BAR




SPECIALTY
COCKTAILS

BLACKBERRY SMASH

GREY GOOSE CITRON VODKA, LEJAY CREME
DE CASSIS, BLACKBERRY, MINT

SMOKE SHOW

KNOB CREEK RYE, MAPLE SYRUP,
ORANGE BITTERS, APPLEWOOD SMOKE

FASHION FORWARD

TOKI JAPANESE WHISKY, GRILLED ORANGE,
ANGOSTURA BITTERS

CLEAN
HAKU VODKA, LEMON, AGAVE, CUCUMBER, MINT

EL TORO

LALO BLANCO TEQUILA, RED BULL WATERMELON,
LICOR 43, TAJIN, LEMON

BOA FUSION
NEFT VODKA, FRESH PINEAPPLE & WATERMELON

FIRE & SMOKE

DEL MAGUEY PUEBLA MEZCAL, PINEAPPLE, PINK
PEPPERCORN, HONEY, FIREWATER BITTERS

ESPRESSO MARTINI
“BANDERO STYLE”

BANDERO CAFE & BLANCO TEQUILA,
FRENCH PRESSED ESPRESSO

THE ELIT
STOLI ELIT VODKA, CAVIAR-STUFFED OLIVES

OCEAN VIEW
CASA AZUL ORGANICO BLANCO TEQUILA, ACE
GUAVA CIDER, LIME, AGAVE, PINEAPPLE, “SALT AIR”

LA QUEBRADA

GRAN CENTENARIO REPOSADO TEQUILA, APEROL,
PASSION FRUIT, LIME, AGAVE

BOA 405

ASPEN VODKA, FRESH STRAWBERRY, LEMON,
BALSAMIC VINEGAR, BLACK PEPPER

BOA-LOMA
CAZADORES CRISTALINO, GRAPEFRUIT

& LIME, FEVER TREE SPARKLING PINK GRAPEFRUIT

GOLDEN HOUR

PENDLETON ORIGINAL BOURBON, ORANGE BLOSSOM
HONEY, EGG WHITE, HONEY ICE POP

20

20

20

20

20

21

45

20

20

20



BAR BITES

HAPPY HOUR AVAILBLE IN THE

BAR/LOUNGE DAILY 3-5PM

DEVILED EGGS WwITH BACON

CAVIAR CONES* CHIVES, CREME FRAICHE

HAMACHI CRUDO*
PRESERVED MEYER LEMON, BLACK TRUFFLE, CELERY

OYSTERS ON THE HALF SHELL*
3PC, MIGNONETTE, LEMON, TABASCO

TRUFFLE FRIES

CAESAR SALAD
OUR LEGENDARY RECIPE

BONELESS THAI CHILI WINGS
PICKLED CUCUMBER, SWEET THAI CHILI GLAZE

WAGYU SKEWER* THREE SALTS, GRILLED LEMON

BOA BURGER & FRIES*
BRIE CHEESE, CRISPY ONIONS, BOA sauce

WAGYU SMASH BURGER & FRIES*

DOUBLE-STACKED WAGYU BEEF, AMERICAN CHEESE,
“HOUSE” SAUCE, LETTUCE, TOMATO, ONION

CHEF DANA’S
WAGYU PHILLY CHEESESTEAK*

SWEET PEPPERS, ONIONS, AMERICAN CHEESE,
PROVOLONE, MAYO

FISH & CHIPS
HOUSE MADE TARTAR

MARINATED SKIRT STEAK*
FRITES OR SALAD

WITH FRIES OR CHOICE OF HALF WEDGE
OR HALF CAESAR SALAD

HAPPY ALL
HOUR  NIGHT

l12/18

22/ 38

12717

12/ 16

10/ 15

12717

12/17

15/35

15/27

17 /29

15/ 28

12/ 24

28 / 42

HAPPY HOUR COCKTAILS

SELECT ANY SPECIALTY COCKTAIL
DURING HAPPY HOUR FOR $12

NOT INCLUDING THE ELIT MARTINI*



REDS

BY THE GLASS/BOTTLE

PINOT NOIR

CROSSBARN, SONOMA COAST, 2020 24/96
FLOWERS, SONOMA COAST, 202 | 28/1 12
ZINFANDEL

“THE PRISONER”, NAPA, 2022 28/1 12
MALBEC

UNO, BY ANTIGAL, MENDOZA, 2022 | 5/60
MERLOT

ANCIENT PEAKS, PASO ROBLES, 202 | | 7/68
BORDEAUX

CHATEAU BIAC FELIX DE BIAC, BORDEAUX, 2017 24/96

CABERNET SAUVIGNON
AUSTIN HOPE, PASO ROBLES, (IL), 202 | 35/186

DUNHAM CELLARS, “XxviIil,” 22/88
COLUMBIA VALLEY, 2019

FRANK FAMILY, NAPA, 202 | 29/1 16

—— SIGNATURE REDS —

CAYMUS, NAPA, (IL), 2022 49/260
DAOU SOUL OF A LION, PASO ROBLES, 2020 94/376
THE BARD, NAPA, 202 | 98/392

CALIFORNIA KINGS FLIGHT
207 TASTING OF EACH | 82




WHITES

BY THE GLASS/BOTTLE

CHAMPAGNE & SPARKLING
MIA PERLA PROSECCO, ITALY, NV 13/52

G.H. MUMM, “GRAND CORDON”, FR, NV 28/112
BILLECART-SALMON BLANC DE BLANCS, FR, NV 48/192

DEVANT ROSE, EPERNAY, FR, NV 32/128

SAUVIGNON BLANC
DETAILS BY SINEGAL, SONOMA, 2022 18/72

STONELEIGH, MARLBOROUGH, Nz, 2024 |1 6/64

PINOT GRIGIO

ANTERRA, ITALY, 2023 14/72
CHARDONNAY

HARKEN, CALIFORNIA, 202 | | 6/64
PLUMPJACK RESERVE, NAPA, 2023 32/128
ROSE

BY OTT BY DOMAIN OTT, PROVENCE, 2023 | 7/68

JOIN US FOR WINE LOVER’S NIGHT.

50% OFF
BOTTLES OF WINE

EVERY WEDNESDAY
(EXCLUDING THE CAPTAIN’S LIST)



SPIRITS

TEQUILA
CASAMIGOS BLANCO
CASAMIGOS REPO
CASAMIGOS ANEJO
DON JULIO 1942
MICO BLANCO

CASA DEL SOL REPOSADO
CLASE AZUL REPO
CLASE AZUL GOLD
CLASE AZUL ANEJO
CLASE AZUL “ULTRA”

MEZCAL

CLASE AZUL DURANGO
CLASE AZUL GUERRERO
DEL MAGUEY CHICHICAPA
ILEGAL

WHISKEY

ANGEL’S ENVY

BASIL HAYDEN

BASIL HAYDEN DARK RYE
BULLIET BOURBON
BULLIET RYE

BUFFALO TRACE
WOODFORD RESERVE

SCOTCH

BALVENIE | 4YR CARIB CASK

BALVENIE | 2YR
GLENFIDDICH | 8YR
GLENLIVET | 8YR
LAGAVULLIN | 6YR
LAPHROAIG | OYR
MACALLAN | 2YR
MACALLAN | 8YR

MACALLAN 25YR ANNIVERSARY

OBAN | 4YR
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ZERO PROOF
& SPECIALTY
MOCKTAILS

MARGARITA 16

YUZU OR CLASSIC WITH RITUAL ZERO-PROOF TEQUILA

PAPER CRANE 16

RITUAL ZERO-PROOF GIN, BLUEBERRY ROSEMARY
SHRUB, YUZU, GINGER

ZEN GARDEN 14

CUCUMBER, MINT, PINEAPPLE, FEVER TREE
SPARKLING CUCUMBER

SUNKISS 14

POMEGRANATE & LIME JUICE, MINT, SERRANO
PEPPER, HONEY, GIFFARD'S ORGEAT

COCO LOCO 14

COCONUT WATER, LIME, PINEAPPLE, LIQUID
ALCHEMIST COCONUT SHRUB, YUZU, GINGER

BEER

SIERRA NEVADA 1| 1
HAZY IPA

PERONI 8
ACE CIDER 9

ATHLETIC BREWING CO. 8
RUN WILD IPA, <O.5% ABV

ATHLETIC BREWING CO. 8
CERVEZA ATLETICA LIGHT COPPER, <0O.5% ABV

“A WORLD-CLASS
KITCHEN THAT WILL
NEVER LET YOU
DOWN.”

- INSIDE HOOK
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Steakhouse

West Hollywood
Santa Monica
Manhattan Beach

Austin

BOASTEAK.COM

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



