
lunch
Starters

crisp chickpea fritters, tahini, seasonal herbs
falafel (5 pieces) 15 gf

crispy prosciutto, pickled jalapeno, salsa verde
smoked deviled eggs 12 gf

fine herbs, lemon, garlic, labneh ranch
crispy chicken wings 18 gf

truffle +$5
fries with harissa aioli 8

sweet spring corn, local spiny lobster
Spring Corn Soup with Lobster 19 gf

Lebanese Family Favorites

tabbouleh 14 v

parsley, mint, shallots, bulgur wheat, tomatoes

Soups & Salads
coastal shrimp +10 | seared steak +12 | herb chicken +8

VALENCIA CRISPY GREEN SALAD 17Boujie Crispy Prosciutto Salad 17 VG

market lettuces, crispy prosciutto, croutons, 
parmesan, anchovies, orange

artisanal greens, crispy quinoa, shaved almond, golden 
raisin, manchego, tangerine, green goddess dressing

Pizzas

spiced beef, bulgur, herbs
beef kibbeh 22

persian cucumber, whipped feta, mint, pistachio
watermelon salad 18 gf VG

pickled vegetables, garlic chili oil
hummus & fresh pita 13 v

tomato, garlic, chili, mozzarella, sesame seed crust
ezzo pepperoni pizza 24

tomato, basil, fior di latte
margherita pizza 19 VG

prosciutto, stracciatella cheese, fennel, chili
prosciutto pizza 23 Pesto, Ricotta & New Potato Pizza

herbed cream, ricotta, shallot and pine nut crunch
22 VG

chicken souvlaki, cucumber, tomato, olives, red onion, tzatziki, herbs, pita
chicken pita 19

falafel, cucumber, tomato, olives, red onion, lemon tahini, herbs, pitafalafel, cucumber, tomato, olives, red onion, lemon tahini, herbs, pita
falafel pita 19

Entrées

v

local yellowtail, caper aioli, house baked focaccia
yellowtail sandwich 22

pulpo con chorizo 27 gf

grilled spanish octopus, spanish chorizo, olive, celery, eggplant mole

crunchy slaw, spicy aioli, pickles, sesame seed bun
spicy fried chicken sandwich 19

celery lemon garlic aioli, pickled radish, toasted brioche, served with fries
lobster roll 25

2 Snake River Farms patties, boujie sauce, caramelized onion, house pickles, american cheese, served with fries
wagyu smash burger

truffle +$5

21

Boujie Favorites gf Gluten-Free v Vegan Vegetarian Pairs well with ChampagneVG

please notify your server of any allergies, as our kitchen prepares items containing milk, eggs, fish, shellfish, tree nuts, 
peanuts, wheat, soy, and sesame; consuming raw or undercooked proteins may increase your risk of foodborne illness

fried items are prepared in beef tallow, vegan preparation may be available upon request; please ask your server

a 20% gratuity will be added to parties of 6 or more.
080626



Welcome to BoujieMana. After three years of planning, 
we invite you to celebrate the joy of human connection 
through our curated Mediterranean flavors. We believe 
in the power of shared provision; alongside our sister 
company, TCWGlobal, we are dedicated to uplifting our 
community through meaningful giving. As part of this 
mission, we are proud to donate 3% of our total sales to 
local non-profit organizations dedicated to creating a 
lasting positive impact .This quarter, we are honored to 
support: Shelter to Soldier, Classy Hockey Foundation, 
and the Save the Storks. Thank you for being part of 
our story and helping us give back, Cheers!

Samer Khouli, Owner

boujie hearts 
always give

Scan to learn more about this month's featured recipients.

Iced Tea Service
$15

distinct pear, balanced with tangy 
citrus and a spicy ginger finish

ginger pear
light, refreshing and fruity; purely 

sweet and palate cleansing

mango peach
refreshing herbal blend featuring 

hibiscus, apple and orange.

Raspberry Nectar

tart with sweetness of fresh 
berries and spicy undertone

blueberry merlot
light and crisp with a malty note 

and a clean, refreshing finish

organic ceylon gold

PROUDLY SERVING TALITHA COFFEE
Every cup poured supports survivors of human trafficking. Through 
purposeful employment, local training, and survivor-led advocacy, 
Talitha empowers individuals to rebuild their lives and thrive.


