
BLVD golden hour  
3:30-5:30pm daily  |  bar only 

BLVD
steak

cocktails
the BLVD martini  |  18

grey goose or still gin
add caviar “bump” $15 

old fashioned  |  12
bourbon, demerara simple, orange bitters,

angostura bitters, luxardo cherry 

espresso martini  |  14
casa azul reposado, espresso, mr black

lemon drop  |  14
lemon peel infused tito’s, cointreau,

lemon sugar rim 

watermelon margarita  |  12
cazadores blanco, fresh watermelon,

lime, agave, tajin

bubbles & wine
prosecco, lamarca, italy  |  8

champagne, veuve cliquot, france  |  17

pinot grigio, anterra, italy |  8

sauvignon blanc, dashwood, new zealand  |  9 

sancerre, jacques dumont, france  |  15

pinot noir, corben & carroll cellars, sta. rita hills  |  10 

red blend, caymus “the walking fool,” suisun  |  12



BLVD golden hour  
3:30-5:30pm daily  |  bar only 

*Consuming raw or undercooked meats, fish, shellfish & egg products may increase risk
of food-borne illness. Please tell your bartender about any dietary allergies or restrictions.

BLVD
steak

food
oysters*  |  18

cocktail sauce, mignonette 

salmon dry miso*  |  12
yuzu, dried miso, olive oil 

tuna crispy rice*  |  12
tuna, spicy aioli, sweet soy

kampai roll*  |  16
tuna poke, cucumber topped with tuna, avocado,

sesame soy, chipotle aioli, crispy wontons 

crab cake  |  18
remoulade, capers, lemon

spinach & artichoke dip  |  14
pico de gallo, sour cream, tortilla chips 

steak tartare*  |  22
filet, dijon, worcestershire, pickles 

BLVD burger*  |  18
westholme wagyu, fontina, arugula, truffle aioli,

crispy shallots

crispy chicken sandwich  |  16 
swiss, cole slaw, tomato, garlic-pepper aioli 

shoestring fries  |  8

mac & cheese  |  9


