
Menu
 

O u r  

F r o m  

S t a r t e r s

t h e

S i d e s

&  L  i  g  h  t

P i n s a  R o m a n a
 A hand-pressed type of pizza/bread base

 G r i l l

C l a s s i c  M a i n s

B i t e s

Sirloin 20 oz - £48
 

fish & chips  

Baked camembert  -

 

 £18

OLives - £4.5

Italian burrata  - £12

 

 

Luxury burger- £19
 

 £12

 £6

tomato, mozzarella, basil (v) - £13

 
Cheese & Meat Board - £22

Selection of Italian cheeses andcuredmeats,servedwith Taralli biscuits, Bohemia’s pickles, & 

moules marinière -
 

Nduja Arancini 

6 prawns  -

 £9

 £15
 

3 Lamb koftas -
 

Crispy ‘baby squid’ Calamari  

 £16

Pasta calamarata all’ amatriciana  -

 

Porcini & Scamorza cheese (v) - £14 

 £6.5

sourdough bread basket - £4

Moules Marinière  - £10

Garlic,shallots,butter&whitewinesauce (gf)  

 £19
 

 £11
 

 £17

Peppercorn Porcini mushrooms

Served on a Japanese bbq grill

Handcrossvillage 20ozsirloin steak nasu dengaku - £16
ideal for sharing

sirloin 10 0z  - £25
Handcross village 10oz sirloin steak 

Grilled aubergine coated in sweet 
miso glaze (vg)

Chimichurri

flat bread. Recommended for two.

Greekyoghurt, confitgarlic,
charred lemon

Chargrilled prawns, fresh
sesonal herbs, charred lemon

Bèarnaise

Garlic, shallots,butter,parsley&white wine sauce
(gf)

Lime, springonion,freshchilli,sesameseeds,& miso
mayo

Deep fried riceballs filled with nduja salami, pork
sausage &mozzarella, served on a tomato based sauce 

-

tomato & shallots salad -

 

-

naked chips - £5

parmesan & truffle chips -

-

Served withcaramelisedonionchutney, sourdough
bread (v)

 Isle of Wighttomatoes, burratacheese, shallots &
basil (v)(gf)

 Traditionally battered,served with mushy peas,
tartare sauce, grilledlemon,& house cooked chips

Tomato sauce & ricotta salata cheese, fresh basil (v)
(gf)

6oz Ribeye patty, grilledstreaky bacon, truffle mayo,
smoked cheddar, gherkins, crispy onions, & hand cut

chips. Double up for £6

Guanciale(porkcheek),black peppercorn, tomato
sauce, pecorino cheese & crispy onion 

Mediterranean aubergine  -

£5

 £10

sweet potato fries -

Dips £2.5



H o t  d r i n k s C o l d  

D i g e s t i f s  

d r i n k s

£ 5

Matcha Latte £4.5

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

Martell VS

Disaronno

Limoncello

Amaro Averna

Iced Americano £3.0

Iced Latte £4.0

Iced Matcha Latte £4.5

D e s s e r t s

Sorbet/ice cream  £6

 

Sussex cheese board selection  - 

New York vanilla cheesecake  - 

Strawberry & cream pannacotta - 

bohemia’s famous smoking tiramisu  -

 

£9

£12  

£9

 £9

Served in a magical way!

Strawberry consumè & vanilla cream

With caramelised onion chutney and crackers

Baked New Yorkstylecheesecakeservedwithvanilla ice cream

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.

For full allergen list, scan the code: 

( 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
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