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COCKTAILS —

Lrunch Classics

Bloody Mary

Sobieski Vodka, Housemade Bloody
Mary Mix, Assorted Garnishes — 14

Mimosa

Charles de Fere Blanc de Blancs,
Freshly Squeezed Orange Juice — 13

Seasonal Spritz

Dola Dira Aperitivo, Strawberry Black

Pepper Syrup, Lemon, Charles de Fere
Sparkling Wine — 16

RLUD Jeons

Lavender Reposado Lemon Drop

Milagro Reposado, Amaro Nonino,
Licor 43, Lemon, Lavender — 18

Paloma Picante
Milagro Blanco Tequila, Spicy Aperol,
Grapefruit Cordial, Club Soda — 17

Jockey Club
Gran Marnier, Regan’s Orange Bitters,
Charles de Fere Sparkling —17

Old Fashioned

Woodford Reserve Exclusive BLVD
Steakhouse Single Barrel Bourbon,
Sfumato Amaro, Black Tea Demerara — 22

Spinit-ree

Golden Glow

Waelffer Estate White Verjus, Salted
Grapefruit, Vanilla, Soda — 13

Cucumber No-jito

Seedlip Notas De Agave, Grapefruit,
Cucumber, Mint, Club Soda — 13
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BREAKFAST

Avocado Toast

sriracha aioli, grilled sourdough,
olive oil fried egg — 17

Yogurt Parfait

candied almond granola, pizzelle,
seasonal fruit — 15

BLVD Breakfast*

tfwo eggs, choice of meat,
breakfast potafoes, toast — 18

Italian Omelette
prosciutto di parma, parmigiano fonduta,
aged balsamic — 19

Classic Benedict*

english muffin, poached egg,
Nueskes Ham, hollandaise — 18

King Crab Cake Benedict*

remoulade hollandaise, poached egg,
pickled red onions — 30

BEC*

soft scramble, nueske’s bacon, american
cheese, hot sauce, brioche bun — 17

Waffle

breakfast sausage, fried egg,
american cheese, maple syrup — 21

Smoked Salmon Hash

créme fraiche, bagel spiced potatoes,
smoked salmon roe — 24

Shrimp & Grits*

white cheddar, nduja gravy, scallions — 19

BLVD French Toast

whipped mascarpone, strawberry bourbon

aged maple syrup — 17

swiss cheese, prosciutto, garlic aioli — 19
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LUNCH

Chicken Sandwich*

BLT*

veal aioli, gem lettuce,
heirloom tomato — 17

Langoustine Roll*
calabrian chili butter, old bay mayo,

New England milk roll — 24

BLVD Burger*

white american cheese, griddled onions,

garlic aioli, bordelaise — 19

Steak Frites™

8oz Prime Skirt Steak — 56
8oz Filet Mignon — 62
160z Wagyu Ribeye — 115

Fried Egg +3.50

SOUPS & SALADS

Caesar Salad

baby gem lettuce, parmesan,
house croutons, caesar dressing — 16

Chopped Salad
ranch, bacon, tomato, avocado,
blue cheese, pickled shallot — 17

Skirt Steak +21

Farm Salad

green beans, cherry tomato, cucumber,
onion, champagne vinaigrette — 15

Salmon +17 | Chicken +10
Skirt Steak +21

Tuscan Soup

wagyu lialian sausage,
white beans, kale, comt¢ — 15

ON THE SIDE

Blistered Asparagus

RLUD Mimosa Kit

QJ, Grapefruit, Seasonal Juice
Fresh, Dried & Candied Fruits, Herbs

Charles de Fere, “Cuvee Jean-Louis”,
Blanc de Blancs, NV — 50

Pierre Sparr, Cremant d'Alsace,
Brut Reserve, NV — 75

Moét & Chandon, Imperial Brut,
Champagne, France, NV — 115

asparagus, pickled shallot
beurre blanc, fine herbs — 12

Bacon
7/

Breakfast Sausage
7

Breakfast Potatoes

peppers, onions, créme fraiche — 7

Fries

garlic aioli — 10
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*These items are cooked to order and may be served raw or undercooked.Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
To help cover the cost of increased operational expenses and health insurance for our staff, we will be adding a 4% surcharge to all transactions paid. In an effort to support our hourly staff members, a 20% gratuity will be automatically included on all bills.
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Cleto Chiarlo

"Centenario”, Lambrusco,

Emilia-Romagna, Italy, NV — 15

Pierre Sparr

Cremant d'Alsace,
Brut Reserve, NV — 1/

Raventos

"De Nit", Reserva Rosado,
Conca del Riu Anoia, Spain, 2022 — 19

White Wine
Bisci
Verdicchio di Metalica,
Marche, ltaly, 2020 — 15

Ceretto
Arneis, Piedmont, Italy, 2021 — 17

Resé Wine
Tormaresca

"Calafuria” Rosato, Salento,
ltaly, 2023 — 15

Chateau Minuty

"M”" Rosé, Cotes de Provence,
France, 2023 — 16

Red, Wine

Benton-Lane

Pinot Noir, Willamette Valley,
Oregon, 2022 — 18

Four Vines
"The Kinker", Cabernet Sauvignon,

Paso Robles, California, 2021 — 16
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