Sunday Menu

Starters & Light Bites
NDUJA ARANCINI - £9

Deep fried rice balls filled with nduja salami, pork sausage ¢ mozzarella, served on a tomato based sauce

ITALIAN BURRATA - £12
Isle of Wight tomatoes, aged balsamic pearls, ¢ basil oil (v)(gf)

BAKED CAMEMBERT - £12
Served with caramelised onion chutney ¢ sourdough bread (v)

CHEESE & MEAT BOARD - £22

Selection of Italian cheeses and cured meats, served with Taralli biscuits, Bohemia's
pickles, & flat bread. Recommended for two.

Ultimate Sharing Roasts

The ultimate roast sharing experience!
Served on a hot skillet pan with garlic L thyme roast potatoes, < seasonal
vegetables, homemade gravy and a herb Yorkshire pudding.

EAST SUSSEX SIRLOIN OF BEEF £22 PP
ROAST OF CROWN CHICKEN £19 PP
GARLIC AND THYME COAL BAKED JAPANESE AUBERGINE (VG) £16 PP

BUTCHERS BLOCK £65
A selection of all roasts made for 2 people, served
with all the traditional trimmings,
truffle cauliflower cheese and pigs in blankets.

510¢s
TRUFFLE CAULIFLOWER CHEESE (V) £4
PIGS IN BLANKETS £4
HOUSE CUT TRIPLE COOKED CHIPS £5
PARMESAN AND TRUFFLE CHIPS £6.5



Mains

BOHEMIA'S FISH N’ CHIPS - £18
Traditionally battered, served with mushy peas, tartare sauce, grilled lemon ¢ house cooked
chips

MOULES MARINIERE - £15
Garlic, shallots, butter, parsley, <& white wine sauce (gf)

Pesserts
STRAWBERRY & CREAM PANNACOTTA - £9

Strawberry consumé ¢ vanilla cream

BOHEMIA'S FAMOUS SMOKING TIRAMISU - £9

Served in a magical way!

NEW YORK CHEESECAKE - £9

Baked New York style cheesecake served with vanilla ice cream

SUSSEX CHEESE BOARD SELECTION - £12

With caramelised onion chutney and crackers

SORBET/ICE CREAM £6
Please ask for today’s flavours

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

Hot Orinks Cold Drinks
ESPRESSO [SINGLE/DOUBLE) £2.5/£3.0 ICED AMERICANO £3.0
AMERICAND £3.0 ICED LATTE £4.0
ICED MATCHA LATTE £4.5
CAPPUCCIND £3.75
FLAT WHITE £4.0 b ,
LATTE £4.0 igestifs £5
HOT CHOCOLATE £4.0 MARTELL VS
DISARONNO
MILK, DARK, VANILLA, CARAMEL LIMONCELLD
MATCHA LATTE £4.5 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 [ist, scan the code:



	Starters & Light Bites
	Ultimate Sharing Roasts
	East Sussex sirloin of beef £22 pp
	Roast of Crown Chicken £19 pp
	Garlic and thyme coal baked Japanese aubergine (vg) £16 pp

	Sides
	Mains
	Bohemia’s fish n’ chips - £18 Traditionally battered, served with mushy peas, tartare sauce, grilled lemon & house cooked chips
	Moules Marinière - £15 Garlic, shallots, butter, parsley, & white wine sauce (gf)

	Desserts
	Strawberry & cream pannacotta - £9 Strawberry consumè & vanilla cream
	bohemia’s famous smoking Tiramisu - £9 Served in a magical way!
	New York Cheesecake - £9 Baked New York style cheesecake served with vanilla ice cream
	Sussex cheese board selection - £12  With caramelised onion chutney and crackers
	Sorbet/ice cream £6 Please ask for today’s flavours
	(v) vegeterian | (vg) vegan | (gf) gluten free

	Hot drinks
	Cold drinks
	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

	Digestifs £5
	Martell VS Disaronno Limoncello Amaro Averna



