
BLVD. 
Grill & Warehouse 

 



Spinach and Artichoke Dip   14 

 House-made pita chips 

 

Zucchini Planks 13.5 

 Hand-cut strips of fried zucchini 

 Marinara and/or ranch 

 

Breaded Provolone Wedges  9 

 Five provolone filled breaded wedges  

 Marinara  

 

Margherita Flatbread   11 
 Roasted tomato, fresh mozzarella,  

 garlic butter, basil, and balsamic 

 glaze  on naan 

 

Italian Wedding     Cup 4      Bowl  5  

Seafood Chowder  Cup 6      Bowl  7 

 

 

  Boulevard Wings      doz          15 

           1/2 doz     9 

  Boneless Tenders     6       16 

          3      10 

Sauces: 

Mild, Hot, Smokey Bacon Bourbon, Hot 

Garlic, Garlic Butter, BBQ 

Celery or Carrots .75 ea 

Ranch or Bleu Cheese .75 ea 

Twelve and Under 
NO EXCEPTIONS 

 

  Chicken Strips       8 

 Two boneless chicken tenders                    

 and fries 

 

     Grilled Cheese       5.5 

 American cheese on white bread  

      and fries  

 

House                9 

 Mixed greens, cucumbers, grape 

 tomatoes, mozzarella, and cheddar 

  

Grilled Caesar                     11 

 Grilled romaine hearts, Caesar 

 dressing, shaved parmesan, and 

 toasted baguette  
 

Add-Ons 

      Chicken      5         Salmon*    9  
 

Dressings 

Buttermilk Ranch, Fat Free Raspberry      

Vinaigrette, Bleu Cheese, Thousand Island, 

Italian, Poppy Seed, House Balsamic       

Vinaigrette, French, Oil and Vinegar,      

Crumbled Bleu .75 

Extra Dressing .75 ea

*Consuming raw or undercooked 

proteins may increase risk of 
foodborne illness. 



Served with one side; premium side add 2 
 

  Wagyu Reuben        14 
 Shaved corned beef, sauerkraut, 

 Swiss, and 1000 island dressing on 

 marble rye bread 
 

  Philly Cheesesteak      12.5 
 Shaved sirloin, provolone, grilled      

 onions and peppers on a Costanzo roll 
   
  Crab Cake            *Market Price 
 6oz house recipe and seasoned jumbo 

 lump crab cake, lettuce, on a brioche 

 bun     Broiled or fried  
 

Steak and Bacon Wrap      12.5 
 Shaved sirloin, bacon, cheddar, mixed 

 greens, red onion, fresh tomato, and 

 ranch dressing 
 

Turkey, Bacon, & Ranch Wrap 12.5 
 Shaved turkey, bacon, provolone, 

 fresh  spinach, red onion, fresh 

 tomato, and ranch dressing 

 

 

    Baked Potato, Baked Sweet Potato,         

Rice Pilaf, Cucumber and Tomato Salad, 

Steamed Broccoli, House Slaw,                         

or Tortellini Salad 3.25 

 

 
   Side Salad     4.5 

   Brew City Fries    4.5 

   Beer Battered Onion Rings  5.5 

 

Served with two sides; unless noted 

 

  New York Strip*      32 

 Hand-cut 16oz strip grilled to order 

 and garlic butter 

Add Sautéed Mushrooms & Onions  1.5 

      

  Chicken Bruschetta            21.5 

 Two grilled 6oz chicken breasts, 

 mozzarella, bruschetta, parmesan, 

 balsamic glaze, and basil 

 

Boulevard Crab Cakes  *Market Price 

 Two 6oz house recipe and seasoned 

 jumbo lump crab cakes.  

 Fried or broiled  

 Single Order   *Market Price 

 

Boulevard Salmon*            31 

 Two hand-cut 6oz Atlantic salmon 

 filets. Broiled in white wine and 

 butter. 

   Finishes: lemon-dill aioli and panko, 

 honey Dijon glaze, blackened  

 seasoning,  honey chipotle, or honey 

 soy glaze 

  Single order     20 
 

Alfredo (served with one side) 13.5 
 Penne pasta and creamy alfredo sauce 

 Add pesto, spinach & mushrooms 3 

 Add blackened chicken    5 

 

  



 In 1939, Carstensen Inc. removed two floors from the Merchant’s Hotel in downtown 

Johnstown, which was situated on the site of the Cambria County Transit Center. The salvageable 

items were transported here and used in the construction of this two-story building. John and 

Frances Deutsch operated a meat market and diner on the ground level, above which stood a three 

bedroom apartment. As times changed, so did owners and names of this facility which include The 

Office and My Friends. 

 Our ownership has resulted in many changes. The first set of doors you pass through 

originally hung at the Beth Shalom Synagogue, which now houses the Ferndale Elementary School. 

The second set of doors were the portal for the Woolworth Five and Dime building in downtown 

Johnstown, which is now the site of the AmeriServ building. The booths within the bar were 

retrieved from a Philadelphia hotel. Additionally, the fire box pull hung outside the cafeteria of the 

former Johnstown Central High School, while the clock on the wall originally hung in the Southmont 

High School. The phone booth, located in our game room, once served the Newark, New Jersey, 

Grand Central Station. While the bankett seating employs a pew from the former St. Rochus Church. 

The apartment upstairs has been renovated into a separate dining area and our present kitchen. An 

Atrium room was added to the upstairs in the Fall of 1996. The 120 seat Boulevard Grill Warehouse 

banquet facility was completed in the Spring of 1999. The single story building most recently 

housed the Car Rite Oil Co. until 1998. A special feature of the Boulevard Grill Warehouse is the 

seating in the vestibule, obtained from the Jennerstown Mountain Playhouse, which was originally 

from Pittsburgh’s Stanley Theatre. The vestibule itself is constructed with modified door panels 

from the Woolworth building. For you sports fans, the ivy filling the planter in the front of the 

warehouse is from clippings taken from Chicago’s historic Wrigley Field. 

 In our newest room, The Speakeasy, we have incorporated salvaged bricks and a 1903 coal 

chute from the Hub, which was located at the corner of Franklin and Vine Streets. 

 Most recently we have added an arena seat and section of the playing area salvaged from the 

Cambria County War Memorial during the 2015 Kraft Hockeyville renovations; these items are in 

the main bar area. Also, many of the coat hooks throughout the main bar, game room, and side bar 

came from the Roxbury Elementary School after its demolition.   

Toppings 
 Add Lettuce, Tomato, Pickle, or Onion 

  at no charge 

 Add Grilled Onion, Grilled               

  Mushroom, or Jalapeño for .50 

 Add Provolone, Swiss, American,  

  Pepper Jack, or Cheddar for .50 

 Add 2 Slices of Bacon for 1.50 

 Toss in Mild Sauce .50  

 Add Crumbled Bleu Cheese .75 

Served with one side; premium side add 2—Plate Sharing Fee $1.50 

6oz Chargrilled or Crispy                       

  Chicken Breast         11.5 
 Served on a brioche bun  

   

8oz USDA Choice Black Angus    

  Burger*                 13 
 Grilled to order and served on a  

 brioche bun                                           

Substitute a black bean patty for no charge                    

*Consuming raw or undercooked proteins may increase risk of foodborne illness. 


