
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



B A R  B I T E S
h a p p y  h o u r  a v a i l b l e  i n  t h e 
b a r / l o u n g e  d a i l y  3 - 5 p m

H A P P Y  H O U R  C O C K TA I L S

HAPPY 
HOUR

ALL 
NIGHT 

DEV I LED  EGGS  DEV I LED  EGGS  with bacon		 12 / 1812 / 18

CAV IAR  CONES*  CAV IAR  CONES*  chives, crème fraîche		 22 / 3822 / 38

HAMACH I  CRUDO*  	HAMACH I  CRUDO*  	 12 / 1712 / 17
preserved meyer lemon, black truffle, celery 

OYSTERS  ON  THE  HALF  SHELL*  	OYSTERS  ON  THE  HALF  SHELL*  	 12 / 1612 / 16
3pc, mignonette, lemon, tabasco    

TRUFFLE  FR I ES  	TRUFFLE  FR I ES  	 10 / 1510 / 15

CAESAR  SALAD 	  CAESAR  SALAD 	  12 / 1712 / 17
our legendary recipe 

BONELESS  THA I  CH I L I  W INGS  	BONELESS  THA I  CH I L I  W INGS  	 12 / 1712 / 17
pickled cucumber, sweet thai chili glaze

WAGYU  SKEWER*  WAGYU  SKEWER*  three salts, grilled lemon		 15 / 3515 / 35

BOA BURGER  &  FR I ES* 	  BOA  BURGER  &  FR I ES* 	  15 / 2715 / 27
brie cheese, crispy onions, BOA sauce

WAGYU  SMASH BURGER  &  FR I ES* 	  WAGYU  SMASH BURGER  &  FR I ES* 	  17 / 2917 / 29
double-stacked wagyu beef, american cheese, 
“house” sauce, lettuce, tomato, onion

CHEF  DANA’S CHEF  DANA’S 
WAGYU  PH I LLY  CHEESESTEAK* 	WAGYU  PH I LLY  CHEESESTEAK* 	 15 / 2815 / 28  
sweet peppers, onions, american cheese, 
provolone, mayo

F ISH  &  CH IPS 	F ISH  &  CH IPS 	 12 / 2412 / 24  
house made tartar

MAR INATED  SK IR T  S TEAK* 	MAR INATED  SK IR T  S TEAK* 	 28 / 4228 / 42
FR I TES  OR  SALAD FR I TES  OR  SALAD 
with fries or choice of half wedge 
or half caesar salad

SELECT  ANY  SPEC IALT Y  COCKTA I L SELECT  ANY  SPEC IALT Y  COCKTA I L 
DUR ING  HAPP Y  HOUR  FOR  $12DUR ING  HAPP Y  HOUR  FOR  $12
not including the elit martini*
		



R E D S
by the glass/bottle

P INOT  NO IRP INOT  NO IR
crossbarn, sonoma coast, 2020	 24/96

flowers, sonoma coast, 2021	 28/112

Z INFANDELZ INFANDEL
“the prisoner”, napa, 2022	 28/112

MALBECMALBEC
uno, by antigal, mendoza, 2022	 15/60

MERLOTMERLOT
ancient peaks, paso robles, 2021	 17/68

BORDEAUXBORDEAUX
château biac felix de biac, bordeaux, 2017	 24/96

CABERNET  SAUV IGNONCABERNET  SAUV IGNON
austin hope, paso robles, (1l), 2021 	 35/186

dunham cellars, “xviii,”  	 22/88
    columbia valley, 2019

frank family, napa, 2021 	 29/116

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

caymus, napa, (1l), 2022 	 49/260
daou soul of a lion, paso robles, 2020 	 94/376
the bard, napa, 2021 	 98/392

CAL I FORN IA  K INGS  FL IGHTCAL I FORN IA  K INGS  FL IGHT
2oz tasting of each | 82



CHAMPAGNE  &  SPARKL INGCHAMPAGNE  &  SPARKL ING
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

SAUV IGNON BLANCSAUV IGNON BLANC
details by sinegal, sonoma, 2022 	 18/72

stoneleigh, marlborough, nz, 2024 	 16/64

P INOT  GR IG IOP INOT  GR IG IO
anterra, italy, 2023	 14/72

CHARDONNAYCHARDONNAY
harken, california, 2021 	 16/64

plumpjack reserve, napa, 2023 	 32/128 

ROSÉROSÉ
BY OTT by domain ott, provence, 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  w e d n e s d a y
(excluding the captain’s list)



S P I R I T S

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 14yr carib cask
balvenie 12yr 
glenfiddich 18yr 
glenlivet 18yr 
lagavullin 16yr
laphroaig 10yr
macallan 12yr
macallan 18yr
macallan 25yr anniversary
oban 14yr

18
20
22
45
17
19
60
90

125
400

95
95
22
18

18
18
20
18
18
18
18

25
18
30 
30 
30
20
22
65

450
32



B E E R
S I E R R A  N E V A D A  1 1
hazy ipa

P E R O N I  8

A C E  C I D E R  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
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 shrub, yuzu, ginger



West  Hol ly wood

Santa Monica

Manhattan Beach

Aust in

B OA S T E A K . CO M

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


