
L U N C H
BOA Steakhouse

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

S T A R T E R S
Goat Cheese Baklava	 19
pistachios, black truffles, frisée

Oysters on the Half Shell*	 24/48
mignonette, cocktail sauce

Hamachi Crudo*	 30
preserved meyer lemon, black  
truffle, celery

Ahi Tuna Tartare*	 29
lime leaf, coconut, golden flying 
fish roe

Shrimp Scampi	 22
garlic, white wine, crostini

Steak Tartare*	 32
served with french fries

S A L A D S
Classic Caesar*	 18

Boa Chop Chop (gf)	 17
artichokes, salami, chickpeas, olives, 
tomatoes, pine nuts, aged provolone 

Ahi Tuna Salad*	 19
asian slaw, market greens, sesame 
ginger dressing, crisp wontons

Cobb Salad	 18
poached chicken, bacon lardons, 
avocado, roasted beets, buttermilk 
herb dressing, danish blue 

ADD TO ANY SALAD
CHICKEN 9, SALMON 12, SHRIMP 15

S I D E S

Grilled Jumbo Asparagus (v, gf)	    16
Smashed Broccoli (veg, gf)	    16 
Sautéed Mushrooms (veg, gf)	    16 
Crispy Fries	 14
Truffle Fries	 19

BOA Burger*	 19
brie cheese, crispy onions, lettuce, 
tomato, BOA sauce

Wagyu Smash Burger*	 19
double-stacked wagyu beef, american 
cheese, BOA sauce, lettuce, pickles,
tomato, onion

Impossible Smash Burger (v)	 17
pickles, onion, tomato, mustard, cheese 
(vegan option available), BOA sauce 

SERVED WITH FRENCH FRIES 

BURGERS & SANDWICHES

Chef Dana’s 	 21
Wagyu Philly Cheesesteak*		
sweet peppers, onions, american cheese, 
provolone, mayo 

Turkey Club	 18
smoked turkey, applewood smoked bacon, 
tomato, avocado, provolone, onion brick, 
roasted garlic aioli

Fried Chicken Sandwich	 18
apple coleslaw, chipotle aioli, 
spicy honey 

P A S T A

Lobster Fra Diavolo	 38
san marzano tomato, calabrian chili, 
hand-cut spaghetti

Spaghetti & Wagyu Meatballs	 32

INCLUDES ONE SIDE

Skuna Bay Salmon* 37

Chilean Seabass* 46

Petite Filet* 49

Marinated Skirt Steak Frites* 42

New York Strip* 72

FROM THE GRILL

Wagyu and all steak options also available.Wagyu and all steak options also available.

gf – gluten free, v – vegetarian, veg – vegan



Casamigos Blanco	 18

Casamigos Repo	 20

Casamigos Anejo	 22

Mico Blanco	 17

Casa del Sol Reposado	 19 

Clase Azul Repo	 60

Clase Azul Gold	 90

Clase Azul Anejo	 125

Clase Azul “Ultra”	 400

T EQ U I L AT EQ U I L A

Angel’s Envy	 18

Basil Hayden	 18

Basil Hayden Dark Rye	 20

Bulliet Bourbon	 18

Bulliet Rye	 18

Buffalo Trace	 18

Buffalo Kosher	 19

Woodford Reserve	 18

W H I S K E YW H I S K E Y SCOTCHSCOTCH

Balvenie 14yr Carib Cask	 25

Balvenie 30yr	 275

Glenfiddich 18yr	 30

Glenlivet 18yr	 30

Lagavullin 16yr	 30

Laphroaig 10yr	 20

Macallan 12yr	 22

Macallan 18yr	 65

Macallan 25yr Anniversary	 450

S P I R I T S

BLACKBERRY SMASHBLACKBERRY SMASH	 20

grey goose citron vodka, lejay crème de cassis, blackberry, mint

SMOKE SHOWSMOKE SHOW	 20

knob creek rye, maple syrup, orange bitters, applewood smoke

FASHION FORWARDFASHION FORWARD	 20

toki japanese whisky, grilled orange, angostura bitters

CLEANCLEAN	 19

haku vodka, lemon, agave, cucumber, mint

EL TOROEL TORO	 20

lalo blanco tequila, red bull watermelon, licor 43, tajin, lemon

BOABOA FUSION FUSION	 19

neft vodka, fresh pineapple & watermelon 

F IRE  & SMOKEF IRE & SMOKE	 20

del maguey puebla mezcal, pineapple, pink peppercorn, 

honey, firewater bitters

ESPRESSO MARTIN I  “BANDERO STYLE”ESPRESSO MARTIN I  “BANDERO STYLE” 	 21

bandero cafe & blanco tequila, french pressed espresso 

THE EL ITTHE EL IT 	 45

stoli elit vodka, caviar-stuffed olives

OCEAN V IEWOCEAN V IEW	 20

casa azul organico blanco tequila, ace guava cider,

lime, agave, pineapple, “salt air”

LA QUEBRADALA QUEBRADA	 20

gran centenario reposado tequila, aperol, passion fruit, 

lime, agave

BOA 405BOA 405	 19

aspen vodka, fresh strawberry, lemon, balsamic vinegar, 

black pepper

BOA-LOMABOA-LOMA	 19

cazadores cristalino, grapefruit & lime, fever tree sparkling

pink grapefruit

GOLDEN HOURGOLDEN HOUR	 20

pendleton original bourbon, orange blossom honey,

egg white, honey ice pop

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

MARGARITAMARGARITA	 16

smokin’ yuzu or classic with ritual zero-proof tequila

PAPER CRANEPAPER CRANE	 16

ritual zero-proof gin, blueberry rosemary shrub, 
yuzu, ginger 

ZEN GARDENZEN GARDEN	 14

cucumber, mint, pineapple, fever tree sparkling cucumber

SUNKISSSUNKISS	 14

pomegranate & lime juice, mint, serrano pepper, honey, 
giffard’s orgeat

COCO LOCOCOCO LOCO	 14

coconut water, lime, pineapple, liquid alchemist coconut

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

R E D S
by the glass / bottle

CABERNET SAUVIGNONCABERNET SAUVIGNON

Dunham Cellars, “XVIII,” Columbia Valley, WA 2020	 22/88
Frank Family, Napa, CA 2022	 29/116
Austin Hope, Paso Robles, CA (1L), 2022	 35/186

PINOT NOIRP INOT NOIR

Crossbarn by Paul Hobbs, Sonoma Coast, CA 2021	 24/96

Flowers, Sonoma Coast, CA 2022	 28/112

Z INFANDEL BL EN DZINFANDEL BL EN D

“The Prisoner”, Napa, CA 2022	 28/112

M A L B ECM A L B EC

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

M ERLOTM ERLOT

Ancient Peaks, Paso Robles, CA 2021	 17/68

BO R D E AUXBO R D E AUX

Château Biac Felix de Biac, Bordeaux, FR 2017	 24/96 

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

Caymus, Napa, CA (1L), 2022	 49/260
Daou Soul of a Lion, Paso Robles, CA 2021	 94/376
The Bard, Napa, CA 2021	   98/392

CAL I FORN I A K I NGS FL IGH TCAL I FORN I A K I NGS FL IGH T
2oz tasting of each | 82 

W I N E S

W H I T E S
by the glass / bottle

SAU V I G N O N BL A NCSAU V I G N O N BL A NC

Stoneleigh, Marlborough, NZ 2024	 16/64

Details by Sinegal, Sonoma, CA 2022	 18/72

CH A R DO N N AYCH A R DO N N AY
Harken, CA 2021	 16/64

Plumpjack Reserve, Napa, CA 2023	 32/128

CH A MPAG N E & SPA RK L I NGCH A MPAG N E & SPA RK L I NG

Mia Perla Prosecco, IT NV	 13/52

G.H. Mumm, “Grand Cordon”, FR NV	 28/112

Devant Rose, Epernay, FR NV	 32/128

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

P I N OT G R I G I OP I N OT G R I G I O

Anterra, IT 2023	 14/72

ROSÉROSÉ

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

Vintages are subject to change based on availability.


