Served Daily 9am – 12pm

Bohemia full English

Chicken BLT Sandwich
£8

(V option also available)
Two free-range eggs cooked to your choice, pork sausage,
smoked bacon, slow roasted tomato, mushrooms, baked
beans and white, brown, or granary toast.

Eggs Benedict

£6.5

Sliced English muffin, free-range poached eggs,
bacon and hollandaise sauce.

Eggs Royale

£7.5

Sliced English muffin, smoked salmon, free-range poached
eggs and hollandaise sauce.

Eggs Florentine (V)

£7.5

Sliced English muffin, buttered spinach, free-range poached
eggs and hollandaise sauce.

Scrambled Eggs,
Smoked Salmon & Caviar

£8

Smoked Salmon served with free-range scrambled eggs,
A topping of salmon orange caviar and toast.

Smashed Avocado and Eggs (V)

£6

Smashed avocado with a hint of chopped chilli and
topped with poached eggs and cherry tomatoes, on fresh
sourdough toast.

Soup of the Day (V)

£5.5

Delicious freshly made soup, served with ciabatta bread.

Oven Baked Camembert (V)

£8.5

Baked Camembert with rosemary and garlic. Served with
ciabatta bread and sweet onion chutney. Great to share!

Seared Tiger Prawns

£7.5

Seared prawns cooked with a cream,
ginger and lemon grass sauce.

Chicken Liver Parfait

Roasted New Season Asparagus
Wrapped in Parma ham with hollandaise sauce,
sea salt and parsley.

Superfood Salad in a Large Taco

£6

Chicken Caesar Salad

£9

Chargrilled chicken breast, anchovy fillets, croutons, tomatoes
and Cos lettuce.

Nourishing Bowl By Niomi Smart £9
(Food blogger and author of Eat Smart)
Roasted sweet potato, quinoa, avocado, steamed seasonal
greens and baked falafels with a lemon tahini dressing and
crushed cashews.

Bohemia’s
Famous Fish ‘n’ Chips (V option)

£10.5

Locally sourced fish, beer battered, served with hand cut chips,
tartar sauce and mushy peas.

Smoked Bacon & Emmental Cheese
Burger (V option)
£12.5
A succulent beef burger served with melted Emmental cheese,
tomatoes, gherkins, mayonnaise and crispy bacon.
Accompanied by a coleslaw salad and hand cut chips.
Vegetarian option is a delicious mixed bean burger served with
the above additions.

Grilled
Fillet Steak 250g

£24

Prime fillet steak made from 100% British beef, served with
hand cut chips, tomato, Portobello mushroom
and a choice of sauce;
Bérnaise, peppercorn or blue cheese

£13.5

Slow cooked shank, creamy mash, roasted root vegetables in
it’s own braising juice.

Chargrilled Chicken Skewers
£7.5

£9

Roasted butternut squash, halloumi, mixed leaf salad,
Spinach, quinoa, sunflower and pomegranate seeds in a large
taco. Served with a wheatgrass shot on the side.

Braised Lamb Shank

Homemade pate style slice, served with red onion
chutney and sour dough bread.

£8.5

Grilled chicken, bacon, lettuce, tomatoes and mayonnaise.
Served with hand cut chips or a fresh mixed salad.

£12

Two chicken breast marinated in a mix of spices, served
With Basmati rice, warm pitta bread, Tzatziki sauce,
grilled tomato and green peppers.

Pea & Mint Risotto (V)

£10.5

Arborio Risotto blended with fresh mint and garden peas,
Parmesan shaving and wild truffle oil.

Baked Smoked Haddock

£14

Freshly baked smoked haddock fillet served with
bubble and squeak cake and poached egg.

Smoked Salmon Tagliatelle

Star Anise Rhubarb Crumble
£13

Smoked salmon and asparagus tagliatelle with cream,
shallots and topped with salmon orange caviar. Gluten free
pasta available on request.

Moules Mariniere

£12.5

Classic moules mariniere in a white wine, cream, parsley
and dill sauce, served with freshly baked bread.

Banoffee Pie

Charcutrie
meat platter to share

£12.5

Cheese Board

£12.5

A selection of continental cheeses served with chutney,
celery, crackers & bread.

Mixed
Cheese & Meat Board

£6

Mascarpone cheese, Amaretto and sponge fingers all served
in a smoking magical way.

Chocolate Brownie

A selection of sliced cured meat served with homemade
chutney, pickles, crackers & bread.

£6

Homemade classic banana dessert made with condensed
milk and chantilly cream over crushed biscuit with a caramel
toppings.

Smoking Tiramisu
Gluten free bread is available for all our platters

£5.5

A blend of Rhubarb, star anise and fresh orange coated
In a crumble crust, served with vanilla ice cream and custard.

£5.5

Chocolate brownie with hazelnuts.
Served with vanilla ice cream and chocolate sauce.

Desert Platter to Share

£12

A variety of miniature cakes and tiny tarts of different flavors
selected by our head chef, served with vanilla ice cream.

Bohemia Sorbet / Ice cream

£5

A selection of 3 scoops of ice cream or sorbet.

£13.5

A selection of continental cheeses & cured meat served
With chutney, crackers & bread.

Options for children under 12 years old

Traditional Sussex
Afternoon Tea

£14 pp

Tiered stand of finger sandwiches, homemade fruit scones,
Cornish clotted cream and strawberry jam with a layer of
Homemade sweet treats. Served with a pot of loose tea of
your choice.

A most unusual
Afternoon Tea

£4.5

Pasta with tomato sauce

£4.5

Chicken Nuggets and Chips

£4.5

Sautéed Vegetables
with Pine Nuts

£3

Hand Cut Chips

£3

Sautéed Mushrooms with Garlic

£3

Homemade bread & butter

£3.5

Marinated Queen Olives

£3

£19 pp

Same as the Traditional Afternoon Tea but served with
Hendricks gin and tonic.

Champagne Afternoon Tea

Fish Fingers and Chips

£22 pp

Same as the Traditional Afternoon Tea but served with
a glass of Champagne.

Live Music
Bohemia is where on Thursday evenings Live Music takes place; a free
weekly event where guests enjoy locally sourced live bands by candle lit
tables with table service - reminiscent of the original jazz clubs.
Also, enjoy Bohemia’s 2-4-1offer every Thursday evening from 6pm until
9pm on all main meals.

(V) Vegetarian Meal

(GF) Gluten Free Meal

Important: Please be advised some of our products contain nuts. Please ask your server for more
information

