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THE STUDIO MENU

AT BAHA MAR

TO GO OFFERINGS SANDWICHES
Signature Acai Bowl 16 The Morning Mic 22
Greek Yogurt Parfait 14 Fgg. cheddar. on brioche
Chia Puddin 14
: Vocal Veggie Start 21
Seasonal Fruit 16 Egg. spinach, tomato & swiss on ciabatta
PASTRIES & TREATS Plant-Based Rise 24
Fresh-baked daily Vegan egg. vegan sausage, and vegan
cheese on ciabatta
Almond Croissant 8.5 Sweet Start Toast 14
Butter Croissant 85 Almond butter, banana & honey on whole wheat
Pain Au Chocolat 8.5
: Bacon, Egg & Cheese Burrito 24
Vegan Banana Walnut Muffin 8.5 - 99 %
crambled eggs, crispy bacon, cheddar,
Blueberry Muffin 8.5 breakfast potatoes
Apple Cinnamon Danish 8.5 Smoked Salmon Burrito 24
Smoked salmon, crispy hash browns,
Lemon POppyseed Loaf 8.5 scrambled eggs, cream cheese, avocado
Banana Bread 8.5
SANDWICHES
served with potato chips & pickles
Cuban Press 24 The Director’s Cut 26
Ham, pulled pork, Swiss cheese, pickles, Hot Pastrami, yellow mustard, Rye bread, pickles
mustard, on Cuban bread
The Soundboard 24 Turkey Club 26
Grilled Chicken \/\/rqp Smoked Turkey, Candied Bacon, Tomatoes,
Chicken breast, bacon, avocado, lettuce & SV EHOEEE
tomato, Kewpie mayo, on wheat wrap
The Record Veggie Wrap 22
Hummus, roasted veggies, arugula in
spinach tortilla
SWEET SNACKS
Producer’s Pick Cookie 8 Granola Mic Bar 8
Crispy Coconut Cookies Oats, nuts, dried fruit, hone
Double Chocolate Chip
_ Chocolate-Dipped Biscotti 8
Brownie B-Roll 10
Fudge Brownie Seasonal Mini Cake Loaves 8

Vegan Blondie
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BOWLS (TO GO OFFERINGS)

Salmon Bowl Seared Tuna Bowil Grilled Chicken Bowl
House salad, cucumber, tomatoes, House salad, cucumber, edamame, House salad, farro, sweet potato,
quinoa, pecan, citrus vinaigrette carrot, scallions, ginger soy dressing feta, lemon tahini dressing
24 24 24
Americano 5 Broadcast Brew 7
: brewed coffee, oat milk, vanilla syrup,
CGPPUCCI no 6 light foam, cacao
Cortado 6 .
Flamingo Flare 8
Latte S espresso, steamed milk, raspberry syrup,
Espr sSO 5 pink whipped cream, fresh berries
(S
Double Espresso 7 Bimini Bliss 8
espresso, caramel sauce, steamed milk,
Macchiato o) whipped cream, toasted coconut, date syrup
Exuma Escape 8.5
ART I SA NAL TEA matcha powder, almond milk, honey,
lime juice, edible flowers, vanilla syrup
Matcha Latte 7.5 Chatty Cappuccino 7.5

organic matcha, choice of
milk | served hot or iced

Spiced Chai Latte 7.5

black tea spiced with cinnamon, clove,
ginger, cardamom, choice of milk |
served hot or iced

Hot Tea 4

espresso, steamed milk, brown sugar,
cinnamon, whipped foam

On Air Espresso /

espresso, chocolate syrup, whipped cream,
cocoa powder, chocolate shavings

SPECIALTY DRINKS

Mango Pineapple Splash 7.25 Strawberry Matcha /
mango, pineapple, coconut strawberries, matcha green

water, lime juice powder, oat milk, honey

Yuzu Matcha Lemonade / Dragon Berry Cooler /
matcha green powder, yuzu juice, lemon dragon fruit, berries, coconut water, lime

juice, sugarcane, soda water juice, fresh mint, agave




