
Burrata Heirloom Tomato
white balsamic vinaigrette, parmesan, pesto  19

Goat Cheese Baklava
pistachios, black truffles, frisee  21

Cauliflower Tempura 
vadouvan spice, golden raisin chutney, crema 22 

Wagyu Meatball
pomodoro, crostini, micro basil 19

Jumbo Shrimp Scampi
lemon caper butter, grilled crostini  29

Chilled Saffron Prawns
cocktail sauce, atomic horseradish, lemon  28

Jumbo Lump Crab Cake
remoulade, fennel frond salad, fried capers  27

Colossal Blue Crab Cocktail
tarragon aioli, cocktail sauce, lemon  32

S T A R T

S A L A D S 

Caesar Salad* 19
our legendary recipe

Clubroom style +6

BOA Chop Chop 18
artichokes, salami, chickpeas, 

pepperoncinis, tomatoes, olives, 
toasted pine nuts, aged provolone

The Classic Wedge  17
crisp iceberg lettuce, 

applewood smoked bacon,
tomato, blue cheese dressing

Hamachi Tartare*
yellowtail, yuzu ginger marinade, avocado, crisp lavosh  30

Tuna Tartare*
avocado, wasabi oil, furikake, crisp wontons  32 

Oysters on the Half Shell*  MP

Petrossian Royal Ossetra Caviar 
creme fraiche, gaufrette potatoes 30g - 125

R A W

Deluxe Seafood Tower
mp



japanese wagyu flightsjapanese wagyu flights 
tasting of our three japanese prefectures (2 oz each) $210*

IWATE  WAGYUIWATE  WAGYU
IWATE (NORTHERN) PREFECTURE 

BALANCED MARBLING
RICE FED SWEET UMAMI FLAVOR  

$36* oz

A 5  K A G O S H I M AA 5  K A G O S H I M A
KAGOSHIMA (SOUTHERN) PREFECTURE 
AWARD WINNING MELT IN YOUR MOUTH 

HIGHLY MARBLED RICH FLAVOR 

$34* oz

S N O W  B E E FS N O W  B E E F
HOKKAIDO PREFECTURE

BRED IN FREEZING TEMPS AT CHATEAU 
UENAE THE RAREST “HOLY GRAIL OF BEEF”  

$52* oz

J A P A N E S E  W A G Y U

T U R F

Proudly Serving Creekstone Farms® 
unless otherwise specified. 

S auce
add 2 for additional sauce 

our signature j-1, chimichurri, 
peppercorn, creamy horseradish, bearnaise, 
morel mushroom 7, truffle butter 8

Rubs  &  Crus t s
add 2 for additional 

peppercorn, blackened, blue cheese, 
herb butter, truffle butter 8

NEW YORKNEW YORK
40 Day Dry Aged New York Strip*  72
Westholme Wagyu New York* 110

RIBEYERIBEYE
21 Day Dry Aged Bone-In Ribeye*  74
Cajun Cowboy Ribeye*  76
Rabbi’s Daughter Kosher Ribeye*  72 
Westholme Wagyu Ribeye*  125 

FILETFILET
Bone-In Kansas City Filet*  70
Center Cut Filet*  69
Petite Filet* 59
Japanese F-1Filet* 138

21 Day Dry Aged Tomahawk For Two*  160

Porterhouse Brooklyn Style* 160

Marinated Skirt Steak Frites*  50

Spaghetti & Wagyu Meatballs  36

Rosie’s Farm Half Chicken  42

(mimimum 3 oz order)



To help defray the rising costs in West Hollywood, a 4.5% administrative fee will be added to your check. This is not intended to be a service charge or gratuity. 
*Consuming raw or uncooked meats, fish, shellfish and egg products may increase the risk of foodborne illness.

C L A S S I C  S I D E S  16

Chipotle Lime Corn
Brussels Sprouts & Bacon 
Roasted Asparagus
Smashed Broccoli   
Creamed Spinach Crispy Onion

Sautéed Spinach
Sautéed Mushrooms

Mac N Cheese 
Roasted Peppers  
Truffle Tots
Mashed Potatoes
Sweet Potato Fries
Crispy Fries
Baked Potato loaded + 3

Lobster Mac N Cheese 
Truffle Mac N Cheese
Lobster Mashed Potatoes
Truffle Mashed Potatoes
Truffle Fries

40 
32
38
34
19 

Skuna Bay Salmon*  44
cedar plank + 6 

Branzino* 65

Chilean Seabass*  54

Nova Scotia Lobster Tail  MP

Wild Caught Sea Scallops*  50

Roasted Alaskan King Crab  MP 

Shrimp Pasta 
white wine garlic sauce 47

S U R F

Impossible Burger  30
impossible chili, pickles, onion, 

tomato, mustard, cheese

vegan option available 

Cauliflower Milanese 28
checca, arugula

P L A N T

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



West Hollywood  

Santa Monica 

Manhattan Beach

Austin - coming 2023

b o a s t e a k . c o m


