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COCKTAILS —

Lorunch 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

Mulassano Bianco, Tonic,

Peychaud's Bitters — 16

Blud, Jeans

Old Cuban

Plantation 3 Star Rum, Mint, Lime,
Ferrari Brut — 16

Paloma Picante

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

Pineapple In Paradise

Bombay Gin, Pineapple, Vanilla, 5 Spice,

Angostura Bitters —16

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

Spinit-Gree

Strawberry Spritz

Giffard Aperitif Sirop, Strawberry Black
Pepper Syrup, Lemon — 13

Cucumber No-jito

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

STARTERS

Y2 Dozen Oysters™

golden balsamic mignonette,
house cockiail sauce — 25

Tuna Crudo™

veal aioli,
house giardiniera — 24

Shrimp Cocktail

house cocktail sauce,
horseradish snow — 26

Beets

smoked beet vinaigrette,
apple butter, creme fraiche,
pickled mustard seed — 18

SEAFOOD

Seafood Tower
lobster, king crab, jumbo shrimp, oysters™
half tower — 95 | full tower — 185

Alaskan King Crab
half pound — 60 | full pound — 120

Caviar Service

Colden Kaluga™ — 95
Reserve White Sturgeon™ — 145
Emperors Osetra™ — 195
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BRUNCH ——

Avocado Tartar

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

King Crab Cake Benedict

remoulade hollandaise, poached egg,
pickled red onions — 28

BEC*

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

Smoked Salmon Hash

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

Italian Omelette

prosciutto di parma, parmigiano fonduta,
aged balsamic — 19

BLVD French Toast

whipped mascarpone, strawberry bourbon
aged maple syrup — 17

LUNCH

Patio Burger®

double smash patty, griddle onions,
garlic aioli, white american
cheese, bordelaise — 19

Lobster Roll*

calabrian chile butter, old bay mayo,

pickled celery — 29

Blackened Salmon

stone ground white grits,
charred tomato beurre blanc — 42

Steak Frites™

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

Fried Egg +3.50

SOUPS & SALADS

Tuscan Soup

wagyu ltalian sausage,
white beans, kale, comte — 15

Steakhouse Salad

skirt steak, ranch, bacon, tomato, avocado,
blue cheese, pickled shallot — 31

Caesar Salad

baby gem lettuce, fomme cheese,
house croutons, caesar dressing — 16

Farm Salad

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

Salmon +17 | Chicken +10
Skirt Steak +21

ON THE SIDE

Blistered Asparagus
asparagus, smoked frout roe, pickled
shallot beurre blanc, fine herbs — 18

Roasted Mushrooms
mortar aioli, fine herbs — 18

Beef Fat Fries
garlic cioli — 14

Mac & Cheese
cavatappi, fonting, gruyere,
parmigiano reggiano — 16

LUXE UPGRADES

Au Poivie — 7 | Béarnaise — 6
Bordelaise — 7 | Chimichurri — 6

Herb Roasted Garlic Butter Sauce — 5

*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.
Please be advised that a 4% restaurant surcharge and 20% gratuity for your service team will automatically be applied to all guest checks for parties of 5 or more.
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Cleto Chiarlo

"Centenario”, Lambrusco,
Emilia-Romagna, ltaly, NV — 15

Pierre Sparr

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

Raventos

"De Nit", Reserva Rosado,
Conca del Riu Anoia, Spain, 2021 — 18

Moét & Chandon

Imperial Reserve, Brut,

Champagne, France, NV — 28

White Wine
Elizabeth Spencer

"Special Cuvée”, Sauvignon Blanc,
North Coast, California, 2021— 15

Cantina Bolzano
Pinot Grigio, Alto Adige,
ltaly, 2022 — 15

Resé Wine
Scribe

'Una Lou’, Rosé of Pinot Noir,
Carneros, California, 2021 — 16

AlX

Rosé, Cotes de Provence,

France, 2022 — 16

Red. Wine

Benton-Lane

Pinot Noir, Willamette Valley,
Oregon, 2022 — 18

Four Vines

"The Kinker”, Cabernet Sauvignon,
Paso Robles, California, 2021 — 16




