BOCA

- NYC Restaurant Week"” -
Summer 2026

Two Course Lunch Menu
$60 Per Person
Select One Starter & One Main

STARTERS

CHEESE EMPANADA
Port Salut, Mozzarella, Gouda, Llajua Sauce

CHILLED ENGLISH PEA SOUP
Royal Red Shrimp, Mint, Charred Cherry Tomatoes, Sourdough Croutons

HIRAMASA CRUDO
Charred Mango Relish, Chili Oil, Cilantro

STEAK TARTARE
Preserved Truffle Aioli, Paille Potatoes
Parmigiano Reggiano

MAINS

POTATO GNOCCHI
King Trumpet Mushroom, Crispy Sage, Parmigiano Reggiano

WAGYU CHEESEBURGER
Vermont Cheddar, Sundried Tomato, Dill Pickled
Smoked Paprika Aioli, French Fries

HEAD ON SHRIMP A LA PLANCHA
Fennel, Grapefruit, Charred Avocado, Aioli

EGGPLANT MILANESA
Smoked Tomato Puree, Basil Emulsion, Pickled Red Onion
Arugula, Parmigiano Reggiano

ARGENTINE STRIPLOIN
Crispy Broken Potatoes, Parmigiano Reggiano
Sunny Side Up Egg, Chimichurri
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