings and warm pretzel bites. Served with ranch, chipotle 
mayo and beer cheese dipping sauces.

Onion Rings  $6.99
We’ll ring your bell with beer-battered, jumbo onion 
perfection served with a side of homemade chipotle mayo.

Fried Pickles  $6.99
Tossing a sliced, battered dill pickle into a deep fryer was 
popularized by Bernell “Fatman” Austin in 1963 at the 
Duchess Drive In in Atkins, Arkansas. Unless you fancy a 
road trip, try ours. Served with ranch dressing.  

Quesadilla  $8.99
A flour tortilla stuffed-to-overflowing with a blend of 
jalapeños, tomatoes, onion, cheddar and blackened chicken. 
Served with sour cream and guacamole. 

Bruschetta  $7.99
Garlic-rubbed baguette topped with fresh tomato, basil and 
parmesan. Drizzled with balsamic vinaigrette.  Just close 
your eyes and you’re in Tuscany. Well, not really. But we 
make great bruschetta.

Cheesy Dip Trio  $9.99
Soft Bavarian pretzels served with three different cheeses 
for dipping. Dive in and roll around in the cheesiness.

White American cheese dip  |  Brooklyn Lager beer cheese
Honey cinnamon cream cheese

Soup (there it is!)  Cup $2.99  |  Bowl $3.99
Daily offerings.

Jive Turkey  $8.99
It ain’t no jive. This turkey is fine. A juicy turkey burger 
smothered in roasted red peppers, topped with provolone 
and finished with our remoulade sauce. Just be sure to use a 
napkin.

Fish Tacos  $10.99
Three soft tacos filled with blackened cod, lime cilantro sour 
cream, lettuce, tomatoes and Monterey Jack. Kick off your 
flip flops and stay awhile. Just keep the sand off our chairs.

Bean Me Up Scotty  $8.99
A vegetarian’s nirvana. A tasty black bean and veggie patty 
with pepper jack cheese, crunchy tortilla strips and salsa. 

Poultry in Motion  $8.99
Absolutely not your average chicken sandwich. This is the 
honor roll, AP, Ivy League-bound version. Grilled chicken 
breast sandwich with cheddar, cherry wood bacon, BBQ 
sauce, lettuce, onion and tomato.

Incredible Mr. Limpet Fish Sandwich  $9.99
Fresh, hand-breaded haddock is deep fried and served on a 
toasted bun with lettuce and tartar sauce. 

Monster Mushroom  $8.99
First, we sauté mushrooms in garlic butter. Then, we grill a 
fat portabella. And THEN, we stuff the sautéed mushrooms 
into the portabella. Oh yes we did. Swiss cheese 
complements the ‘shroom fest.

Add a beef patty for $3

The  
grill

Sometimes you feel like a burger.  
Sometimes you don’t.  

This section is for you.

Gourmet  
salads
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The Flipdaddy’s  $7.99
The quintessential, classic American burger with lettuce, 
tomato, onion and a pickle. A little retro, but always cool and 
always delicious.

Mac Daddy  $10.99
Our famous grilled macaroni and cheese is filled with bacon, 
then perched atop a beef patty, garnished with red onion and 
served on a pretzel bun. Oh my. 

The Chuck Norris  $9.99
We add a kick to our proprietary beef blend with secret spicy 
signature sauce, green chili and jalapeño compote, lettuce 
and pepper jack cheese. Sometimes this burger round-house 
kicks the other burgers.

Paesano  $10.99
Mangia! Fresh basil, prosciutto, fresh mozzarella, tomato 
and aioli. 

Gaucho  $8.99
An Argentinean cowboy shared his family’s secret burger 
recipe with us…the result is a burger topped with garlic and 
herb blend chimichurri, provolone and grilled onions.

Glazed Bacon  $9.99
We start with a tangy Jack Daniels™ glaze, add American 
cheese and then double down with cherry wood-smoked 
bacon and a generous helping of crispy bacon bits. We ♥ 
bacon.

The Oktoberfest  $10.99
Horseradish cheddar, grilled onions, sauerkraut, pickles and 
bacon Dijon mayo served on a pretzel bun. Ich mag essen! 
(Shout it, loudly. It means “I like to eat!”)

El Paso  $9.99
Roasted red peppers, fresh corn salsa, lettuce, queso cheese 
and piquant chipotle mayo. A perfect blend of crunchy, 
creamy and spicy. Arriba!

Blackened Bayou  $9.99
A blackened burger with our homemade remoulade sauce, 
Cajun grilled onions, lettuce, tomato and Havarti cheese. Mo 
manje! 

Rise & Shine  $10.99
Topped with a fried egg, crispy cherry wood-smoked bacon, 
lettuce and tomato. Every day should start this beautifully.

Black and Tan  $9.99
We steep the beef in a Guinness reduction sauce, top it  
with Irish white cheddar, lettuce and onions seared in 
Smithwick’s Irish Red Ale. Shots of Jameson Irish  
Whiskey sold separately.  God bless the Irish!

Swiss Bliss  $9.99
Grilled onions and grilled mushrooms, a double hit of Swiss 
cheese on a pretzel bun. Ricola! This is one burger for which 
you will NOT have neutral feelings.

The French Connection  $9.99
Featuring Boursin cheese, aioli and thinly-sliced,  
deep-fried red onion straws.  

The Colossus  $13.99
Easily as big as your head. Two patties topped with two 
slices of pepper jack cheese, lettuce, tomato, pickles, grilled 
pepperoni, an onion ring and BBQ sauce. Ginormous! 

Spring Fling  $9.99
Thinly sliced cucumbers, guacamole, Ranch dressing  
and pepper jack cheese. Zippy and refreshing, just like  
a tropical getaway! 

Burger of the Month
Ask your server for details. These are creatively crafted, 
expertly executed and only available for a limited time.  
Get one now!

Santa Fe Chicken  $9.99
Tossed greens, blackened chicken, fresh corn salsa, tortilla 
strips, cheddar and a side of chipotle ranch. Giddyup!

Fry Me to the Moon  $9.99
Tossed greens, fried chicken tenders, chopped egg, cherry 
tomatoes, cheddar and your choice of dressing on the side. 
Croon with Ol’ Blue Eyes while we craft your salad. 

Thai One On  $9.99
Tossed greens, grilled chicken, rice noodles, toasted 
almonds, scallions, mandarin oranges and a side of poppy 
seed dressing. Tie on a cocktail if you’d like.

Blackened Chicken Julius Caesar  $9.99
Romaine lettuce tossed with our classic Caesar dressing  
and topped with blackened chicken, shredded parmesan  
and croutons. Pretty sure Julius brought this one on a  
picnic with Cleopatra.

Deli Chef Salad  $X.XX
This is what you get when you send a chef into the deli. Sliced 
deli ham, turkey, hard boiled eggs, tomato, cheddar and 
Swiss cheeses on a bed of tossed greens. Served with your 
choice of dressing.

Seasonal Salad  $10.99
Fresh and inventive seasonal salad using locally grown 
ingredients when they’re available. 

Babydaddy | side  $2.99
Our side salad served with red onion, croutons, cherry 
tomatoes and your choice of dressing. 

The Flying Wedge | side  $3.99
A wedge of iceberg lettuce with egg, tomato and bacon.  
Cozy up with any dressing on the menu.

Julius Caesar Jr. | side  $2.99
Romain lettuce tossed with our classic Caesar dressing  
and topped parmesan and croutons.

Dressings: Caesar  |  Chipotle ranch  |  Poppy seed 
Ranch  |  Light ranch  |  Bleu cheese  |  Honey mustard
Balsamic vinaigrette  |  1,000 island  |  Cranberry vinaigrette Consuming raw or uncooked food can increase  

your chances of acquiring a foodborne illness.

We’re burger geniuses. Maybe you’re one too. Won’t know until you try constructing your own.
Start with a burger that includes lettuce, tomato, pickle, onion. 

Then build your own masterpiece from our plethora of fresh toppings:

Sauces (freshly-made, delectable)  add $.50
Aioli (a fancy word for garlic mayo) 
BBQ  |  Chipotle mayo  |  Queso  |  Teriyaki
Bacon Dijon mayo  |  Remoulade

Cheeses   add $1
American  |  Bleu  |  Cheddar  |  Feta  |  Havarti
Horseradish cheddar  |  Irish white cheddar
Pepper jack  |  Provolone  |  Swiss  |  Smoked gouda
Fresh mozzarella  |  Monterey jack  |  Boursin

Toppings  add $1
Corn salsa  |  Fried egg  |  Fresh basil 
Grilled onions  |  Grilled pineapple 
Grilled mushrooms  |  Roasted red pepper   
Guacamole  |  Fried onion straws
Chimichurri  |  Prosciutto  |  Cherry wood bacon

Turkey burger or chicken breast can be substituted  
for an additional $1. Double your patty —add $3.
Pretzel bun can be substituted for an additional $1

All burgers served with fries (burgers feel vulnerable without a side of hot, crispy fries to have their backs.) 
Or you can trade up for:

Sweet potato fries $1  |  Onion rings $1  |  Roasted asparagus $2  |  Grilled mac and cheese $2 
Babydaddy side salad $2  |  The Flying Wedge salad $3  |  Julius Caesar Jr. salad $2

Build Your Own Burger $7.99+

Build Your Own Salad $5.99+

Start with cherry tomatoes, croutons, red onions,  
and greens to create your own symphony.

Cheeses  add $1
American  |  Bleu  |  Cheddar  |  Feta  |  Havarti
Horseradish cheddar  |  Irish white cheddar Pepper 
jack  |  Provolone  |  Swiss  |  Smoked Gouda Fresh 
mozzarella  |  Monterey jack  |  Boursin

Toppings  add $1
Corn salsa  |  Fried egg  |  Chopped egg
Fresh basil  |  Grilled onions  |  Grilled pineapple
Grilled mushrooms  |  Cherry wood bacon
Roasted red pepper

Premium additions  add $2
Chicken  |  Turkey patty  |  Ham
Turkey slices  |  Burger ($3)

Sides For Your Burger

Brilliant  
Burgers 

We have our very own awesome proprietary 
blend of beef, using only fresh premium quality 

cuts of brisket, short rib and ground chuck to 
craft juicy, tasty, mouth-watering burgers.  

Our beef is never frozen, is sourced locally, and 
delivered three times a week.  Now that’s fresh. 

Soup and  
appetizers
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