
Buffalo Wings   
Fried Wings covered with a sauce of your choice.  
Served with Bleu Cheese or Ranch dressing. 
Sauces: Mild, Hot, Hot n’ Honey, Honey BBQ 
(10)$7.99          (20) $15.49   
Chicken Nachos  $8.49 
Crispy corn tortilla chips  
covered with melted cheddar and jack cheeses, 
chicken, shredded lettuce, tomatoes, jalapenos, 
black olives, salsa and sour cream.  
Add guacamole $.99 
Tortilla Chips & Salsa  $2.99 
Freshly made and served warm with salsa.   
Add guacamole $.99 
Sautéed Pierogies   $5.49 
Large pierogies sautéed with butter and  
caramelized Vidalia onions. 
Shrimp Remoulade $8.25 
Classic New Orleans chilled shrimp dish with an 
authentic creamy Remoulade Sauce. 
The Sampler  $10.99 
A sampling of buffalo wings, mozzarella sticks, 
onion rings and chicken tenders.  All with dipping 
sauces. 
 
 
 
 
 

French Onion  $4.99 
This simple and rich classic is topped with a 
toasted French baguette and Swiss cheese then 
baked to a bubbly golden brown. 
Soup of the Day   
 Cup: $2.99     Bowl: $3.99 
Ask your server for details! 
 
 
 
  

Greek Salad   $7.99 
Feta cheese, tomato, cucumber, Calamata olives, 
romaine, and red onion tossed with red wine  
vinaigrette. 
Chicken Caesar Salad $8.49 
Fresh romaine lettuce,  
marinated chicken breast, seasoned croutons and 
shaved parmesan cheese mixed with our own  
Caesar dressing. 
Salmon Caesar Salad $9.49 
Grilled Atlantic Salmon on top of fresh  
romaine lettuce, seasoned croutons and shaved 
parmesan cheese mixed with our own Caesar 
dressing.  Also available blackened 
with our Cajun spices. 
 

 

3 Cheese Spinach  $7.49 
& Artichoke Dip  
Spinach and Artichokes in a three cheese creamy 
blend.  Served with warm homemade tortilla chips. 
Chicken Tenders  $7.25 
5 fried chicken tenders with house made honey 
mustard sauce. 
Rascal’s Chicken Quesadillas        $7.99 
Crispy 8” tortilla shell smothered with  
jack & cheddar cheeses, tomatoes, bacon and 
grilled chicken.  Served with jalapenos, sour cream 
and salsa on the side.   
Add guacamole $.99 
Bacon Cheese Fries $6.49 
One pound of our hand cut boardwalk fries  
smothered with cheddar jack cheeses, topped  
with bacon.  Served with Ranch dressing. 
Marco’s Antipasto  $9.99 
Soppressata, Asiago cheese, Calamata olives, oven 
dried Roma tomatoes, roasted red peppers, melon, 
red onion and hard-boiled egg. 
 
 
 
 
 

 
 

 
 

Homemade White   $5.99 
Chicken Chili 
A super secret recipe, passed down through  
generations.  Thick and hearty with that  
perfect little kick.  Topped with sour cream. 
 
 

 
 
 

Fiesta Grilled  $8.49 
Chicken Salad 
Seasoned grilled chicken, mixed greens, black 
beans, tortilla chips, corn, tomatoes, cheddar and 
jack cheeses.  Mixed with our Mexi-ranch dressing 
and topped off with sour cream.   
Add guacamole $.99 
Flavor Iceberg  $9.99 
Wedge Steak Salad 
Wedge of iceberg lettuce topped with Bleu Cheese 
dressing, bacon, tomato, hard-boiled egg and 
grilled Flat Iron steak. 

*18% gratuity added for parties of 8 or more 

 APPETIZERS 

SOUPS 

SALADS 



Thanksgiving Sandwich                      $7.99 
Fresh sliced roast turkey served with our homemade  
cranberry sauce, mayo and lettuce on a house baked French 
baguette.  Served with our hand cut boardwalk fries. 
Rascal’s Grilled              $8.49 
Chicken Sandwich 
Grilled juicy chicken breast with guacamole, lettuce, tomato, 
onion and mayo served on a house baked French roll.  Served 
with our hand cut boardwalk fries. 
Pulled Pork      $8.25 
Classic roast pork with Rascal’s BBQ sauce served on a house 
baked French roll.  Served with coleslaw. 
Sautéed Crab Cake      $8.99 
Sandwich 
Homemade crab cake served on a house baked French roll 
with lime aioli, lettuce and tomato.  Served with coleslaw. 
Roast Pork with Sharp     $8.50 
Provolone and Sauteéd Greens 
A true Philly favorite roasted with aromatic vegetables to 
make a delicious au jus on a house baked French baguette.  
Served with our hand cut boardwalk fries. 
Beef Cheese Steak              $8.99 
Sliced ribeye with caramelized  
Vidalia onions and American cheese served on a house baked 
French baguette.  Served with our hand cut boardwalk fries. 
 

 
 
 
 

 

Beef Burger Slammers     $6.99 
3 juicy all beef mini patties with American cheese and  
caramelized Vidalia onions.  Served with our hand cut board-
walk fries. 
Pulled Pork Slammers      $6.99 
3 pulled pork mini sandwiches topped with coleslaw.  Served 
with our hand cut boardwalk fries. 
 
 
 
 
 

The Rascal Burger       $7.49 
Served with lettuce, tomato and onion on a house baked 
French roll. 
Bison Burger      $8.49  
Served with lettuce, tomato and onion on a house baked 
French roll.   

Toppings: 
     Bacon      1.00  
     Caramelized Vidalia Onions     .75 
     Sauteéd Mushrooms      .75 
     Onion Rings      1.00 
     Famous Rays BBQ Sauce             .50 
     Roasted Red Peppers       1.00 

Chicken Cheese Steak  $8.49 
Fresh marinated chicken with  
caramelized Vidalia onions and American cheese served 
on a house baked French baguette.  Served with our 
hand cut boardwalk fries. 
Roast Beef with Melted Cheddar    $8.50 
Sliced roast beef topped with cheddar cheese with a side 
of au jus on a house baked French roll.  Served with our 
hand cut boardwalk fries. 
Roasted Veggie Wrap       $7.99 
Zucchini, mushrooms, Vidalia onions, red  
peppers, drizzled with balsamic glaze, lettuce and  
tomato rolled in a flour tortilla.  Served with our hand 
cut boardwalk fries. 
Turkey Club Wrap       $7.99 
Fresh roasted turkey breast,  
crispy bacon, American cheese, lettuce, tomato and 
mayo rolled in a flour tortilla.  Served with our hand cut  
boardwalk fries. 
Chicken Caesar Wrap   $7.99 
Marinated grilled chicken breast mixed  
with romaine, croutons, Caesar dressing and grated  
parmesan cheese rolled in a flour tortilla.  Served with 
our hand cut boardwalk fries.  
 
 
 

 
 

 

 
 

Chicken Ranch Slammers    $6.99 
3 grilled mini chicken sandwiches with American 
cheese, bacon, shredded lettuce, and Ranch dressing.  
Served with our hand cut boardwalk fries. 
 
 
 

 
 

 
 
 
 

Homemade Turkey Burger $7.49 
Served with lettuce, tomato and onion on a house baked 
French roll. 
Black Bean Veggie       $7.49 
Burger 
Served with lettuce, tomato and onion on a house baked 
French roll. 

 Cheese:    Swiss      .75 
   Provolone      .75 
   American  .50 
   Cheddar     .75 
   Cheddar Jack  .75 
   Bleu Cheese       1.00 

SANDWICHES 

SLAMMERS 

BUILDER BURGERS 
Build your own burger by choosing from the many toppings below. 

All burgers served with our hand cut boardwalk fries. 



ENTREES 

Herb Roasted Chicken   $12.99 
Succulent oven roasted ½ chicken with fresh mashed 
red potatoes and fresh vegetables. 
Pan Seared Filet Mignon  $16.99 
Medallions     
Sautéed portabella mushrooms, boursin cheese  
gratinee and red wine demi-glace, fresh mashed red 
potatoes and fresh vegetables. 
Sautéed Crab Cakes with  $15.99 
Lime Aioli     
Two crab cakes topped with garlic lime mayonnaise 
served with aromatic basmati rice and fresh vegetables. 
Orange Rosemary Pork Chops $13.99 
Two pan seared orange rosemary marinated thin cut 
pork chops served with herb roasted potatoes and feta 
tomato salad. 
Flavor Ribs    $16.99 
Slow roasted ribs rubbed with our special seasoning 
and slathered with Rays BBQ sauce.  Served with our 
hand cut boardwalk fries and coleslaw. 
Barbados Salmon    $14.99 
~ Mango Salsa  
Baked Salmon filet marinated with rum, molasses,  
garlic and herbs.  Served with mango salsa, aromatic 
basmati rice and fresh vegetables. 
 
 

 
 
 

 

 

Orecchiette     $13.99 
~ Sweet Italian Sausage and Shrimp  
Little ear shape pasta sautéed with oven dried 
tomatoes, garlic, shrimp, sausage, fine herbs and 
parmesan. 
New York Strip Steak   $19.99 
Maitre d'Hôtel Butter 
Grilled 10 oz NY Strip Steak with a lemon parsley  
compound butter, fresh mashed red potatoes and fresh 
vegetables. 
Fish ‘N’ Chips    $12.99 
Beer battered fish served with our hand cut boardwalk 
fries, remoulade sauce and coleslaw. 
Flavor Grillhouse Meatloaf  $11.99 
A delicious homemade favorite served with a red wine 
demi-glace, fresh mashed red potatoes and fresh  
vegetables. 
Chicken Saltimbocca   $12.99 
Boneless chicken breast wrapped with prosciutto, fresh 
sage and mozzarella finished with a Madeira wine 
sauce, herb roasted potatoes and fresh vegetable. 
Fettuccini     $8.99 
Tossed with extra virgin olive oil, garlic, oven dried 
tomatoes and shaved parmesan. 
  
 

 

 
 

 
 
 

 

 

PIZZA 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may  
increase your risk of food borne illness, especially if you have certain medical conditions. 

Classic Cheese   Large 16”   $10.99  Personal 9”   $5.99 
 

Sweet Italian Sausage  Large 16”   $11.49  Personal 9”   $6.99 
 

Pepperoni              Large 16”   $11.99  Personal 9”   $6.49 
 

Broccoli, Sausage & Garlic Large 16”   $14.99  Personal 9”   $8.99 
Broccoli and sausage sauté with garlic on top of pizza sauce coated with mozzarella cheese and shredded parmesan. 
 

Roasted Vegetable   Large 16”   $13.99  Personal 9”   $8.49 
With Basil Oil and Feta 
Roasted portabellas, red onion, zucchini and roasted red peppers drizzled with basil infused EVOO and Feta cheese. 
 

Margherita           Large 16”   $12.99  Personal 9”   $7.99 
Fresh sliced tomato, chiffonade of basil, garlic and mozzarella with EVOO. 
 

Vidalia Onion and   Large 16”   $13.99  Personal 9:   $8.49 
Oven Dried Tomato          
Coated with pizza sauce and topped with oven dried Roma tomatoes, caramelized Vidalia onions, shredded  
mozzarella cheese and shredded cheddar. 



 
 

Mini Cheese Burgers 
2 juicy cheeseburgers served with our hand cut 
boardwalk fries. 
 

Pasta 
Penne noodles served with our special spaghetti 
sauce. 
 

Grilled Cheese 
American cheese on toasted bread served with our 
hand cut boardwalk fries. 
 

Macaroni & Cheese 
Old Faithful! 
 
 
 

Cherry Limeade     $2.25 
Sweet lemon soda is mixed with sour lime and 
cherry juice to create a fabulous taste sensation. 
 

Boo Berry S-MOO-thy   $3.95 
Thick, delicious and blue!  Blueberry syrup, milk 
and sugar are perfectly blended to create a  
s-MOO-thy. 
 

Jumpin’ Jungle Juice   $3.95 
Bananas, oranges and a burst of refreshing bubbles! 
 
 
 
 

Soft Drink              $2.25 
Coke, Diet Coke, Sprite, Dr Pepper, Root Beer,  
Lemonade, Fruit Punch, Sweetened Raspberry Iced 
Tea, Unsweetened Iced Tea 
 

Soft Drink Pitcher                     $5.95  
 

Coffee             $2.05 
 

 

 
 
 

Grilled Hot Dog 
Served with our hand cut boardwalk fries. 
 

Corn Dog 
Breaded hot dog on a stick, just like at the carni-
val!  Served with our hand cut boardwalk fries. 
 

Chicken Fingers 
Golden fried chicken fingers served with our 
hand cut boardwalk fries. 
 

Mini Pizza 
 

 
 

 
 

Brontosaurus Thirst  $2.25 
Grapefruit, cherry, lime and lemon.  This color-
ful concoction is sure to quench your thirst. 
 

Hula-Hula Shake       $3.95 
Fresh coconut milk and pineapple are blended 
with chocolate syrup, coconut syrup and a 
scoop of vanilla ice cream.  Aloha! 
 
 
 

 
 

   
 

Tea                                       $1.95 
 

Juice        $2.50 
Cranberry, Orange, Pineapple 
 

Milk        $2.50 
Regular or Chocolate 

KIDS MENU 

KIDS DRINKS 

DRINKS 

LOOK TO THE STARS! 
 
 

Make it a FOOD & FUN COMBO! 
 
 

Only $15.99  Get a $10 Playcard 

 
 

(Available any day and until 5pm on Friday & Saturday) 

Kids Meals include soft beverage        $4.99 
Kids eat free on Mondays with the purchase of an Adult entrée 



According to our  
Executive Chef, Marco Carrozza,  

“Creating good food is hard work”. 
 

And Marco would know. Beginning his career 
at the Lehigh Valley’s four-star restaurant, 
Ballietsville Inn, Marco has been an integral 
part of  the greater Philadelphia restaurant 
scene for over thirty years.  He spent the 
1990s in Philadelphia where he served as  
Executive Chef  at the famed Café Nola before 
setting out on his own to create Marco’s  
Restaurant and Marco’s on Vine.  Most  
recently, Marco has served as the Corporate 
Chef  at the Brewworks, overseeing both the 
Bethlehem and Allentown locations.  
Throughout the years, Marco has cultivated 
his passion for food while mastering many 
types of  cuisine. 
 

Marco’s menu here at Flavor Grill House is 
sure to make your mouth water.  We believe 
that creating a great dish requires the freshest 
ingredients.  Our staff  works hard to prepare 
fresh baked breads daily, along with many 
other homemade specialties, including our 
hand cut Boardwalk Fries and carefully  
seasoned Buffalo Wings.  Marco adds his  
special touch in order to create a distinctive 
taste for each of  our dinner entrees in  
addition to his Philadelphia-inspired seasonal 
specials.  His signature oven dried tomatoes, 
which can be found in several menu items, are 
slow roasted daily because you just can’t rush 
quality food.  As Marco says, it may take hard 
work to create good food, but that’s the key to 
great Flavor. 
 
 

 
 
 
 
 

Thank you for choosing our restaurant.   
We hope you enjoy our Flavor! 

 

Venture next door and enter the world of   
Rascal’s Food & Fun, a state-of-the-art family  
entertainment center.  Get ready for delicious 
food and drinks, action packed games, and  
thrilling adventure in our high-tech 20,000 
square-foot midway complex.  Featuring laser 
tag, mini-bowling, a 25-foot rock climbing tower, 
an interactive 2-story ball maze, indoor bumper 
cars, and tons of  arcade games.  There is plenty 
of  fun for everyone at Rascal’s! 
 
 
 
 
 
 
 
 
 
 

When the Kid's leave, the lights go down and the 
good times come alive. Check out our monthly 
Calendar of  Events for info about live  
entertainment, parties and competitions.  Grab a 
$1 Domestic draft or one of  our signature  
cocktails like the "Rascals Fishbowl" at the 
"Hideaway Sports Bar", or relax on our 2nd floor 
"Upper Deck". Every night of  the week you can 
enjoy the games on one of  our 12 HDTV 
flatscreens, or on our 171" Projection HDTV. 
 

Looking for a place to host a party or  
corporate event?  

 

Whether you are planning a child’s  
birthday party, Bachelorette party, fundraiser or 
corporate team building event, Rascal’s  
specializes in creating customized party packages 
sure to make your special day memorable for 
years to come! Ask to speak with an Event  
Coordinator today. 

Executive Chef, Marco Carrozza 



~ a distinctive taste ~ 
 

Dinner Menu 
 


