— START —

BURRATA HEIRLOOM TOMATO
WHITE BALSAMIC VINAIGRETTE, PARMESAN, PESTO 19

GoAT CHEESE BAKLAVA
PISTACHIOS, BLACK TRUFFLES, FRISEE |19

CAULIFLOWER TEMPURA 22
VADOUVAN SPICE, GOLDEN RAISIN CHUTNEY, CREMA

JUMBO SHRIMP SCAMPI
LEMON CAPER BUTTER, GRILLED CROSTINI 29

CHILLED SAFFRON PRAWNS
COCKTAIL SAUCE, ATOMIC HORSERADISH, LEMON 27

JumMBoO LumMP CrRAB CAKE
REMOULADE, FENNEL FROND SALAD, FRIED CAPERS 25

CoLossAL BLUE CrRaB COCKTAIL
TARRAGON AIOLI, COCKTAIL SAUCE, LEMON 30

— RAW —

HAMACHI TARTARE*
YELLOWTAIL, YUZU GINGER MARINADE, AVOCADO, CRISP LAVOSH 29

TUNA TARTARE?*
AVOCADO, WASABI OIL, FURIKAKE, CRISP WONTONS 32

ScALLOP & UNI CRUDO*
YUZU GINGER MARINADE, PICKLED CUCUMBER, CALABRIAN CHILI, FRIED CAPERS 26

OYSTERS ON THE HALF SHELL* 24/48

PETROSSIAN RovaL OsseTRA CAVIAR

30G - 105
CREME FRAICHE, GAUFRETTE POTATOES

— SALADS —

CAESAR SALAD* |8 BOA CHorP CHOP 17
OUR LEGENDARY RECIPE ARTICHOKES, SALAMI, CHICKPEAS, PEPPERONCINIS,
TOMATOES, OLIVES, TOASTED PINE NUTS, AGED PROVOLONE
THE CLAssIC WEDGE |7
CRISP ICEBERG LETTUCE, APPLEWOOD SMOKED BACON,
TOMATO, BLUE CHEESE DRESSING



— TURF

NEW YORK
40 DAy DRY AGED NEW YORK STRIP* 69
WESTHOLME WAGYU NEW YORK* | 10

RIBEYE

2|1 DAy DRy AGED BONE-IN RIBEYE* 71
CAJUN CowBOY RIBEYE* 74

RaBBI’'S DAUGHTER KOSHER RIBEYE* 68
WESTHOLME WAGYU RIBEYE* 125

FILET

BoONE-IN KANSAS CITY FILET* &8
CENTER CuUT FILET* 66

PETITE FILET* 56

JAPANESE F- | FILET* 138

2| DAy DRY AGED TOMAHAWK FOR TwO* |50
PORTERHOUSE BROOKLYN* |60

MARINATED SKIRT STEAK FRITES* 48
SPAGHETTI & WAGYU MEATBALLS 34
RosIeE’s FARM HALF CHICKEN 4 |

SAUCE
ADD 2 FOR ADDITIONAL SAUCE

OUR SIGNATURE J- |, CHIMICHURRI,
PEPPERCORN, CREAMY HORSERADISH, BEARNAISE,
MOREL MUSHROOM 7, TRUFFLE BUTTER 8

PROUDLY SERVING CREEKSTONE FARMS®

— JAPANESE WAGYU —

A5 KAGOSHIMA IWATE WAGYU SNOW BEEF
KAGOSHIMA (SOUTHERN) PREFECTURE IWATE (NORTHERN) HOKKAIDO PREFECTURE BRED IN
AWARD WINNING MELT IN YOUR MOUTH PREFECTURE BALANCED MARBLING, FREEZING TEMPS AT CHATEAU UENAE

HIGHLY MARBLED RICH FLAVOR RICE FED SWEET UMAMI FLAVOR THE RAREST “HOLY GRAIL OF BEEF”
$32* oz $34* oz $50* oz

(MIMIMUM 3 OZ ORDER)

JAPANESE WAGYU FLIGHTS
TASTING OF OUR THREE JAPANESE PREFECTURES (2 0z EACH) $200*



— SURF

SKUNA BAY SALMON* 43

CHILEAN SEABASS* 52

NovA ScoTiA LOBSTER TAIL MP

DOVER SOLE 68

WILD CAUGHT SEA SCALLOPS* 48

ROASTED ALASKAN KING CRAB MP

SHRIMP PASTA
WHITE WINE GARLIC SAUCE 45

— PLANT —

IMPOSSIBLE BURGER 28
IMPOSSIBLE CHILI, PICKLES, ONION, TOMATO,
MUSTARD, VEGAN CHEESE

CAULIFLOWER MILANESE 28
CHECCA, ARUGULA

— CLASSIC SIDES 16 —

Mac N CHEESE

BRUSSELS SPROUTS & BACON
ROASTED ASPARAGUS
SMASHED BRoOCCOLI
CREAMED SPINACH CRrISPY ONION
SAUTEED SPINACH

SAUTEED MUSHROOMS

ROASTED PEPPERS
TRUFFLE TOTS

MASHED POTATOES
SWEET POTATO FRIES
CRISPY FRIES

BAKED POTATO Loapbep + 3

SIGNATURE
o SIDES

LoBsTER MAC N CHEESE
TRUFFLE MAC N CHEESE
LOBSTER MASHED POTATOES
TRUFFLE MASHED POTATOES
TRUFFLE FRIES

*CONSUMING RAW OR UNCOOKED MEATS, FISH, SHELLFISH AND EGG PRODUCTS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.

38
31
36
31
19



Steakhouse
WEST HOLLYWOOD
SANTA MONICA

MANHATTAN BEACH

AUSTIN - COMING 2023

BOASTEAK.COM



