S5¢t menu

Monday-Fridays 12pm-6pm

NBICRORT TSt R
3 course £28

St elns

ISLE OF WIGHT TOMATO SALAD
aged balsamic pearls, basil oil, pickled shallots (vg). Add burrata £5

MOULES MARINIERE
in a delicious garlic, shallots, butter, parsley < white wine sauce (gf)

THAI-STYLE TIGER PRAWNS

in lime, corriander, fresh chilli, ¢ soy sauce
Mains

MISO & SOYA GLAZED JAPANESE AUBERGINE

with crispy potatoes, tempura spring onions, pickled chillies, a coconut curry sauce, el toasted sesame

seeds (vq)(qf)
BOHEMIA'S FISH N' CHIPS

served with mushy peas, tartare sauce, grilled lemon, ¢ house cooked chips

THE LUXURY BURGER
60z Ribeye patty, grilled streaky bacon, truffle mayo, caramelised onion chutney, smoked English
cheddar, gherkins, crispy onions. Served with house cooked chips

Desserts

CLASSIC STICKY TOFFEE PUDDING

served with vanilla biscuit ice cream & toffee sauce

RHUBARB CRUMBLE

fresh rhubarb, buttery crumble, served with custard cream

SORBET (VG)
please ask for today’s flavours

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.

(v) vegeterian | (vg) vegan | (gf) gluten free



