
cocktails
the BLVD martini  |  19

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

manhattan  |  19
whistle pig rye, antica, angostura, orange peel 

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

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

lemon sugar rim

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

angostura bitters, luxardo cherry 

bubbles & wine
champagne, veuve cliquot, france  |  22

brut rosé, schramsberg, north coast  |  19

sancerre, jacques dumont, france  |  12

pinot noir, corben & carroll cellars, sta. rita hills  |  12 

cabernet, daou “soul of a lion,” paso robles  |  59
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food
oysters*  |  18

cocktail sauce, mignonette 

yellowtail crudo*  |  17
cara cara orange, calabrian chili, pistachio 

colossal crab cocktail  |  27
mustard aioli, cocktail sauce

jumbo shrimp cocktail  |  27
mustard aioli, cocktail sauce 

caviar*  |  87
traditional accompaniments

seafood tower*  |  76
daily selection 

lobster skewers  |  38
soy, garlic, fresno chili

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

BLVD burger*  |  19
westholme wagyu, fontina, arugula, truffle aioli,

crispy shallots

shoestring fries  |  8

*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.
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