
L U N C H
BOA Steakhouse

Classic Caesar*	 18

Boa Chop Chop	 17
artichokes, salami, chickpeas, olives, 
tomatoes, pine nuts, aged provolone 

Classic Wedge	 17
applewood smoked bacon, tomato, 
blue cheese dressing

Ahi Tuna Salad*	 19
asian slaw, market greens, sesame 
ginger dressing, crisp wontons

Cobb Salad	 18
poached chicken, bacon lardons, 
avocado,roasted beets, buttermilk 
herb dressing, danish blue 

Grilled Baby Gem	 19
crispy shallots, goat cheese, truffle 
vinaigrette

S A L A D S

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

S T A R T E R S
Goat Cheese Baklava	 19
pistachios, black truffles, frisée

Oysters on the Half Shell*	 24/48
mignonette, cocktail sauce

Hamachi Crudo*	 30
preserved meyer lemon, black  
truffle, celery

Tuna Tartare*	 32
crème fraîche, kaluga caviar, chives

Clams	 22
garlic, white wine, crostini

Wagyu Meatball	 16
pomodoro, crostini, micro basil

Boneless Thai Chili Wings	 14
pickled cucumber, sweet chili glaze

ADD TO ANY SALAD
CHICKEN 9, SALMON 12, SHRIMP 15

BOA Burger*	 19
brie cheese, crispy onions lettuce, 
tomato, BOA sauce

Wagyu Smash Burger*	 19
double-stacked wagyu beef, american 
cheese, “house” sauce, lettuce, 
tomato, onion

Impossible Smash Burger (v)	 17
pickles, onion, tomato, mustard, cheese 
vegan option available

Chef Dana’s 
Wagyu Philly Cheesesteak*		 21
sweet peppers, onions, american cheese

CHOICE OF FRENCH FRIES OR SWEET POTATO FRIES

BURGERS & SANDWICHES

Turkey Club	 18
smoked turkey, applewood smoked bacon, 
tomato, avocado, provolone, onion brick, 
roasted garlic aioli

Grilled Chicken Sandwich	 18
toasted brioche, lettuce, tomato, 
dijon, melted provolone

Lobster Salad Sandwich	 24
keto bread, lettuce, tomato
add bacon + 4

Meatball Sandwich	 19
tomato, burrata

INCLUDES ONE SIDE

Skuna Bay Salmon* 37
Chilean Seabass* 46

Seared Tuna* 44

Petite Filet* 59
Marinated Skirt Steak Frites* 42
Spaghetti & Wagyu Meatballs 27

PLATES

Wagyu and all steak options also available.Wagyu and all steak options also available.

Chipotle Lime Corn	 16 
Grilled Jumbo Asparagus		     16
Smashed Broccoli			      16

S I D E S

Sautéed Mushrooms			      16 
Crispy Fries	 14



W I N E S

P I N O T  G R I G I OP I N O T  G R I G I O
Anterra, Italy, 2022	 12/48

C H A R D O N N A YC H A R D O N N A Y

Chalk Hill, Russian River Valley, 2021	 16/64
Hartford Court, 
     Russian River Valley, 2021	 19/76
Albert Bichot Chablis, 2021	 21/84
Lewis, Napa, 2021	 35/140

R O S ÉR O S É

Hampton Water, Languedoc, 2022	 14/56

C H A M P A G N E  &  S P A R K L I N GC H A M P A G N E  &  S P A R K L I N G

Prosecco, Gambino, Veneto, Italy, NV	  15/60
G.H. Mumm, “Grand Cordon”, FR, NV	 28/112
Devant Rose, Epernay, FR, NV	 32/128
Tattinger, Reims, FR, NV	 35/140

S A U V I G N O N  B L A N CS A U V I G N O N  B L A N C

Wildsong, Marlborough, NZ, 2021 	 13/52
Peju, Napa, 2022	 14/56
Le Grand Caillou, Loire Valley, 2021	 20/80

by the glass / bottle

W H I T E S

by the glass / bottle

R E D S

S Y R A HS Y R A H
Los Vascos Cromas Gran Reserva, 
   Rapel Valley, 2019	 16/64 

C A B E R N E T  S A U V I G N O NC A B E R N E T  S A U V I G N O N
Dunham Cellars, “XVIII,”
   Columbia Valley, 2019  	   22/88
Peju, Napa, 2021	 29/116
Austin Hope, Paso Robles, (1l), 2021	 35/186 

P I N O T  N O I RP I N O T  N O I R
Route Stock, Sonoma Coast, 2022	 19/76 
Crossbarn, Sonoma Coast, 2020	 24/96
Flowers, Sonoma Coast, 2022	 28/112

Z I N F A N D E L  B L E N DZ I N F A N D E L  B L E N D
“The Prisoner”, Napa, 2021	 28/112

C H I A N T IC H I A N T I
Castello di Volpaia Chianti Classico, 
     Tuscany, 2021	 17/68

M A L B E CM A L B E C
Uno, by Antigal, Mendoza, 2020	 15/60

M E R L O TM E R L O T
Ancient Peaks, Paso Robles, 2020	 17/68

B O R D E A U XB O R D E A U X
Les Legende by Domaine Barons de 
     Rothschild Lafite, 2020	 19/76 
Château Cartier, Saint-Émilion, 2019 	 24/96

Caymus, Napa, (1l), 2021           49/260
Daou Soul of a Lion, 
     Paso Robles, 2019           94/376

Overture by Opus One, 
     Napa, MV                        100/400

C A L I F O R N I A  K I N G S  F L I G H TC A L I F O R N I A  K I N G S  F L I G H T
2oz tasting of each | 82 

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

S P E C I A L T Y  C O C K T A I L S

BLACKBERRY  SMASH BLACKBERRY  SMASH 
Grey Goose Citron, Lejay Crème 
De Cassis, Fresh Blackberry  20

S M O K E  S H O WS M O K E  S H O W
Whistlepig Piggyback Rye 6, Maple Syrup, 

Orange Bitters, Applewood Smoke  20

FA S H I O N  F O R W A R DFA S H I O N  F O R W A R D
Toki Japanese Whisky, Grilled

Orange, Angostura Bitters  20

C L E A NC L E A N
Haku, Lemon, Agave,

Fresh Cucumber & Mint  19

E L  T O R OE L  T O R O
Patron Silver, Red Bull Watermelon, 

Licor 43, Tajin  20

B O AB O A  F U S I O N F U S I O N
Tito’s, Fresh Pineapple &

Watermelon, Cranberry  19 

F I R E  &  S M O K EF I R E  &  S M O K E
Amaras Mezcal, Pineapple, 
Pink Peppercorn, Honey, 

Firewater Bitters  20

S A I N T  T R O P I C AS A I N T  T R O P I C A
Zaya Gran Reserva, Green Chartreuse, 

Lime, Liquid Alchemist Coconut, 
Pineapple, Orange Bitters  19

O C E A N  V I E WO C E A N  V I E W
Don Londres Blanco Tequila, Ace 

Guava Cider, Lime, Agave, Pineapple, 
“Salt Air”  20

L A  Q U E B RA D AL A  Q U E B RA D A
Casamigos Reposado, Aperol, 
Passion Fruit, Lime, Agave  20

B O A  4 0 5B O A  4 0 5
Chopin Rye Vodka, Fresh 

Strawberry, Lemon, Balsamic 
Vinegar, Black Pepper  19

B O A - L O M AB O A - L O M A
Cazadores Cristalino Tequila, 
Grapefruit & Lime, Fever Tree 

Sparkling Grapefruit  20 

B E E  B L O S S O MB E E  B L O S S O M
Monkey 47 Gin, Orange 

Blossom Honey, Egg White, 
Honey Ice Pop  19

Z E R O  P R O O F  &  M O C K T A I L S
Z E N  G A R D E N  Cucumber, Mint, Pineapple, Owen’s Cucumber Mint  13

E S P R E S S O  M A R T I N I  Lyre’s Zero-proof White Cane, Espresso, Strawberries  14

Y U Z U  M A R G A R I TA  Lyre’s Zero-proof Agave Blanco, Yuzu, Grapefruit  14

C O C O  L O C O  Coconut Water, Lime, Pineapple, Liquid Alchemist Coconut  13


