
Menu

Italian burrata - £12
 Isle of Wight tomatoes, aged balsamic pearls, & basil

oil (v)(gf)(vg option available)

Thai-style tiger prawns - £12
in lime, coriander, fresh chilli, & soy sauce

Baked camembert - £10
served with caramelised onion chutney, sourdough

bread (v)

Cheese & Meat Board - £20

a beautiful selection of locally-sourced cheeses and cured meats, served with caramelised onion
chutney, Taralli biscuits, Bohemia’s pickles, & flat bread. Recommended for two.

s t a r t e r s  &  l i g h t  b i t e s

m a i n s

bohemia’s fish n’ chips - £17
traditionally battered, served with mushy peas, tartare sauce, grilled lemon, & house cooked chips (vg version

available)

Miso & soya glazed Japanese aubergine - £17
crispy potatoes, tempura spring onions, pickled chillies, coconut curry sauce, & toasted sesame seeds (vg)(gf)

the Luxury burger - £19
6oz Ribeye patty, grilled streaky bacon, truffle mayo, caramelised onion chutney, smoked English cheddar, gherkins,

crispy onions, & hand cut chips. Double up for £6 extra

Wild mushroom porcini lasagna - £21
Porcini & wild mushroom, Taleggio cheese, topped with a truffle essence (v)

Handcross Village 10 oz sirloin steak - £28
grilled portobello mushroom, roasted vine tomatoes, smoked whisky peppercorn sauce, & hand cut chips

s n a c k s  &  s i d e s

Moules Marinière - £9
garlic, shallots, butter, parsley & white wine sauce (gf)

Available as main dish £15

Rosemary smoked lamb koftas - £15
roasted artichoke yoghurt, confit garlic, charred lemon 

Crispy ‘baby squid’ Calamari - £11
lime, coriander, fresh chilli, sesame seeds, & miso mayo

Sourdough Bread Basket £4

Olives £4.50

Heirloom Tomato & basil salad £6

Roasted hispi cabbage with parmesan  £6.5

Naked chips  £5

Parmesan & Truffle chips  £6.5

Chargrilled Polenta  stix  £5

Rosemary and sea salt chips £5.5

Sweet potato fries £5

Sharing Beef Goulash - £34
four cuts of beef slow cooked until tender in a rich stew, topped with sour cream, parsley, &

served with chargrilled polenta. Recommended for two



h o t  d r i n k s c o l d  d r i n k s

Espresso (Single/Double) £2.5/£3.0

Americano £3.0

Cappuccino £3.75

Flat White £4.0

Latte £4.0

Hot Chocolate £4.0

Milk, dark, vanilla, caramel

Matcha Latte £4.5

Iced Americano £3.0

Iced Latte £4.0

Iced Matcha Latte £4.5

Srtawberry Matcha Latte £5.0

d i g e s t i f s  £ 5

Martell VS

Disaronno

Limoncello

Amaro Averna

A discretionary service charge of 12.5% will be added to your bill. This is distributed to all staff at Bohemia in full.

Food allergies & intolerances: 
Please speak to your server about ingredients in your meal when placing your order 

and notify them of any allergies/intolerances.

For full allergen list, scan the code: 

d e s s e r t s

Rhubarb Crumble - £9
fresh rhubarb, buttery crumble, topped with custard cream

bohemia’s famous smoking tiramisu -  £9
served in a magical way!

classic Sticky toffee pudding - £9
served with vanilla biscuit ice cream & toffee sauce

Sussex cheese board selection - £12  
with caramelised onion chutney and crackers

Sorbet/ice cream £6
please ask for today’s flavours

( v )  v e g e t e r i a n  |  ( v g )  v e g a n  |  ( g f )  g l u t e n  f r e e


