
S M A L L  P L A T E S

S K I L L E T  R O A S T

D E S S E R T

2  C O U R S E  £ 3 6
3  C O U R S E  £ 4 2

Black  Truf f le  Aranc in i  wi th  t ruf f le  paste ,  porc in i  mushroom,  r i sot to  r ice  &
smoked provo la  cheese  (v)

The u l t imate  roast  shar ing  exper ience .  Served  on  hot  sk i l le t  pan  wi th
gar l ic  &  thyme roast  potatoes ,  seasona l  vegetab les ,  homemade gravy  and

a  herb  Yorksh ire  pudding .

F lambéed Trad i t iona l  Chr is tmas  Pudding
Served  wi th  Brandy  Crème Ang la i se

B O H E M I A
F E S T I V E  M E N U

Dark  Chocolate  Brownie

Roast  crown o f  Sussex  turkey  wi th  p igs  in  b lankets

Gar l i c  and  Thyme Coa l  Baked  Auberg ine  roas t  (v )  

Baked  Camembert ,  Caramel i sed  Onion  chutney  and  Sourdough Bread  (vg )

Red  Beetroot  Sa lmon Grav lax ,  served  wi th  sour  cream & sp iced  Croutons

A d iscret ionary  serv ice  charge  o f  12 .5% wi l l  be  added  to  your  b i l l .  Th is  i s  d i s t r ibuted  to  a l l  s ta f f  a t  Bohemia  in
fu l l .

Food  a l lerg ies  &  into lerances :  
P lease  speak  to  your  server  about  ingred ients  in  your  mea l  when p lac ing  your  order  and  not i fy  them of  any

a l lerg ies/into lerances .

(v )  vegeter ian  |  ( vg )  vegan  |  (g f )  g luten  f ree


	BOHEMIA FESTIVE MENU
	2 COURSE £36 3 COURSE £42
	SMALL PLATES
	Red Beetroot Salmon Gravlax, served with sour cream & spiced Croutons
	Roast crown of Sussex turkey with pigs in blankets
	Garlic and Thyme Coal Baked Aubergine roast (v)
	Dark Chocolate Brownie
	Flambéed Traditional Christmas Pudding Served with Brandy Crème Anglaise
	Black Truffle Arancini with truffle paste, porcini mushroom, risotto rice & smoked provola cheese (v)
	Baked Camembert, Caramelised Onion chutney and Sourdough Bread (vg)


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

	DESSERT


