
B A RB A R
M E N UM E N U



S P E C I A L T Y
C O C K T A I L S

BLACKBERRY  SMASH   BLACKBERRY  SMASH   2020
grey goose citron vodka, lejay crème 
de cassis, blackberry, mint

SMOKE  SHOW SMOKE  SHOW 2020
knob creek rye, maple syrup,
orange bitters, applewood smoke

FASH ION  FORWARD FASH ION  FORWARD 2020  
toki japanese whisky, grilled orange, 
angostura bitters

CLEAN  CLEAN  1919
haku vodka, lemon, agave, cucumber, mint

EL  TORO  EL  TORO  2020
lalo blanco tequila, red bull watermelon, 
licor 43, tajin, lemon

BOA  FUS ION  BOA  FUS ION  1919
neft vodka, fresh pineapple & watermelon

F IRE  &  SMOKE   F IRE  &  SMOKE   2020
del maguey puebla mezcal, pineapple, pink 
peppercorn, honey, firewater bitters

ESPRESSO MART IN I ESPRESSO MART IN I 
“BANDERO ST YLE”   “BANDERO ST YLE”   2121
bandero cafe & blanco tequila, 
french pressed espresso

THE  EL I T  THE  EL I T  4545
stoli elit vodka, caviar-stuffed olives 

OCEAN  V I EW  OCEAN  V I EW  2020
casa azul organico blanco tequila, ace 
guava cider, lime, agave, pineapple, “salt air” 

LA  QUEBRADA LA  QUEBRADA 2020
gran centenario reposado tequila, aperol, 
passion fruit, lime, agave

BOA  405 BOA  405 1919  
aspen vodka, fresh strawberry, lemon,
balsamic vinegar, black pepper 

BOA - LOMA BOA - LOMA 1919
cazadores cristalino, grapefruit 
& lime, fever tree sparkling pink grapefruit

GOLDEN  HOUR  GOLDEN  HOUR  2020
pendleton original bourbon, orange blossom 
honey, egg white, honey ice pop



H A P P Y  H O U R 
M O N D A Y  -  F R I D A Y  4 - 6 P M

b a r  &  l o u n g e  a r e a  o n l y . 

WH I TE  BEAN  HUMMUS 10WH I TE  BEAN  HUMMUS 10
crispy lavash chips, pine nuts, olive oil  

OYSTERS  ON  THE  HALF  SHELL*  12OYSTERS  ON  THE  HALF  SHELL*  12  
3pc, mignonette, lemon, tabasco 

BOA  BURGER  13BOA BURGER  13   
brie cheese, crispy onions, BOA sauce, 
served with fries

SMASHSMASH BURGER   BURGER  served with fries  
WAGYUWAGYU 15  or  IMPOSSIBLEIMPOSSIBLE 14

BONELESS  THA I  CH I L I  W INGS  14BONELESS  THA I  CH I L I  W INGS  14
pickled cucumber, sweet thai chili glaze

TACOS  TACOS  2pc 
TUNA*TUNA* avocado mousse, radish cilantro 8
KING CRAB CEV ICHEK ING CRAB CEV ICHE grapefruit, avocado 8
WAGYU*WAGYU* pico de gallo, avocado, cilantro 18

M IN I  WAGYU  MEATBALL  SANDW ICH  9  M IN I  WAGYU  MEATBALL  SANDW ICH  9    
tomato, burrata    

The complete dining room menu is also 
available at the bar during dinner.  

S I P S
GLOR IA ' S  MARGAR I TA   10 GLOR IA ' S  MARGAR I TA   10 
tequila blanco, lime, lemon, orange liqueur, agave 

SUMMERT IME  KEY  L IME  10 SUMMERT IME  KEY  L IME  10 
vanilla vodka, key lime, almond liqueur

PEACHES  N  DREAMS 10PEACHES  N  DREAMS 10
bandero tequila, peach, lime, tajin

BOA  SMASH 10BOA SMASH 10
bourbon, mixed berry, mint, lemon 

AUST IN  75  10AUST IN  75  10
gin, passion fruit, lemon, 
austin eastciders dry cider

BYO  RANCHWATER  10BYO  RANCHWATER  10
choice of tequila blanco, gin, or vodka, 
lime, soda 

S T I L L  BOA,  S T I L L  AUST IN  15ST I LL  BOA,  S T I L L  AUST IN  15
2 oz. private label cask strength bourbon

W INES  9 W INES  9 
red, white, sparkling 



P INOT  NO IRP INOT  NO IR
Crossbarn by Paul Hobbs, 
     Sonoma Coast, CA 2021  24/96
Château de Pierreclos, 
     Bourgogne, FR 2022  25/100
Flowers, Sonoma Coast, CA 2022  28/112 

Z INFANDEL  BLENDZ INFANDEL  BLEND
“The Prisoner”, Napa, CA 2022  28/112

MALBECMALBEC
Uno, by Antigal, Mendoza, ARG 2022  15/60

MERLOTMERLOT
Ancient Peaks, Paso Robles, CA 2021  17/68

BORDEAUXBORDEAUX
Les Fiefs de Lagrange, St Julien, FR 2016  30/120

BAROLOBAROLO
Bel Colle “Riserva 10 Anni” 
     Barolo, IT 2014  33/132

R IOJAR IOJA
Lopez de Heredia, 
     Viña Cubillo Crianza, SP 2016  26/104

ST  JOSEPHST  JOSEPH
J.L. Chave “Offerus”, FR 2022  28/112

SUPER  TUSCANSUPER  TUSCAN
Il Bruciato, Bolgheri, IT 2022  25/100

CABERNET  SAUV IGNONCABERNET  SAUV IGNON
Dunham Cellars, 
     3-Legged Red Blend, WA 2022  19/76
Austin Hope, Paso Robles, CA (1l), 2022  28/150
Frank Family, Napa, CA 2021  29/116
Caymus, Napa, CA (1l), 2022  49/260

R E D S
by the glass/bottle

Daou Soul of a Lion, Paso Robles, CA 2020  94/376
Realm Cellars, The Bard, Napa, CA 2021  100/400
Dominus Estate, Napa, CA 2012  148/592

CAL I FORN IA  K INGS  FL IGHTCAL I FORN IA  K INGS  FL IGHT
2oz tasting of each | 114

S I G N A T U R E  R E D S



CHAMPAGNE  &  SPARKL INGCHAMPAGNE  &  SPARKL ING

Gambino Prosecco, Veneto, IT NV  13/52

G.H. Mumm, “Grand Cordon”, FR NV  30/120

Devant Rose, Epernay, FR NV  30/120

Billecart-Salmon Grand Cru
     Blanc de Blancs, FR NV  48/192 

P INOT  GR IG IOP INOT  GR IG IO

Anterra, Delle Venezie, IT 2023  12/48 

SAUV IGNON BLANCSAUV IGNON BLANC

Stoneleigh, Marlborough, NZ 2024  16/64

Details by Sinegal, Sonoma, CA 2022  18/72 

CHARDONNAYCHARDONNAY

Stoller Family Estate, 
     Dundee Hills, OR 2023  18/72

Seguinot-Bordet 1er Cru Fourchaume,
     Chablis, FR 2022  28/112

Plumpjack Reserve, Napa, CA 2023  32/128 

ROSÉROSÉ

BY.OTT by Domain Ott, Provence, FR 2023  17/68

W H I T E S
by the glass/bottle

join us for wine lover’s night.

5 0 %  O F F
B O T T L E S  O F  W I N E

e v e r y  t u e s d a y



TEQUILA

aguasol reposado  16
casamigos reposado  19
clase azul guerrero  65
clase azul repo  45
clase azul anejo  120
clase azul “ultra”  350
don julio 1942  42
jaja s ilver  16
jose cuervo reserve famil ia  45
lalo silver  16
tequila ocho reposado  20

WHISKEY

basil hayden  18
blanton’s  29
buffalo trace  18
hibik i  21  200
hakushu 12yr  35
hakushu 18yr  250
jim beam black  16
still bourbon  17
whistle pig rye 10yr  25
whistle pig 18yr  95
whistle pig boss hog  90
willet pot st ill  20
woodford reserve  17
yamazaki 12yr  65
yamazaki 18yr  225

SCOTCH

balvenie 12yr  17
glenlivet 12yr  18
johnnie walker black  18
johnnie walker blue  60
lagavullin 16yr  21
laphroaig 10yr  19
macallan 12yr  20
macallan 18yr  60
macallan 25yr  370
oban 14yr  25

COGNAC

hennessey vsop  24
hennessey xo  36
remy martin vsop  24
remy martin xo  54

S P I R I T S



B E E R
a u s t i n  e a s t  c i d e r s  d r y  c i d e r   12

h o p a d i l l o   12

l i v e  o a k  h e f e w e i z e n   12

p e a r l  s n a p  p i l s n e r   10

s h i n e r  b o c k   9

a t h l e t i c  b r e w i n g  c o .   8
run wild ipa, <0.5% abv            

a t h l e t i c  b r e w i n g  c o .   8
cerveza atletica light copper, <0.5% abv              

“ A  W O R L D - C L A S S 
K I T C H E N  T H A T  W I L L 
N E V E R  L E T  Y O U 
D O W N . ”

-  i n s i d e  h o o k

Z E R O  P R O O F
&  S P E C I A L T Y
M O C K T A I L S

M A R G A R I T A  1 6
smokin' yuzu or classic with 
ritual zero-proof tequila

P A P E R  C R A N E  1 6
ritual zero-proof gin, blueberry rosemary 
shrub, yuzu, ginger

Z E N  G A R D E N  1 4
cucumber, mint, pineapple, fever tree 
sparkling cucumber

S U N K I S S  1 4
pomegranate & lime juice, mint, serrano 
pepper, honey, giffard’s orgeat

C O C O  L O C O  1 4
coconut water, lime, pineapple, liquid 
alchemist coconut



Austin 

West Hollywood

Santa Monica

Manhattan Beach

BOASTEAK.COM

*Consuming raw or uncooked meats, fish, shellfish and egg 
products may increase the risk of foodborne illness.


