; —

T S NN E N

Studir 3

restaurant & bar



appetizers

Cap’n Chicken Strips

Feel like a kid again... Tender strips of white meat chicken
are coated with Cap’n Crunch cereal and deep fried. Great
with buttermilk ranch dressing!

Mozzarella en Corozza

Deep fried half moons overstuffed with creamy Mozzarella, a
touch of Pecorino Romano and Ricotta cheeses. Served
with roasted red peppers and warm marinara.

Roadhouse Sliders

Mini Black Angus Beef burgers stacked high. Served with
grilled onions, pickles and ketchup. Great for sharing! To
cheese or not to cheese...that is the question...

Boneless Buffalo Bites
Hot and tangy buffalo-style tenders with a cool bleu cheese
dip to extinguish the blaze.

Phillips™ Coconut Shrimp

Coconut Shrimp dipped in smooth Coco Lopez® Cream of
Coconut and covered with real, flaky coconut and crunchy
breading. Deep fried to a golden brown.

Baby Cakes
Phillips™ Maryland Jumbo Lump Crab Cakes served with

House Remoulade.

Spinach and Artichoke Dip

This favorite is served with warm tortilla chips for dipping!

Buffalo Chicken Eggrolls

Served with “Bang Bang” bleu cheese dressing.



soup & salad

Soup of the Day
Your server will tempt you with today’s choice of delicious
soups, chili or chowders.

Grilled Chicken Caesar Salad

Tender strips of grilled chicken over crisp Romaine lettuce
with creamy Caesar dressing, crispy croutons and fresh-
shaved Parmesan cheese.

House Salad

Crisp Iceberg lettuce, vine-ripe tomatoes, onion slices,
cucumbers, crumbled bleu cheese and croutons with your
choice of dressing.

signature
sandwiches

featuring Boar's Head Premium Meats and Cheeses.
Served with French Fries and Coleslaw.

Tango Chicken Caesar Wrap
Our griled chicken Caesar salad and diced tomatoes dance the
tango with a zesty buffalo style sauce. Wrapped in a flour tortilla.

Applewood B.L.T.

Crisp Applewood bacon, lceberg lettuce and vine-ripe
tomatoes on toasted sour dough bread.

~Studio Club

.«: Thinly sliced Boar's Head ham and turkey, crisp bacon,
vine-ripe tomatoes and lettuce on toasted sourdough bread.

Cheese Steak Sub Sandwich

Thinly-sliced steak and provolone cheese smothered with
grilled onions, peppers and mushrooms on a fresh-baked loaf

Beer Battered Tilapia Sandwich
Tender Tilapia in a beer batter with Romaine lettuce and tartar
sauce on a fresh-baked loaf,




panini
perfection

featuring Boar's Head Premium Meats and Cheeses.

Served with French Fries.

Turkey and Roasted Red Pepper Panini

Sliced Boar's Head OvenGold turkey, provolone cheese and
roasted red peppers on grilled panini bread with sun-dried
tomato pesto mayonnaise.

Grilled Chicken Breast Panini
@rilled chicken breast on panini bread topped with cheddar
cheese and sautéed spinach with pesto mayonnaise.

Roast Beef, Mushroom & Swiss Panini

Boar's Head LondonPort roast besf with sautéed
mushrooms and Swiss cheese on a panini with a smoky

~ horseradish dressing.

black angus
burgers

60z" Black Angus burgers. Served with
French Fries, lettuce, tomato and onion slice.

Black Angus Beef Burger
Add cheese

Bacon Cheeseburger
Mushroom Swiss Burger

Build Your Own Burger

Choose THREE delicious toppings:

American, Swiss, Cheddar, Monterey Jack, Mozzarella,
Crumbled Bleu or Provolone Cheese, Applewood bacon,
grilled onions, sautéed mushrooms, roasted peppers or
guacamole.

*Weight before cooking.
Burgers are cooked to an internal temperature of 165 degrees.
Eating raw or undercooked meats can result in food borne illness.



beverages

Soft Drinks

We proudly serve Pepsi Products. Enjoy a refreshing
Pepsi, Diet Pepsi, Sierra Mist, lced Tea, Mountain Dew,
Diet Mountain Dew, Rootbeer and Green Tea.

We Proudly Brew Starbucks Coffee
Tazo Hot Tea

Milk

Juice
Orange, Pineapple, Apple or Cranberry

Domestic Bottled Beer
Budweiser, Michelob Ultra and Miller Lite

Aluminum Bottle Budweiser or Bud Light

Premium Bottled Beers and Imports

Amstel Light, Corona, Guinness, Sam Adams,
Sam Adams Lite, Heineken, Heineken Light,
Bass Ale, Beck's, Foster’s, Rolling Rock and Smirnoff Ice

Draft Beer



desserts

Apple Tiramisu

A twist on a classic... Pillows of creamy mascarpone and
marsala-rum amid spiced, cider-soaked cake and saucy,
fire-roasted apples... Chewy with caramel... all sitting on a
lemon-zested, apple-strewn cheese layer and surprisingly
Crisp crust.,

Reese’s® Peanut Butter Pie
The popular candy bar in a pie!" Dark chocolate and peanut
butter mousse full of Reese’s® Peanut Butter Cups.

Four Layer Carrot Cake

Layer upon layer upon layer of our dark, moist carrot cake studded
with raisins, walnuts and pineapple. Finished with a smooth cream
cheese icing and a drizzle of white chocolate ganache.

New York-Style Cheesecake
Cheesecake so creamy, so smooth, so satisfying, it makes
the Statue of Liberty smile! ~

Five-High Chocolate Cake
Five layers of dark, moist chocolate cake, sandwiched with
the silkiest smooth chocolate filling and finished with elegant
dark chocolate drizzle.

Summerberry Stack

Bright berries strewn across citrus-flecked cake aswirl with
cool, tart key lime and creamy white chocolate cheese. A
treat that plays across the seasons.
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kids menu

Pizza Slice

Chicken Tenders

Grilled Cheese Sandwich
Kid’s Sliders

Choose from the following sides (1 per entrée):
French Fries -or- Carrots and Ranch Dip

Burgers are cooked to an internal temperature of 165 degrees.
Eating raw or undercooked meats can result in food bome illness.



