EeXA

KITCHEN + BAR

SIGNATURE SALADS

DUNGENESS CRAB SALAD
avocado, citrus fruits +beets 11

CHOP SALAD

mixed lettuces, radish, celery, onion,
cucumber, feta cheese, oregano
vinaigrette 9 add chicken or salumi 6

BLACKENED SALMON TOSTADA
romaine lettuce, arugula, avocado mousse
+ cotija, pico de dallo on crispy corn tortilla 11

COBB SALAD

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

BOKA CAESAR SALAD

whole leaf lettuce, caesar dressing,

spanish white anchovies + torn croutons 8
grilled chicken or shrimp add 6

FRIED CHICKEN SALAD
baby iceberg, buttermilk dressing, cherry
tomatoes + 3 biscuit on the side 12

BOKA SALAD
sheep’s milk feta, plump currants + pine nuts with 3
oregano vinaigrette 7

SOUPS + SIDES

SMOKED SEAFOOD CHOWDER
mussels, shrimp, halibut, bacon
with brioche croutons + chives 8

ROASTED TOMATO SOUP
puréed caramelina tomatoes, roasted garlic, fresh basil,
topped with basil oil + brioche croutons 5

MUSHROOM SOUP
shemeiii, shiitake + crimini mushrooms with a
mini toasted pleasant reserve cheese sandwich 9

THE DON’S TRUFFLE FRIES 6
dressed in truffle oil, truffle salt + parsley

Be a BOKA Lunch Insider -
Buy six lunch entrees + receive your
seventh complimentary. Ask for a Lunch
Insider card today!

EXECUTIVE CHEF 3angie Robetrts

18% service fee will be added to parties of 6 or more

*consuming raw o undetcooked meats, poultry, shellfish, eggs
or unpasteurized juice may increase the risk of foodborne illness

SANDWICHES

3ll sandwiches served with your choice of house
made chips, baby lettuce salad or tomato soup
substitute truffle fries or smoked seafood chowder
ot mushroom soup 2

“THE BEAR BURGER”

crispy chickpea + veggie fritter,
mama lil’s pickle relish, micro radish
sprouts + avocado 11

BOKA GRILLED CHEESE
pleasant ridge reserve cheese on grilled sourdough
bread 12

SALMON BURGER
house made pickles, gatlic aioli,
lettuce + mama lil’s pickle relish 13

DREW'’S REUBEN
painted hill's house cured brisket, house kraut +
russian dressing on thick rye 12

GRILLED CHICKEN *+ BRIE
bourbon caramelized onions + arugula
on a potato roll 13

HOT HAM *+ CHEESE
kurobota ham, pleasant ridge reserve cheese +
bechemel sauce served on brioche 13

BOKA BURGER

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

TUNA MELT
olive oil poached tuna, provolone cheese,
oven roasted tomato, served open faced 10

BOKA BLT
zoe’s bacon, beef steak tomato, baby lettuce +
herb mayonnaise on brioche 72

ROCKFISH PO’ BOY
pacific red rockfish, cole slaw +
spicy remoulade on macringroll 12

MAINS

BOKA PASTA SPECIAL
see server for our creation of the day 12

MUSSELS + FRITES
tylor shellfish mussels + pickled tomatoes,
served with sumac dusted fries 13

NORTHWEST FISH TACOS
pan fried white fish, roasted salsa + sweet cabbage
slaw + radish salad 11

DUNGENESS CRAB CAKES*
pickled shallots + bacon remoulade 12




