
    
Olives (V, GF, DF)                        6.5
house marinated olives with citrus, rosemary, thyme 

House Charcuterie
jamón ibérico, fennel fuet, chorizo, duck & pork terrine, 
tomato jam, pickles, toasted sourdough 
                          Sml : 27
                          Lrg: 46

Trio of Dips (V, GFO)                   9.5
focaccia with roast eggplant purée, red pesto, hummus 

SMALL PLATES
Croquettas                        11.5
chicken & jamon croquettas with romesco sauce

Deep Fried Polenta Chips (GF)                  12
polenta corn with Parmesan cheese and spicy mayonnaise dip

Scallops with Vichyssoise (GF)                 18.5
pan seared scallops, confit leek, tarragon, Vichyssoise cream, 
seaweed powder

House Made Chorizo (GF, DF)                 13
grilled chorizo with aioli, toasted sourdough

Potato Bravas (V, GF)                   9.5
twice cooked royal blue potatoes with aioli & bravas sauce
grilled chorizo with aioli, toast

 

STARTERS

Fried Broccolini (V, GF)                   10
fried broccolini with lemon, sour cream, capers, hazelnuts

Beetroot Salad (V, GF)                   11
roast beetroot, ricotta, orange, hazelnuts, lemon & 
honey vinaigrette

Baby Cos Salad (GF)                    10
baby cos, spring onion, pomegranate, horseradish, 
mustard dressing 

Fricasse of Mushrooms (GF)                 11
sautéed mushrooms with cream, garlic, thyme 
& chopped parsley

SIDES 

V = Vegetarian |  GF = Gluten Free |  GFO = Gluten Free Option | DF = Dairy Free

Seafood Paella (GF, DF)                             25
calamari, mussels, market fish, red capsicum

Salmon Salad (GF, DF)                           19
marinated salmon fillet, beetroot, quinoa, orange, sour cream, 
lemon & honey vinaigrette 

Gnocchi (V)                        24
pan roasted gnocchi, spinach, cherry tomato, pine nuts, sage, 
tomato sauce

Lamb Bocata                      22
pulled lamb sandwich with romesco sauce, baby spinach, 
goat cheese, caramalised onion & twice cooked potatoes
with aioli 

Chicken & Mushroom Risotto (GF)                  23.5 
chicken & mushroom risotto, grated parmesan 

Calamari Salad (DF)                    19.5 
snap fried calamari with salad cherry tomato, red onion, 
capsicum & aioli 

Brasied Beef Short Rib (GF)                  23
slow cooked beef short rib with parmentier and beef jus 

Beef Merguez Burger                    23
beef merguez burger with mahon chesse, fresh tomato, 
mustard mayo, ketchup, rocket & twice cooked potatoes 

LUNCH PLATES

WEEK DAY LUNCH SPECIAL 
ALL LUNCH PLATES $20
MONDAY- FRIDAY | 12 - 3PM 

LUNCH MENU

    
Olives (V, GF, DF)                    6.5
house marinated olives with citrus, rosemary, thyme 

House Charcuterie
jamón ibérico, fennel fuet, chorizo, duck & pork terrine, 
tomato jam, pickles, toasted sourdough
                          Sml : 27
                          Lrg: 46
   
Trio of Dips (V, GFO)                   9.5
focaccia with roast eggplant purée, red pesto, hummus 

Potato Bravas (V, GF)                   9.5
twice cooked royal blue potatoes with aioli & bravas sauce

Deep Fried Polenta Chips (V, GF)                12
polenta corn with Parmesan cheese and 
spicy mayonnaise dip

Bruschetta  (V, GFO)                  12.5
fresh tomato, red onion, feta cheese, basil, olive oil 

SMALL PLATES
Croquettas                       11.5
chicken & jamon croquettas with romesco sauce

Pork Jowl (GF)                     12
parmienter, artichoke, 63 degree poached egg, port jus

Scallops with Vichyssoise (GF)                18.5
pan seared scallops, confit leek, tarragon, Vichyssoise cream, 
seaweed powder

House Made Chorizo (GF, DF)                13
grilled chorizo with aioli, toasted sourdough

Pink Calamari (GF, DF)                      17.5
beetroot & citrus marinated calamari, onion sponge, 
lemon & limemayonnaise and pickled cucumber

Tuscan Meatballs                     15.5
house made beef & pork meatballs stu�ed with 
Mozarella cheese, tomato sauce, almond flakes 

Beef Carpaccio                             17.5
Parmesan ice-cream, shallots, capers, pine nuts, 
mustard mayonnaise, croutons 

STARTERS
Lamb Shank (GF, DF)                           27.5
brasied lamb shank with baby leeks, beetroot, heirloom carrots, 
cherry tomatoes

Mushroom Risotto (V, GF)                     27
selection of mushroom with Parmesan cheese, savoury emulsion

Crispy Pork Belly                                                                                  32
twice cooked pork belly with orange & pumpking purée, 
pickled onion, black pudding and compressed melon

Pan Roasted Chicken Breast                   27
pan roasted chicken breast with crumbed wing, beetroot purée, 
herbs & nut soil, potato, mushroom, chicken jus

Market Fish                        MP 
please see you waiter for today’s dish 

300g Porterhouse (GF)                      43
grilled porterhouse with roast potatoes, zucchini, confit capsicum, 
snowpeas, cherry tomato, bearnaise sauce, beef jus

Seafood Paella (GF, DF)                     34
calamari, market fish, mussel, sa�ron & red capsicum 

Duck Leg (GF)                        29.5
slow-cooked duck leg with roast purple potatoes, fried kale, 
grapes,apple purée, red wine jus

Cannelloni (V)                             26
ricotta cannelloni with spinach, pumpkin, portobello mushrooms,
cheese sauce & onion demi-glace

LARGE PLATES

Fried Broccolini (V, GF)                       10
fried broccolini with lemon, sour cream, capers, hazelnuts

Beetroot Salad (V, GF)                    11
roast beetroot, ricotta, orange, hazelnuts, lemon &
 honey vinaigrette

Baby Cos Salad (GF)                     10
baby cos, spring onion, pomegranate, horseradish, 
mustard dressing 

Fricasse of Mushrooms (GF)               11
sautéed mushrooms with cream, garlic, thyme & chopped parsley

SIDES 

V = Vegetarian |  GF = Gluten Free |  GFO = Gluten Free Option | DF = Dairy Free

DINNER MENUAVAILABLE 12-3PM AVAILABLE 6-9PM

Celebrate World Gin Day 

with a special... 

Six-Course
Gin Dinner

Six exquisite dishes 

including deconstructed martini

& mackerel ceviche matched 

with artisan gin cocktails 

and award winning craft gins 

Saturday 10th June | 6.30pm | $115pp 

Tickets: thebohemian.com.au

 @bohemianbar bohemianbarandrestaurant

WWW.THEBOHEMIAN.COM.AU

*15% Surcharge on public holidays

*15% Surcharge on public holidays

PH: 03 9682 0566

2 Course Lunch 
with Bottomless 

Sangria - $59pp

Weekends at Bohemian

SATURDAY & SUNDAY 2-5pm

MUSIC
3 piece 

Jazz BAND
Saturday & SUNDAY 

2-5pm


