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Bar menu 
 

signature drinks 
 
cherry lime ricky 
spicin’ up the flavors of childhood with bacardi  
silver rum, kirshwasser cherry brandy, angostura 
bitters, fresh cherries and limes   9 
 

caprese 
our take on the famous salad, but served 
in a fun liquid form.  we mix tanqueray gin and lemon 
sour with fresh muddled heirloom tomatoes, basil and 
garnish with a mozzarella ball   10 
 

the rooster 
strut your stuff and shake your tail feather  with 
dewars white label scotch, grandmariner, liquor strega 
and lemon sour shaken all together with  
fresh orange and served up   9 
 

sunny d 
this will become an instant favorite of all.  we mix 
pendleton whiskey, triple sec and lemon sour 
then drop in some fresh hand made apricot sorbet   9 
 

cha-cha 
have one and you will be moving your hips have two 
and you will be on your lips.  leblon cachaca is mixed  
with lime sour and hibiscus syrup served with an  
edible hibiscus flower   9 
 

frost 
house infused rosemary vodka muddled  
with fresh lime and pomegranate juice  9 
 

thai-chi 
find your inner peace with aloe vera juice,  
hangar 1 buddha’s hand citron vodka,  
candied ginger and lemon  10 
 

white peach cosmo 
we shake vodka, white cranberry juice, lime sour,  
white peach purée and fresh rosemary together to  
create what has become a BOKA classic   9 
 

partida margarita 
don’t adulterate this one with salt!  
experience our favorite tequila, partida añejo,  
with pure agave nectar, fresh limes  
and oranges  13 

 
 

urban bites    
 
sesame + phyllo sticks 
served  with romesco sauce for dipping   5 
 
sugar cane skewered crab cakes 
four dungeness crab cakes, fresh herbs and 
lemongrass aioli  on a sugar cane stick   9 
 
boka poke 
sashimi grade ahi tuna cubed and served with  
fresh avocado, ponzu vinaigrette and ginger,  
accompanied by house-made taro chips   9 
 
mini meatball subs 
house made pork and ricotta meatballs with marinara 
on gougère bun with parmesan cheese   6 
 
crispy potato cakes and smoked salmon 
paddle fish caviar, crème fraîche and chives   8 
 
short rib sliders 
red wine braised beef short rib, served on house-made 
buttermilk biscuits with horseradish cream   8 
 

 
 
join us for happy hour 
monday – friday 
3pm – 6pm / 10pm – 12am 
50% off all urban bites and eats  
well drinks   4.75  
selected draft beers   3 
selected red & white wines by the glass    
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urban eats 
 
boka burger 
grilled  angus beef burger with beecher’s cheddar cheese, sliced 
heirloom tomatoes and pickled onions served with truffle fries   13 
 
boka grilled cheese & soup 
cave-aged, toasted gruyère with mama lil’s sweet pickled peppers 
and roasted tomato bisque   11.5 
 
bbq chicken sandwiches 
smoked and shredded chicken, tamarind  
bbq sauce on mini brioche buns, jicama slaw   8 
 
mussels +  frites 
taylor shellfish mussels sautéed with  
garlic, white wine and spicy tomato pickle   16 
 
mac n’ cheese 
baked fontina cheese and elbow macaroni,  
broiled with a parmesan and panko  
breadcrumb crust   6.5 
 
field green salad 
a blend of local organic lettuces, champagne vinaigrette and 
roasted marcona almonds   7 
 
caesar salad 
whole leaf romaine, shaved parmesan and  
house-made torn croutons   8  
 
truffle fries   6 
 
 


