Studio Diner was built in the summer of 2003,
next door to San Diego county’s then largest TV/Film studio.
Between 1991 and 2006, Stu Segall Productions
filmed close to 1000 hours of television and film.
After hundreds of thousands of meals served,
Studio Diner is now a San Diego icon.
We thank you for your continued support.

“REEL” PANCAKES,

STUDIO TOAST & WAFFLES
Served with butter and syrup

(3) Pancakes

A reel treat of 3 fluffy pancakes - 8.50
ADD blueberries, strawberries or bananas - 1.95

Served with your choice of seasonal fruit,
refried beans, and hash browns or country potatoes.
Denotes item does not include sides.

*

Studio Toast

Three slices of Texas toast grilled golden brown,
and topped with powder sugar - 9.95

1-2-3’s*

Strawberry Studio Toast

Studio Steak & Eggs

Blueberry French Toast

One “reel” pancake, two eggs, and choice of
(3) bacon strips or (3) sausage links - 11.95

8 oz. steak with two eggs, hash browns,
and choice of toast - 19.95

Eggs Benny

Two eggs poached with Canadian bacon,
house hollandaise sauce served with hash browns
and fresh fruit - 14.95

Spinach Eggs Benny

Two eggs poached with baby spinach, beef steak
tomato, house parmesan and hollandaise sauce
served with hash browns and fresh fruit - 13.95

Short-Rib Benny

Three slices of Texas toast grilled golden brown,
with warm strawberry topping and
fresh whipped cream - 10.95

Three slices of Texas toast grilled golden brown,
topped with warm blueberry compote and
fresh whipped cream - 10.95

Banana Fosters French Toast

Three slices of Texas toast grilled golden brown,
topped with sautéed bananas, walnuts, brown sugar
and fresh whipped cream - 12.95

Studio Waffle

House made waffle golden brown served regular
or with fruit toppings for an extra charge - 11.95
ADD fruit toppings - 1.50

Short rib braised in red wine reduction, baby arugula,
caramelized onions, sundried tomato and hollandaise
sauce served with hash browns and fresh fruit - 18.95

Gunslinger

Fried egg sandwich with American cheese,
and bacon on an English muffin - 10.95

Crew Works

Egg scramble with ground beef, spinach, onions,
and cheese. Doused with beef gravy and served
with your choice of toast - 14.95

Breakfast Burrito

Large flour tortilla stuffed with scrambled eggs,
refried beans, hash browns, bacon, sausage,
cheddar & jack cheese, and Pico de Gallo.
Served with fresh fruit & fresh salsa - 12.95

Mihammy Vice

Grilled ham and scrambled egg sandwich
with Swiss cheese on grilled sourdough bread.
Served with hash browns & fresh fruit - 14.95

Avocado Toast

Fresh mashed avocado with tomato slices and
shredded carrots served on multigrain artisan bread
drizzled with E.V.O.O. - 11.95
ADD a poached egg - 1.50

PREVIEWS
APPETIZERS
Chicken Wings

Crispy deep fried wings (8) 13.95 (12) 16.95 (15) 18.95
CHOICE OF

Buffalo • Thai-chili • Teriyaki • Garlic Parm • BBQ

Coconut Shrimp

(5) beer battered shrimp laced with coconut, fried
golden brown and served with sweet chili sauce - 15.95

Seasoned Calamari

Dusted in cornmeal and seasoned flour
served with a zesty dipping sauce - 13.95

Pulled Pork Sliders

House braised pork shredded and doused with
BBQ sauce served with crispy fried onions and
sweet potato fries - 13.95

Mozzarella Sticks

Served with hearty marinara sauce - 8.95

Chicken Strips

Jumbo chicken strips fried golden brown, served
with choice of dressing garnished with fries - 10.95

Mini Beef Sliders

Served with caramelized onions
and American cheese, garnished with fries - 13.95

El Studio

Pork chorizo and scrambled eggs served with fresh
salsa, beans, and choice of toast or tortillas - 14.95
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OMELETS

Sriracha Cheese Curds 7oz

The Zorba

Farm Fries

The Veggie

Beer Battered Onion Rings

Pick 1 (fruit, refried beans, hash browns or country potatoes)
and Toast (white, wheat, rye, sourdough) OR English Muffin
Feta cheese, spinach, tomatoes, and onion - 14.95

Broccoli, spinach, mushrooms,
tomatoes, and jack cheese - 12.95

El Vicente

Pepper jack cheese, green bell peppers,
tomatoes, and onions - 13.95

The Improv

Create your own with 4 items - 14.95
INGREDIENTS

American • Cheddar • Jack • Swiss
Feta • Olives • Spinach • Mushrooms
Onion • Tomato • Jalapeños • Avocado
Red Peppers • Green Peppers • Broccoli
Sour Cream • Brisket Chili • Ground Beef
Bacon • Ham • Sausage • Chorizo

Breaded cheese curds spiked with
sriracha hot sauce - 9.95

Seasoned farmed fries WITH cheese sauce & tomatoes
OR brown gravy & green onions - 8.95 Choice of one

IPA battered onion rings served with
seasoned sour cream - 8.95

Fried Pickles

Crispy fried breaded pickle spears
served with ranch dressing - 8.95

Blockbuster Combo

Onion rings, studio fries, fried pickles,
chicken wings, mozzarella sticks.
Served with 2 dipping sauces - 16.95
No Substitutions

Biscuits & Gravy*

Two buttermilk house made biscuits split open and
served with our chopped sausage country gravy
Half order - 6.95 Full order - 9.95

EXTRAS

5.95
FRESH FRUIT -- Cup
Bowl 7.95
(3) BACON STRIPS - 4.95
(3) SAUSAGE LINKS - 4.95
COTTAGE CHEESE - 3.95
HASH BROWNS - 4.50
STEEL CUT OATMEAL - 6.95
(3) TURKEY SAUSAGE - 4.95

2 EGGS ANY STYLE

Pick 1 (fruit, refried beans, hash browns or country potatoes)
and Toast (white, wheat, rye, sourdough) OR English Muffin

CORNED BEEF HASH - 12.95
COUNTRY FRIED STEAK - 16.95
BACON - 11.95
SAUSAGE LINKS - 10.95
TURKEY SAUSAGE - 11.95
HAM STEAK - 11.95
BURGER PATTY - 13.95

SOUPS & CHILI
Jewish Penicillin

Our homestyle slow roasted chicken
and noodle soup - Cup 5.95 Bowl 7.95

Lobster Bisque

Tasty and smooth, made with a dash of sherry.
Served with oyster crackers - Cup 7.95 Bowl 11.95

New England Clam Chowder

Loaded with clams - Cup 6.95 Bowl 9.95

Smoked Beef Brisket Chili Bowl

Beef brisket chunks simmered in an amazing blend
of spices and pinto beans. Served with cheddar &
jack cheese and onions - Cup 7.50 Bowl 10.95

Go AHEAD and
BAKE MY DAY
Disappearing Act

Our play on apple pie. Sliced apples with a light
fluffy pie dough topped with a scoop of vanilla
ice cream - 9.95

Chocolate Cake

Triple layered chocolate cake served with
chocolate sauce and whipped cream - 9.95

Carrot Cake

Moist, triple layer cake with
real cream cheese - 8.95

Factory Cheesecake

Cheesecake Factory’s famous
N.Y. Style Cheesecake - 9.95

Housemade Coconut Cream Pie
Topped with toasted coconut and
milk chocolate shavings - 8.95

FREEZE FRAME
Shakes and Malts

Chocolate • Vanilla • Strawberry
Cookies & Cream • Salt ‘n Caramel - 6.95

Gone Bananas

Vanilla ice cream, peanut butter,
and banana all in one shake - 7.95

Root Beer Float

Mug Root Beer and floating vanilla scoops - 9.95

50/50

Orange juice and vanilla ice cream - 6.95

Black Cow

Vanilla ice cream blended
with chocolate syrup - 7.95

Banana Split

Chocolate, vanilla, and strawberry ice cream
served with chocolate sauce, caramel sauce
and strawberry topping all topped with
whipped cream, nuts, and cherries - 10.95

Hot Fudge Sundae

Hot Fudge, vanilla ice cream, caramel sauce,
chocolate sauce, nuts, sprinkles, and whipped
cream topped with cherries - 9.95

MOM SAID, “EAT

YOUR GREENS”

ADD TO ANY SALAD:
Grilled Chicken - 4.95 Grilled Salmon - 8.95 Grilled Steak - 9.95

Hail Caesar

Crisp romaine lettuce tossed in Caesar
with croutons and parmesan - 9.95

California Cobb

Iceberg, tomato, bacon, diced turkey, egg,
avocado, and gorgonzola cheese - 15.95

Studio Pear Salad

Sliced pears, blue cheese crumbles,
and candied walnuts. Served with
chardonnay & caper dressing - 13.95
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Black ‘n Blue

Large Caesar salad is topped
with gorgonzola blue cheese with
strips of our grilled steak garnished
with ripe tomato wedges - 19.95

Garden Salad

Mixed greens, diced tomatoes,
cheddar & jack cheese, croutons
- Small 7.95 - Large 9.95

DRESSINGS
Balsamic Vinaigrette | Ranch | Honey Mustard | Creamy Caesar | 1000 Island
Oil & Vinegar | Blue Cheese | Chardonnay & Caper Dressing

east coast

specials
STARRING

The Lobster Roll

6oz of Maine lobster with light mayo and
celery, piled high on a buttery toasted
New England Roll “New England Style”
Served with coleslaw and fries - MP

CO-STARRING

Fried Ipswich Clams

New England “whole belly” Ipswich clams
shipped from Ipswich, MA. breaded and
deep fried to perfection. Served with
tartar sauce and lemon - MP

FEATURING

Atlantic Haddock Fish & Chips

STUDIO SANDWICHES
Served with shoestring fries
Substitute seasoned farm fries, or onion rings - 1.99
(Excluding the Hot Open Face Turkey Sandwich)

The Count of Monte Cristo

Battered & fried sandwich stuffed with
turkey, ham, Swiss, and cheddar cheeses
with raspberry preserves - 15.95

Sam’s Son Steak Sandwich

Sliced & marinated prime rib sautéed
with spinach, mushrooms, bean spouts
and onion. Served on a grilled roll and
topped with melted mozzarella - 17.95

Hot Pastrami Roll

Piled high and topped with deli mustard
and a grilled roll - 15.95

Hot Open Face Turkey

Slow roasted turkey on Texas toast with
mash potatoes, green beans, stuffing,
and cranberry sauce - 15.95

Classic Reuben

Pastrami, Corned Beef, OR Turkey served
on grilled rye with sauerkraut, Swiss
cheese and 1000 island - 13.95

Groucho Gaucho

The Fabricator

Roasted beef brisket & corned beef
topped with mozzarella and BBQ sauce
on a corn dusted Kaiser roll - 14.95

Grilled Cheese

Texas toast grilled with Swiss cheese,
mild cheddar cheese, grilled onions,
grilled tomatoes and avocado - 13.95

Tuna Melt

White albacore tuna topped with
cheddar on sourdough bread - 12.95

Patty Melt

Grilled ground beef patty with melted
Swiss cheese and caramelized onions
between two slices of griddled marble
rye bread with thousand island - 13.95

B.I.G. BLT

Smoked bacon, lettuce, tomato on white
or wheat bread with garlic mayo - 14.95

The Babe

Filet mignon tip sandwich with
chimichurri, spicy mayo, shaved pickle
and red onions on a torta roll. Served
with sweet potato fries - 17.95

Slow roasted pork piled high with BBQ
sauce, pickles, and fried onion strings
all on a pretzel bun - 13.95

The Boob

Loaded with house made chicken salad
with green leaf lettuce, tomatoes, and
avocado. Wraped in a large flour tortilla
- 13.95

Chargrilled chicken breast, bacon,
avocado, lettuce, tomato, and jack
cheese on grilled sourdough - 14.95

Chicken Salad Wrap

King of Clubs

Triple decker sandwich with sliced turkey, bacon, lettuce,
tomatoes, on white or wheat with garlic mayo - 15.95
ADD Cheese - 1.50 ADD Avocado - 1.50

Due to market conditions some menu items
may become unavailable.

East Coast style beer battered & deep
fried until golden brown, with tartar sauce
and lemon. Served with coleslaw and fries
- 20.95
CONSUMING RAW, COOKED TO ORDER OR UNDER-COOKED MEAT,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOOD BORNE ILLNESSES, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS.

Burgers & Dogs
Served with shoestring fries.
Substitute farm fries, sweet potato fries,
or onion rings for 1.99

Grip Burger

1/2 pound beef patty grilled to order with
lettuce, tomato, onion, pickles and fries 13.95 ADD your choice of cheese 1.50

Crew Sliders

3 mini slider burgers of Kobe beef.
Served with American cheese,
and grilled onions - 13.95

Baja Burger

1/2 pound beef patty, pepper jack
cheese, guacamole, lettuce, tomato,
onions, pickles, and a side of house
made salsa - 14.95

San Diegan

1/2 pound beef patty with bacon, jack
cheese, tomato, onions, and avocado - 14.95

Eastwood Burger

1/2 pound beef patty with
smoked bacon, cheddar, BBQ sauce,
and fried onion strings - 15.95

The Morggy Dog

All beef 1/3 pound Kobe beef dog with
mustard topped with diced onions on
a grilled New England Frank roll - 9.95
ADD chili and cheese - 2.50

Sharky’s Dog

All beef 1/3 pound Kobe beef dog
with Bacon Bits, shredded cheese,
and grilled onions - 9.95

ADD Hollywood style chili
to anything! - 2.00

Dinner

Local

Served from 4pm-9pm

favorites

Mama’s Alfredo Dish

Stuntman Steak

8 oz. of USDA choice steak grilled to order with fresh
veggies, mash potatoes, and mushroom gravy - 21.95

Jim’s Country Fried Steak Dinner

House made country fried steak with
mash potatoes, country gravy and fresh veggies.
Stu named this baby after actor James Brolin.
He was the star of “Pensacola: Wings of Gold”
filmed next door - 16.95

Pat’s Meatloaf

Meatloaf wrapped in smoked bacon and brushed with
a sweet tomato glaze. Served with mashed potatoes
and garlic green beans - 15.95

Mac-n-Cheese

Bowl of penne pasta served with a creamy cheese sauce,
topped with cheddar and jack cheese - 11.95
ADD Grilled Chicken - 4.95 ADD Bacon Bits - 1.50

Coconut Shrimp Plate

(6) Beer batter shrimp laced with coconut, fried golden brown
and served with sweet chili sauce, fries and cole slaw - 21.95

Pasta Cavatappi, with alfredo sauce, sundried
julienne tomatoes, bacon ends and pieces,
served with green beans - 16.99
ADD Grilled Chicken - 4.95
ADD Grilled Shrimp - 7.00

Red Quinoa Pro Bowl

Red grain quinoa, served with a blend of sweet
potato, root veggies, and roasted tomatoes - 14.99
ADD your choice of protein
Grilled Chicken - 4.95 Grilled Shrimp - 7.00
Grilled Salmon - 8.95 Grilled Steak - 9.95

T Bone Dinner

With Yukon Gold mashed potatoes,
a Capri vegetable blend, and
dinner roll & butter - 26.99

Winner Winner Chicken Dinner

Boneless tenderloin chicken breast,
fresh ripe Hass avocado, mushrooms,
Yukon Gold mashed potatoes, and a
San Francisco vegetable blend - 20.99

Pork Chopper

LIQUIDS

(2) Bone-In center cut pork chops with
caramelized onions, Yukon Gold mashed potatoes,
Capri Vegetable blend, dinner roll & butter,
with homogenized milk and
stone ground mustard - 21.95

Hot Stuff

Bruchetta Salmon & Rice Pilaf

Coffee • Tea • Hot Cocoa - 3.50

Juice

Apple • Cranberry • Orange • Tomato • Pineapple
Small - 3.00 Large. - 4.50

Soft Drinks • Iced Tea & More

Pepsi • Diet Pepsi • Sierra Mist
Dr. Pepper • Mtn. Dew • Mug Root Beer
Iced Tea • Raspberry Tea • Mango Iced Tea • Pink Lemonade
Arnie Palmer • Roy Rogers • Shirley Temple - 3.25

8oz Atlantic salmon, rice pilaf mix,
Capri vegetable blend, and fresh
Ciliegene Mozzarella cheese - 25.99

The Georgia Peach Blackened Mahi-Mahi
8oz of Blackened Mahi-Mahi, with a Capri
vegetable blend, rice pilaf mix and
roasted peach salsa - 23.99

visit us on instagram

@studiodiner

Kid’s Toast

Two slices of Studio French Toast
served with syrup and butter

Includes choice of
steamed veggies or fries
Ages 10 and under - 8.95
ADD a Kids Milkshake for 3.95

Kiddie Pancake

Extra large buttermilk pancake
served with syrup and butter

Kid’s Bacon ‘n Eggs

One egg, two slices of bacon and toast

Kid’s Grilled Cheese

Grilled sourdough and American cheese

Kid’s Mac-n-Cheese

Penne pasta tossed with cheese sauce &
topped with cheddar and jack cheese

Kid’s Sliders

Two mini-cheeseburgers

The Sawyer

Beef hot dog on a New England Frank roll
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