
 magine good friends have invited you to dinner. They are preparing the meal with

produce from the garden, bread made from their 13-year-old starter, and ingredients from

nearby makers and producers. The drinks are crafted with infusions and syrups of fruits,

flowers and herbs – some with added spirits in creative and delicious combinations. Wine

is thoughtfully selected for taste and sustainability. 

From the moment you make your reservation, to the night you arrive, we’ve been

planning your experience. Just like a friend’s dinner party, your presence at our table has

influenced the menu, preparations and staff. It’s our mission to see that your evening is

totally delicious and highly enjoyable. 

Chefs Liz & Steven work collaboratively to develop a menu of harmonious flavors and

balanced courses. While the format remains the same throughout the summer (a four-

course prix-fixe menu) nightly specials will develop as the growing season progresses and

the chefs crave something new. 

It’s our great pleasure to have you join us for a special evening. Please be in touch prior to

arrival if there is anything we can do to make your experience superb. 

Steven Lopez & Elizabeth Rice, chefs & owners, La Boca LLC

“It’s one of our greatest joys
to say hello to our guests as

they enter La Boca from
our position in the kitchen.
It builds a bridge between
what happens in the pan,

onto the plate and connects
us at the table. There are
no curtains here.” - Liz 

WELCOME
from Chefs Steven & Liz
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