
Appetizers

Charred Tuna Tartare
lemon, capers, crostini   

Chilled Jumbo Prawns
lime cocktail sauce   

Jumbo Lump Crab Cake
grilled hearts of palm salad, cajun remoulade    

Table-Side Prime Steak Tartare   

Pepper Crusted Beef Carpaccio
mustard greens, shaved pepato cheese, tarragon vinaigrette 

Goat Cheese Baklava
pistachios, black truffles, frisee

Pan Seared Foie Gras
chef’s inspiration 

Yellowtail & Ahi Crudo
fresno pepper, sea bean, radish   

Avocado Tartare & Crab Toast  

Oysters on the Half Shell
half dozen   

Colossal Blue Crab Cocktail   

Seafood Platter Balboa
medium (2-3 people)        large (4-5 people)  

Salads

Table-Side Classic Caesar 

BOA Chop Chop
artichokes, salami, chick peas, pepperoncinis, tomatoes, olives, 
toasted pine nuts, aged provolone cheese   

BLT
applewood smoked bacon, crisp lettuce, tomato, avocado, 
creamy bacon dressing   

The Wedge
crisp iceberg, vine ripened tomatoes, shaft blue cheese dressing   

Little Gems
radish, avocado, herbs  

Roasted Beets & Feta
smoked apple emulsion, espellette pecans, baby kale  
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Turf

40 Day Dry Aged New York Strip   
Petite 40 Day Dry Aged New York Strip   

21 Day Dry Aged Bone-in Rib Eye  

Cajun Cowboy Rib Eye  
Bone-in Kansas City Filet Mignon   

Center Cut Filet Mignon   

Petite Filet Mignon   

Porterhouse   

Premium Japanese Wagyu   

Pasture Raised Veal Delmonico   

Colorado Lamb T-Bones   

Organic Breast of Chicken   

Any Turf can Surf with Lobster, 
King Crab Legs, Sea Scallops or Prawns

Surf

Natural Scottish Salmon   

Ahi Tuna   

Jumbo Prawns   

Chilean Seabass   

Jumbo Sea Scallops  

Nova Scotia Lobster Tail 

Live Whole Maine Lobster (2.5 lbs)  

Broiled King Crab Legs (1 lb)  

Fish of the Day   

you choose the style: sauteed, oven roasted on a cedar plank or simply grilled
with lemon-garlic-butter, blackened or morrocan charmoulah sauce

Other Favorites   

Marinated Skirt Steak Frites  

Red Wine & Tri-Peppercorn Braised Short Ribs  
pear celery root puree, pickles

Potatoes
lobster mashed potatoes 

mashed or baked
sour cream & chives 
roasted garlic 
smoked cheddar & bacon 
hand-cut crispy fries 
sweet potato fries  

Signature Sides

mac, cheese n peas  
crab & black truffle gnocchi  
truffled cheese fries  

the onion brick 

Vegetables

creamed spinach with crispy shallots 

sauteed spinach 

sauteed seasonal mushrooms 

bamboo steamed vegetables 

broccolini 

chipotle lime corn 

brussels sprouts & bacon 

grilled jumbo asparagus 

santa monica farmer’s market vegetables 

truffle parmesan cauliflower

vegetable lasagna 

Sauces
our signature  J-1

cabernet
bearnaise

chimichurri
creamy horseradish

peppercorn

Rubs & Crusts
tri peppercorn

blackened
blue cheese

herbed butter
bacon jam


