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THEAppetizers [HE=Salads
QGRILLED SOURDOUGH @ LITTLE GEM LETTUCE

olive oil, garlic confit, tomato, basil citrus, toasted walnuts, radish, persian cucumber,
-15- urfa peppers
@ CLASSIC HUMMUS >
sumac spiced chickpeas, red onion, cilantro, pita @ KALE AND BELUGA LENTIL
-21- hazelnuts, orange miso dressing
OYSTERS 24
jalapefio, ponzu soy, lime, 6 pc
_30_
WAGYU BEEF YAKITORI
scallions, sesame seeds, sweet yao gai sauce
29’ [THEEnhancements
HAMACHI USUZUKURI
ellowtail, green chili, garlic, yuzu
g & -30- 8 ™ CHICKEN
LOBSTER BISQUE -12-
vanilla poached lobster: ;(2)_conut cream, kaffir lime SHRIMP
@GRILLED PRAWNS -16-
harissa maﬁnac}fércll)lsc?irrrllll;er mast-o-khiar, GRILLED SALMON
~26- -18-
[HEFavorites :
THEFries
THEBLVD CHEESEBURGER*
W , brie, fig onion chutney, brioche
B CLASSIC
@ IMPOSSIBLE BURGER -9
caramelized onions, jalapeno aioli, potato bun SPICED
-29- -9-
LOBSTEB RISOTTO SWEET POTATO
saffron, chives, tarragon 5.
-40-
 SPINACH CHITARRA TRUFFLE PARMESAN
brown butter, hazelnut streusel o
-31-
LOBSTER MAC AND CHEESE
fontina
-32-
Restaurant Chef, Amir Nematipour Restaurant Manager, Victor Triebel

@THEBIvdBW  #THEBIvdBW
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= vegetarian

=vegan
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. For parties of 6 or more 20% gratuity is added automatically.

= gluten-free




