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Starters
Fresh Oysters with a Lemon and Ginger Vinaigrette
Butternut Squash Red Pepper Soup served with Rustic Bread (v)

Chicken Liver Parfait served with Sourdough Bread

Main Courses

Fillet of Salmon
Served on a bed of samphire, with sautéed potatoes, seasonal vegetables and
a sauce vierge

Duck Breast Marinated in Orange Sauce
Served with roasted potatoes, shallots, green beans and creamed spinach

Stuffed Portobello Mushrooms with Goats Cheese (v)
Served with tomato, spinach and fresh herbs

Desserts

Smoking Tiramisu
Bohemia’s famous dessert that arrives in a magical way

Chocolate Fondue for Two
A romantic sharing dessert served with fine slices of banana, salted caramel ice cream and
crushed biscuits

Poached Pear
Merlot poached pear with vanilla and cinnamon

£35pp Including a glass of Prosecco each on arrival

To make a reservation please contact
bookings@bohemiabrighton.co.uk
Or call on: 07715 905783
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