
S T A R T

PARKER HOUSE ROLLSPARKER HOUSE ROLLS  (v) 8

BURRATA HE IRLOOM TOMATOBURRATA HE IRLOOM TOMATO  (v) 19

white balsamic vinaigrette, parmesan, pesto

GOAT CHEESE BAKLAVAGOAT CHEESE BAKLAVA  (v) 21

pistachios, black truffles, frisee

CAULIFLOWER TEMPURACAULIFLOWER TEMPURA  (veg,gf) 22

vadouvan spice, golden raisin chutney, crema 

ROASTED BONE MARROWROASTED BONE MARROW 32

short rib, toast, italian parsley, red onion

WAGYU MEATBALLWAGYU MEATBALL 19

pomodoro, crostini, micro basil

JUMBO SHRIMP SCAMPIJUMBO SHRIMP SCAMPI  (gf) 29

lemon caper butter, grilled crostini

SMOKED STEAK TARTARE*SMOKED STEAK TARTARE*  4 5

shallots, cornichons, pistachio pesto, parmesan

JUMBO LUMP CRAB CAKEJUMBO LUMP CRAB CAKE 27

remoulade, fennel frond salad, fried capers

LOBSTER TEMPURALOBSTER TEMPURA  (gf) 3 4

old bay aioli

R A W

HAMACHI  CRUDO*HAMACHI  CRUDO*  (gf) 30

preserved meyer lemon, black truffle, celery

TUNA TARTARE*TUNA TARTARE*  (gf) 32

crème fraîche, kaluga caviar, chives

CHEF CONES* (2PC)  CHEF CONES* (2PC)  18/40/16

filled with spicy tuna , caviar, salmon tartare 

OYSTERS ON THE HALF SHELL*OYSTERS ON THE HALF SHELL* (gf) MP

ROYAL SELECT X  BOA CAVIARROYAL SELECT X  BOA CAVIAR  (gf) 95

PETROSSIAN ROYAL OSSETRA CAVIARPETROSSIAN ROYAL OSSETRA CAVIAR  (gf) 125

crème fraîche, gaufrette potatoes 30g

KING CRAB CEVICHE*K ING CRAB CEVICHE*  (gf) 32

passion fruit leche de tigre, shellfish crackers, pickled chile

SAFFRON PRAWNS COCKTAILSAFFRON PRAWNS COCKTAIL  (gf) 28

cocktail sauce, atomic horseradish, lemon

COLOSSAL BLUE CRAB COCKTAILCOLOSSAL BLUE CRAB COCKTAIL  (gf) 32

tarragon aioli, cocktail sauce, lemon

S E A F O O D  T O W E R
small/ large - MP

S A L A D S

BOA CHOP CHOPBOA CHOP CHOP  (gf) 18

artichokes, salami, chickpeas, pepperoncinis,

tomato, olives, toasted pine nuts, aged provolone

THE CLASSIC WEDGETHE CLASSIC WEDGE 17

crisp iceberg lettuce, applewood smoked bacon,

tomato, blue cheese dressing

GRILLED BABY GEMGRILLED BABY GEM  (v,gf) 19

crispy shallots, goat cheese, truffle vinaigrette

TABLESIDE CAESAR SALAD*TABLESIDE CAESAR SALAD*  (v) 21

our legendary recipe

CLU B ROOM ST YLECLU B ROOM ST YLE  +6



Proudly serving Creekstone Farms® unless otherwise specified.

SAUCESSAUCES

add 2 for additional sauce

our signature j-1

chimichurri

peppercorn

creamy horseradish

bearnaise

morel mushroom 7

KAGOSHIMAKAGOSHIMA  34*oz

southern most island prefecture

prized for it’s intense marbling and rich, robust flavor. 

a classic wagyu experience.

IWATEIWATE  36*oz

northern prefecture 

balanced marbling, rice fed with a sweet umami flavor, 

a leaner, yet tender wagyu experience.

SNOW BEEFSNOW BEEF  52*oz

hokkaido prefecture

unmatched marbling with bursts of rich, buttery flavor. the unique 

cold climate contributes to its delicate marbling resembling 

snowflakes. the most exclusive wagyu experience. 

J A P A N E S E  A 5  W A G Y U

(mimimum 3 oz order)

NEW YORKNEW YORK

40 Day Dry Aged Strip*  72

Westholme Wagyu*  110

RIBEYE R IBEYE 

21 Day Dry Aged Bone-In*  74

Cajun Cowboy* 76

Rabbi’s Daughter Kosher*  72 

Westholme Wagyu*  125 

F ILET F ILET 

Bone-In Kansas City*  70

Center Cut*  69

Petite*  59

Japanese F-1*  138

T U R F

herb butter

truffle butter 8

BU T T ER SBU T T ER S RU B S & C RUS T SRU B S & C RUS T S 

peppercorn blackened blue cheese

J A P A N E S EJ A P A N E S E

W A G Y UW A G Y U

F L I G H TF L I G H T

tasting of our three japanese prefecturestasting of our three japanese prefectures

(2 oz each) $210*

GUNDAGAI  LAMB LOLL IPOPSGUNDAGAI  LAMB LOLL IPOPS 68

spiced labneh, pomegranate molassess

MARINATED SK IRT STEAK FR ITES*MARINATED SK IRT STEAK FR ITES*  50

TRUFFLED ROSIE’S FARM HALF CHICKENTRUFFLED ROSIE’S FARM HALF CHICKEN 42

yukon gold potato puree, green asparagus, roast chicken jus

21 DAY DRY AGED TOMAHAWK21 DAY DRY AGED TOMAHAWK*

160

PO R T ERHOUS E BROOK LY N ST Y L EPO R T ERHOUS E BROOK LY N ST Y L E*

160

T O  S H A R E



P L A N T

CAULIFLOWER MILANESECAUL IFLOWER MILANESE (v ,veg) 28

checca, arugula

FRES H CU T M A FA L D I N E PAS TAFRES H CU T M A FA L D I N E PAS TA (v) 3 8

wild mushrooms, pistachio pesto, parmesan

M US H ROOM “ W ELL I NGTO N ”M US H ROOM “ W ELL I NGTO N ”  (v) 42

portobello, spinach, beurre rouge

P A S T A

L I NGU I N E W I T H CL A M SL I NGU I N E W I T H CL A M S 47

garlic, parsley, chili, white wine

TAGL I AT ELL E O F ASPA R AGUSTAGL I AT ELL E O F ASPA R AGUS  (v) 42

basil pesto, grilled asparagus, goat cheese mousse

LO BS T ER FR A D I AVOLOLO BS T ER FR A D I AVOLO 4 8

san marzano tomato, calabrian chili,  hand cut spaghetti

SPAGHETT I  & WAGYU MEATBALLSSPAGHETT I  & WAGYU MEATBALLS 42

C L A S S I C  S I D E S  1 6

CHIPOTLE LIME CORNCHIPOTLE LIME CORN (v)

BRUSSELS SPROUTS & BACONBRUSSELS SPROUTS & BACON (gf)

ROASTED ASPARAGUSROASTED ASPARAGUS (v,gf)

SMASHED BROCCOLISMASHED BROCCOLI (veg,gf)

SPINACH CREAMED OR SAUTÈEDSPINACH CREAMED OR SAUTÈED (v)

SAUTÉED MUSHROOMSSAUTÉED MUSHROOMS (veg,gf)

ROASTED BABY PEPPERSROASTED BABY PEPPERS (veg,gf)

MASHED POTATOESMASHED POTATOES (v)

FRIES CRISPY OR TRUFFLEFRIES CRISPY OR TRUFFLE (v,gf) +3 

BAKED POTATO LOADEDBAKED POTATO LOADED (v) +3

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

BOA “BOUJEE” T WICE BAKED POTATOBOA “BOUJEE” T WICE BAKED POTATO ( g f ) 42

crème fraîche, chives, royal select caviar

M AC N CH EES EM AC N CH EES E (v) original 16 / truffle 32 / lobster 40 

M AS H ED POTATOESM AS H ED POTATOES (v) truffle 34 / lobster 38 

BLACK TRUFFLE CAULIFLOWER GNOCCHIBLACK TRUFFLE CAULIFLOWER GNOCCHI  (v , gf) 36

S U R F

SEARED TUNASEARED TUNA ( g f ) 52

italian salsa verde, parsley, avocado

SKUNA BAY SALMON*SKUNA BAY SALMON* ( g f ) 44

cannelli bean hummus, tahini, grilled lemon 

cedar plank + 6

DRY AGED BRANZINODRY AGED BRANZINO**   ( g f ) 65

lip stick peppers, saffron broth

CHILEAN SEABASS*CHILEAN SEABASS*  ( g f ) 54

sauce vierge, grilled blood orange

N O V A  S C O T I A  L O B S T E R  T A I LN O V A  S C O T I A  L O B S T E R  T A I L  ( g f ) MP

HOKKAIDO SCALLOPSHOKKAIDO SCALLOPS** (gf ) 50

celery root, truffle, honey 

R O A S T E D  A L A S K A N  K I N G  C R A BR O A S T E D  A L A S K A N  K I N G  C R A B  ( g f ) MP

gf – gluten free, v – vegetarian, veg – vegan

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



BOASTEAK.COMBOASTEAK.COM

WEST HOLLYWOOD  WEST HOLLYWOOD  

SANTA MONICA SANTA MONICA 

MANHATTAN BEACHMANHATTAN BEACH

AUSTIN -  COMING 2024AUSTIN -  COMING 2024


