
boulevard maki & sushi selection

salads

main course

starters

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES IN YOUR PARTY

EXECUTIVE CHEF HOMERO GONZÁLEZ and 
CHEF BAYRON NAVARRO

SWEET POTATO BUNS honey lemon butter ............................................................................................................................................................................................ 10

PORK DUMPLINGS pineapple gastrique worcestershire sauce, scallions ........................................................................................................................................ 14

ZUCCHINI CROQUETTES fontina cheese, red pepper mayo ........................................................................................................................................................... 15

SPINACH PIE greek salad, sherry vinaigrette  .................................................................................................................................................................................................. 15

LOADED CRISPY POTATOES crème fraîche, salmon eggs, celery salt chives ..................................................................................................................... 16

CRAB DIP TOAST old bay, chives, sourdough ............................................................................................................................................................................................... 16

GRILLED CHICKEN WINGS chicken jus, calabrian chili, chives ..................................................................................................................................................... 16

FRIED CHICKEN BAO BUNS coleslaw, cilantro, sriracha aioli ...................................................................................................................................................... 18

KING SALMON TIRADITO mango, yuzu leche de tigre, fried dill, truffle salt, apple slices, micro cilantro ....................................................................... 18

GARLIC SHRIMP white wine, calabrian chilies, compound butter, croutons  ...................................................................................................................................... 19

SABOR LATINO mango, cilantro, jalapeño, avocado, red onion, topped with spicy salmon ceviche, mango puree, fried cilantro ..................................  18

BLACK FOREST black rice, panko shrimp, asparagus, shiitake mushrooms, topped with spicy salmon, truffle, red shiso ............................................... 18

WILD SEDUCTION black rice, tuna, avocado, pickled shallots & jalapeño, tempura flakes, topped with spicy tuna mayo, eel sauce ......................... 18

LUXURY tuna, avocado, cucumber, apple, topped with fatty tuna, black caviar ....................................................................................................................................... 30

GRAPEFRUIT mixed greens, red onion, red shiso, micro cilantro, fresno peppers, shallot vinaigrette ......................................................................................... 14

LITTLE GEM smoked pancetta, tomatoes, gorgonzola dolce, red onions, sherry vinaigrette ........................................................................................................... 16

JICAMA & WATERCRESS watercress, pickled carrots, salted peanuts, cilantro, red onions, spicy peanut vinaigrette ............................................ 17

TUNA NOODLE cucumber, red onion, shiso, micro cilantro, cherry tomatoes, avocado, fresno pepper, wasabi soy dressing ........................................... 22

CAVATELLI king mushrooms, crème fraîche, chives ......................................................................................................................................................................................... 20

BEETROOT RISOTTO vegan coconut milk, braised leek, pistachios ..................................................................................................................................................... 22

BOULEVARD BURGER taleggio cheese, caramelized onions, shiitake mushrooms, black garlic sauce, salt + vinegar hand-cut crinkle fries ....... 22

HALF CHICKEN  broken potatoes, bell peppers, onions, chicken jus, lemon ......................................................................................................................................... 24

PORK CHOP MILANESE  mashed potatoes, beet salad, pickles, dill ................................................................................................................................................ 28

SALMON  buttermilk, yams, watercress oil, salmon roe ...................................................................................................................................................................................... 29

STEAK FRITES strip loin, hand-cut fries, green peppercorn sauce, tarragon ....................................................................................................................................... 32

SHORT RIB  rice and sofrito, asparagus, beef jus ................................................................................................................................................................................................ 38

modern american restaurant


