
 

 

The ingredients for this menu are organically grown, 
sustainably produced, and purchased from local farmers 
whenever possible, including all of our eggs and dairy. 
Thank you for dining with us! 
 

executive chef angie roberts 
 

Quick  Starters 

 

BOKA continental 

unlimited selection of fresh fruit, house pastries + 
yogurt, also includes coffee and juice     12 
 

yogurt  parfait 

fresh berries layered with locally 
made greek yogurt + house made granola  6 
 

toasted bagel   
served with cream cheese 
ask your server for today’s selection  4 
 

steel cut oats 

slow cooked creamy oatmeal, with cold 
or steamed milk, raisins + brown sugar   7 
add fresh berries  3 
 
fruit cup 

diced assortment of the season’s finest  5 
add yogurt   2 
 
 

Anytime Eats 
 

BOKA caesar salad 

whole leaf lettuce, caesar dressing, 
spanish white anchovies + torn croutons  9  
grilled chicken or shrimp   add  6 
 
BOKA salad 

sheep’s milk feta, plump currants + pine nuts, 
oregano vinaigrette   7 
 
BOKA grilled cheese + soup 

pleasant ridge reserve cheese on grilled sourdough 
bread served with roasted tomato soup  12 
 
BOKA burger 

painted hill’s beef with beecher’s cheddar cheese,  
sesame seed bun, house dill pickle, red onion jam with truffle 
fries   14 
 
grilled chicken + brie  

bourbon caramelized onions and arugula 
on a potato roll   13 
 
hot ham + cheese 

kurobota ham, pleasant ridge reserve cheese + 
bechemel sauce served on brioche   13 
 

cobb salad 

hearts of romaine, avocado, egg, tomatoes, bacon, rogue river 
blue cheese, green onions + sherry vinaigrette with grilled 
chicken breast or steak  14 

Breakfast Eats 

served with roasted potatoes and your choice of 
grand central bakery toast, english muffin or 
pastry 
 
benedict as you wish * 

poached eggs, herb hollandaise   
choice of crab cake or smoked salmon   13 
choice of ham or spinach + roasted tomato  12 
 
all american BOKA breakfast 

two eggs any style, choice of bacon, chicken + apple 
sausage, or veggie sausage   11 
 

south of the border scramble 

house made chorizo, red potatoes, roasted 
tomato salsa and cotija with fresh tortillas   12 
 

morning quickie 

egg, beecher’s cheddar cheese, arugula roasted 
tomato + dijon sauce on a potato roll   8 add apple 
wood smoked ham or bacon   2 
 

corned beef hash BOKA style 

house cured + braised brisket, diced Yukon 
potatoes, caramelized onions + mama lil’s peppers   
12 
add poached egg 2 
 
build your own omelet 

3 eggs with choice of the following: 
peppers, onions, tomatoes, bacon, sausage, 
cheddar, gruyere, spinach, mushrooms   11 
 
egg whites or egg beaters available upon request 
 

Breakfast Sweets 

buttermilk pancakes 

served with fresh berries   11 
 
belgian waffle 

vanilla bean, cinnamon orange butter, citrus fruits + 
candied pecans   10 
 
 

sides   

zoe’s applewood smoked bacon  4 
chicken + apple sausage  4 
crab cake  4 
veggie sausage  4 
maple glazed kurobota ham  4 
single egg  2 
roasted potatoes  4 
cream topped biscuit   3 
single pancake   4 
yogurt   2 
half organic ruby red grapefruit  3 
fresh organic berries  3 
toast  2 
 
 
18% service fee will be added to parties of 6 or more 
*consuming raw or undercooked meats, poultry, shellfish, eggs  
 or unpasteurized juice may increase the risk of food-borne illness 

 

 

 

 



beverages 

 
bottomless drip coffee  3 
fresh squeezed orange juice  5 
fresh squeezed grapefruit juice  5 
café latte  4 
cappuccino  4 
mocha  4.50 
espresso  4 
hot chocolate  3 
hot tea  3.50 

 
non-alcoholic cocktails  

 

tuscan fresco 

white cranberry juice, lime sour,  
white peach puree and fresh rosemary   6 
 
cactus cooler 

prickly pear purée, ginger ale, fresh lime   6 
 
red Havana 

muddled mint, raspberries, lime, soda and sugar    6 
 
ahh…spaahh… 

our spa’s signature drink: aloe vera juice,  
cranberry juice, lime sour   6 

 
house made lemonades 

 
classic lemonade  3 
ginger-limeade  5 
raspberry lemonade  5 
blackberry lemonade  5 
 

 
specialty sodas 

 

kumquat dry soda   3.50 
lemongrass dry soda  3.50 
rhubarb dry soda   3.50 
thomas kemper root beer  3.50 
thomas kemper  ginger ale  3.50 

 
anytime cocktails 

 

bloody marys   8 

 
classic – our house made mary mix 
spice – jalapeño-infused vodka 
herb – cilantro-infused vodka 
scarborough – sage, rosemary and thyme vodka 
basil – basil-infused vodka 
bloody maria – our classic with tequila  
bloody caesar – clamato 
 
mimosas   8 

classic – BOKA prosecco, oj 
milano – campari, oj 
crimson – cranberry juice 
peach – peach purée, peach schnapps 
 
millionaire’s coffee  

coffee, kahlua, baileys, grand marnier,  
frangelico, whipped cream   8 

 
 


