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truffl e butter and purple mashed potatoes. 
The Hakuho Salmon is crusted with ginger 
and chili.

The desserts, too, have Asian fl air. Chai 
pana cotta, lemon and kaffi r lime sorbet 
and coconut ice cream are a few offerings.

The Asian fl avors continue into the 
drink menu, which also sport a large selec-
tion of premium sakes. The Cherry Blos-
som is a mix of organic cherry juice and 
Grey Goose. Aloe juice and Miller’s Gin 
combine to make the Crouching Tigress. 

Every aspect of the restaurant fi ts 
meticulously with the theme. The name 
Yokozuna is a Sumo wrestling grand 
champion, and black-and-white photos of 
sumo wrestlers decorate the dining room. 
The décor contains many natural materi-
als used in Asian architecture, including a 
bar top shipped in from China. The fl avors 
may be new to Tulsa, but Chef Victor Mel-
goza has been cooking in town for more 
than two decades at favorites such as The 
Chalkboard. 

It is an ideal lunch spot for business 
professionals and a dinner spot for residents 
and guests attending downtown events.
“We aren’t sticking to one thing,” Leland 
says. “We are trying to get the best from 
each culture and put it all on one menu.”

Most lunch items are less than $10, with 
a daily lunch special priced at $6.95, in-
cluding a drink. The lunch menu contains 
almost everything from the dinner menu.

The dinner menu has numerous noodle 
bowls, ranging from $8-12, appetizers 
from $4-6, entrees from $12-28 and des-
serts from $4-7.

The restaurant is open for lunch Mon-
day through Friday from 11 a.m.-2 p.m. 
Dinner is served from 5-10 p.m., later on 
weekends. 
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Nestled along Brookside in Center 1 is Blue 
Moon Bakery & Cafe, a small eatery that has 
been serving up delectable fare for more than 
two decades. The bakery recently relocated 
to its current location from a small building 
a few blocks south on Peoria. “We needed 
more table space and more kitchen space,” 
says co-owner Kim Nelson. Besides dishing up their popular pies, quiche and cinnamon rolls, 
Blue Moon also offers breakfast and lunch options. Start the day off with a granola parfait, 
steel cut oatmeal, migas or a breakfast wrap. For lunch, enjoy one of Blue Moon’s hearty 
soups, salads or sandwiches, which are served with a choice of bread and side; choose from 
pasta salad, tabouli, black-eyed pea salad or chips. Blue Moon, located at 3512 S. Peoria in 
Center 1 in Tulsa, is open 7 a.m.-3 p.m. Monday through Friday and 8 a.m.-2 p.m. Saturday and 
Sunday. Beginning on Jan. 7, the restaurant will remain open until 10 p.m. on Thursday, Friday 
and Saturday. 918.749.7800, www.bluemoonbakerycafe.com – Jami Mattox

What do you want to eat? 
Check out our online restaurant guide at www.okmag.com

Open for dinner, drinks, dancing and drama, The 
Boom in Oklahoma City is the newest, sauciest 
club on NW 39th Street. With its friendly fam-
ily-dining atmosphere, The Boom serves lunch 
and dinner with a diner-style menu, ranging 
from club and Reuben sandwiches to fi lets and 
pork chops, and even some vegetarian options. 
The Boom also sports a smoking area with a 
full-service bar and karaoke, but it doesn’t stop 

there. After dinner are theater performances 
and stand-up, featuring female impersonators 
Kitty Bob Aimes, Norma Jean Goldstein and 
Ginger Lamar. Owner John Gibbons strives for 
a Birdcage-like feel: a tongue-in-cheek attitude 
of fun and comedy. The Boom, located at 2218 
NW 39th in Oklahoma City, is open noon-2 a.m. 
Tuesday through Sunday. 405.601.7200. 
– Callie Ferguson

The Boom

A chef salad loaded with meats and 
cheeses is part of the diner-style 

menu served at The Boom.

The Rueben sandwich 
served with tabouli makes 
a hearty lunch at Blue 
Moon Bakery & Café.

Yokozuna specializes in 
noodle dishes, one of them 
being Chicken ramen.
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