
 

 
 

Denotes half price offerings for Happy Hour  
 

quick bites 
 

the don's truffle fries  

dressed in truffle oil, truffle salt + parsley   6  

 

root veggie chips 

selection of the season's finest, herb +  
creme fraîche for dippin’   3 
 
wagyu dog 

snake river farms all wagyu beef hot dog,  
bacon braised cabbage +  hot mustard   9 
 
spicy spanish peanuts    

chili, garlic + lime   2 
 

herbed pretzel 

house made, warm out of the oven, 
fleur de sel + spicy mustard for dipping   4 

 

soups, salads + starters 
 

mushroom soup 
shemeiji, shiitake + crimini mushrooms with a 
mini toasted pleasant reserve cheese sandwich   9 
 
smoked seafood chowder 
clams, mussels, salmon, cod + bacon 
with brioche croutons + chives  8 
 

wedge salad 

baby iceberg, diced red beets, candied pecans + 

rogue river blue cheese dressing   8 

 
BOKA caesar salad 
whole leaf lettuce, caesar dressing, 

spanish white anchovies + torn croutons  9  
 
BOKA salad 
baby lettuce, sheep’s milk feta, plump currants  
radish + pine nuts  tossed in oregano vinaigrette  7  
 

+ extras    
 
5 each 
+roasted beets with horseradish + herb crème fraîche 
+potato + bacon gratin 
+braised baby artichokes + tomato cardamom broth 
+grilled flat bread with olive oil + fleur de sel 
+sautéed greens 
+bluebird farro + pickled vegetables      
 
The ingredients for this menu are organically grown, 
sustainably produced + purchased from local farmers whenever 
possible, including all of our eggs and dairy. 
Thank you for dining with us! 
 
 

executive chef angie roberts 
 

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 foodborne 
illness 

 

urban bites + eats 
 

kusshi oysters* 
ginger champagne mignonette  2/ea 
 

mussels + frites 
taylor shellfish mussels + pickled tomatoes 

served with sumac dusted french fries  14  
 

dungeness crab cakes* 

pickled shallots + bacon remoulade   12  
 

spaetzle gratin 
caramelized onions, mushrooms, 

pleasant ridge reserve cheese  9  
 

seasonal grilled flatbread 
artisanal cheese + seasonal fruit   6 
 

prawn fritters* 
cornmeal battered + skewered 
served with jalapeno remoulade   12 
 

ahi tuna tartare* 
salsa verde, quail egg + parmesan crackers    8 
 

seattle salumi plate 
chef's selection of 3 served with 
mini baguette + accoutrements   10 
 

artisanal cheese 

chef's selection of 3 plus pairings, 
mini baguette + crackers   12 

 
buttermilk fried chicken 
cream topped biscuit, buttermilk dressing 
+ house made hot sauce  9 
 

   sweet and sour lamb lollipops 

grilled + glazed mini lamb chops  10 

 

pork belly sliders 

tender pork belly, plum ketchup +  
coleslaw, on brioche buns    6 

 
smoke house rules! 
house smoked salmon, salt cod, sturgeon,  
flatbread, pickles + crème fraîche   10 
  

main eats 

 
BOKA burger 
painted hills beef with beecher’s cheddar cheese, sesame seed 
bun, house dill pickles, onion jam with truffle fries  14  

 
painted hills 6oz. petit filet    
potato , bacon gratin + coffee demi glace  27 
 

wild alaskan salmon 

coriander risotto   28 

 

brick chicken 

blue bird grain farm's farro, green peppercorn sauce   23 

 
alaskan halibut 

baby artichokes, yukon potato coins,  
tomato cardamom broth + lemon aioli   25 

 
 


