Sunday Roast & Big Plates
Bohemia’s Traditional Sunday Roast
Served with roast potatoes, seasonal vegetables and Yorkshire pudding.
Select one of the following or enjoy two for £2 extra:
-Chicken £15

-Topside of Beef £16

Kids Roast Dinners (under 12’s only)

£8

Vegan Roast (vg)

£14

Homemade Vegan Roast with all the above trimmings (except Yorkshire pudding).

Morrocan Spiced Tajine

£15

An African stew of lamb, semi dried apricots and chick peas served with buttery couscous.
Served and cooked in a traditional tajine pot for added flavour.

Bohemia’s Famous Fish ’n’ Chips

£14

Locally sourced cod freshly cooked in homemade beer batter,
hand cut chips, mushy peas and tartar sauce.

Smoked Bacon & Emmental Cheese Burger

£14

A succulent beef, Emmental cheese, tomatoes, gherkins, mayonnaise and crispy bacon.
Accompanied by a coleslaw salad and hand cut chips.

The Truffle Burger (vg)

£14

Black charcoal burger bun, homemade Portobello mushroom truffled burger,
vegan cheese, lettuce, tomatoes and vegan truffle mayonnaise.
Served with sweet potato chips.

Truffled Wild Mushroom Lasagna (v)

£15.5

A wild mushroom lasagna with winter black truffle shavings, Taleggio cheese and baked celeriac.

Grilled Fillet Steak

£25.5

Prime fillet steak, 100% British Beef, hand cut chips, grilled tomato, Portobello mushroom
and a choice of Bohemia’s homemade sauces: Béarnaise, peppercorn or blue cheese.

(v) Vegetarian Meal

(vg) Vegan Meal

(gf) Gluten Free Meal

IMPORTANT: Please be advised some of our meals may contain nuts. Please ask your server for more information.
FOOD ALLERGIES & INTOLERANCES:
Please speak to our staff about the ingredients in your meal when placing your order.
A discretionary service charge of 12.5% will be added to your bill. This is distributed to all staff in full.

Small plates & sharers
Thai-style Tiger prawns & basmati rice (gf)

£9

Creamy Burrata cheese, cherry tomatoes & fresh basil (v) (gf)

£8.5

Potato Croquettes with Spicy ‘NDuja salami & Manchego Cheese

£6.5

Black Truffle Arancini with Smoked Provola Cheese (v)

£6.5

Padron Peppers, Maldon Salt & Paprika (vg) (gf)

£5

Patata Bravas, Spicy Tomatoes, Huncaina sauce (vg option available) (gf)

£5.5

Beetroot Hummus, Pitta, sesame seeds (vg)

£5.5

Cod Ceviche, Peruvian style (gf)

£7.5

Quinoa de Verano, Heritage Tomatoes, Moroccan Mint (vg) (gf)

£6

Hand Cut Truffle Chips with Parmesan (gf)

£5

Hand Cut Chips (gf)

£4.5

Sweet Potato Chips

£4.5

Marinated Mediterranean Large Queen Olives (gf)

£3.5

Oven baked Camembert (v)

£10

Whole baked camembert seasoned with a rosemary bouquet and garlic cloves, served with
our homemade sweet onion chutney and ciabatta bread.

Charcuterie Meat Platter to Share

£13.5

A selection of cured meats served with our homemade sweet onion chutney,
pickles, crackers and bread.

Cheese Board (v)

£13.5

A selection of British cheeses served with our homemade sweet onion chutney,
pickles, crackers and bread.

The Mixed Cheese & Meat Board

£15

A selection of cured meats and British cheeses, served with our homemade sweet onion chutney,
crackers and bread.
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