
PILSENER-BATTERED 
FISH & CHIPS $32.95
HALIBUT IN PILSENER BATTER 
WITH GARLIC FRIES, HOUSE  
REMOULADE & COLESLAW. 
salmon substitute available

CHEF’S MEATLOAF $23.95
COUNTRY MEATLOAF WITH 
MUSHROOM SAUCE, MASHED 
POTATOES & FRESH VEGGIES

NEW YORK STEAK $39.95
PRIME CUT NEW YORK STEAK  
WITH MUSHROOM DEMI-GLACE. 
SERVED WITH MASHED POTATOES 
& FRESH VEGETABLES

GRILLED PORTABELLO 
MUSHROOM $23.95
WITH SPINACH, ROASTED RED 
PEPPERS & FRESH MOZZARELLA, 
SERVED WITH TOAST POINTS

ORANGE-GLAZED 
GRILLED SALMON $33.95
SERVED WITH WILTED SPINACH  
& GARLIC MASHED POTATOES

PUB STEAK $28.95
BEEF SHOULDER TENDER STEAK 
WITH ROSEMARY DEMI-GLACE. 
SERVED WITH FRESH VEGETABLES  
& YOUR CHOICE OF GARLIC 
MASHED POTATOES OR FRIES 

HALIBUT FILET $38.95
HORSERADISH & PARMESAN 
CRUSTED HALIBUT WITH CITRUS 
HERB BEURRE BLANC. SERVED  
WITH GARLIC MASHED POTATOES  
& FRESH VEGETABLES

BLACKBERRY BRANDY 
CHICKEN $26.95
HERB-CRUSTED CHICKEN BREAST  
& BLACKBERRY BRANDY SAUCE 
SERVED WITH GARLIC MASHED 
POTATOES & FRESH VEGETABLES

POMODORO 
PRIMAVERA $24.95 
LINGUINI PASTA & HOUSEMADE 
TOMATO SAUCE WITH BELL 
PEPPERS, RED ONIONS, CREMINI 
MUSHROOMS, SPINACH, BLACK 
OLIVES & CREAMY GOAT CHEESE 
add grilled chicken +$7.95  steak +$9.95

ENTREES

PIEROGY TEASER  $15.95
4 PIECES OF OUR HOUSE PIEROGIES 
TOPPED WITH BACON & ONION, SERVED 
WITH DILL SOUR CREAM 

POTATO PANCAKES  $11.95
SERVED WITH APPLE SAUCE & SOUR CREAM

GARLIC FRIES $11.95
IDAHO SPUDS WITH OUR OWN BLEND OF
GARLIC SERVED WITH HOUSE AIOLI

FRIED CALAMARI $19.95
RED ONION, RED, GREEN, & YELLOW BELL
PEPPERS AND CALAMARI, TOPPED WITH
CHIPOTLE AIOLI & FRESH CILANTRO

CRAB CAKES $18.95
ROCK CRAB LEG & CLAW MEAT CAKES
SERVED ON A BED OF SAUTEED SPINACH
WITH BACON, ONION & TOMATO RELISH

NACHOS $16.95
FRESH TOMATOES, GREEN ONIONS, BLACK
OLIVES, BLACK BEANS, BLEND OF CHEESES,
TOPPED WITH SOUR CREAM & SALSA
FRESCA add ground beef, bbq pork  
or grilled chicken for +$4.95

CHICKEN WINGS $18.95
FRIED WINGS WITH BUFFALO OR BBQ SAUCE, 
SERVED WITH CELERY, CARROT STICKS &  
BLUE CHEESE DRESSING

ROASTED GARLIC BULBS  $12.95
FRESH GILROY GARLIC BULBS WITH TOAST
POINTS & TOMATO BASIL TAPENADE

ONION RINGS $15.95
SWEET ONIONS SOAKED IN BUTTERMILK  
SEASONED BEER BATTER, DEEP-FRIED UNTIL 
CRISPY SERVED WITH HOUSE AIOLI

BREWMASTERS BASKET  $21.95
A BASKET OF OUR CALAMARI WITH ROASTED 
GARLIC BULBS & GARLIC FRIES SERVED WITH 
CHIPOTLE AIOLI & TOMATO BASIL TAPENADE

CAPRESE $17.95
FRESH MOZZARELLA WITH TOMATO &  
BASIL SERVED WITH BABY MIXED GREENS  
& DIJON VINAIGRETTE

STARTERS

RECOMMENDED BEER PAIRINGS
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FRENCH ONION SOUP $9.95
FRENCH ONION SOUP WITH A MELTED  
LAYER OF SWISS CHEESE

SOUP OF THE DAY
OUR CHEF CREATES TRADITIONALLY INSPIRED
SOUPS FROM ALL OVER THE WORLD
CUP $5.95  BOWL $7.95

SOUPS
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HOUSE SALAD $15.95
MIXED GREENS, GRAPE TOMATOES, 
PICKLED CABBAGE & CARROTS, 
GARLIC CROUTONS WITH WALNUT 
VINAIGRETTE

ROASTED BEET  
SALAD $23.95
ROASTED BEETS, CARAMELIZED 
ONIONS, GRAPE TOMATOES,  
GOAT CHEESE, CANDIED WALNUTS, 
PICKLED CABBAGE & CARROTS, 
SPRING MIX W/ORANGE MAPLE 
BALSAMIC VINAIGRETTE 

CAESAR SALAD $19.95
ROMAINE LETTUCE, GRAPE 
TOMATOES, GARLIC CROUTONS, 
SHAVED PARMESAN CHEESE, WITH 
HOUSEMADE CAESAR DRESSING

STEAK SALAD $28.95
PETITE BEEF TENDER, MIXED BABY 
GREENS, PICKLED CABBAGE & 
CARROTS, RED ONION, SAUTEED 
MUSHROOMS & BACON TOSSED  
WITH BLUE CHEESE DRESSING

THE WEDGE $22.95
ROMAINE WEDGE, BLUE CHEESE, 
BACON, GRAPE TOMATOES, 
RED ONION, WITH BLUE CHEESE 
DRESSING & BALSAMIC REDUCTION

KARLOVY VARY  
SPA SALAD $26.95
GRILLED CHICKEN, ROMAINE 
LETTUCE, BACON, GRAPE TOMATOES, 
BLACK OLIVES, RED ONIONS, 
CUCUMBERS, SAUTEED MUSHROOMS 
& MOZZARELLA WITH HERBED 
VINAIGRETTE

POACHED PEAR  
SALAD $23.95
MIXED BABY GREENS, POACHED 
PEAR, PICKLED CABBAGE & CARROTS, 
ROASTED HAZELNUTS & BRIE  
CHEESE WEDGES WITH BLUE  
CHEESE DRESSING

SALMON SPINACH  
SALAD $29.95
GRILLED ATLANTIC SALMON, 
SPINACH, CRAISINS, CANDIED 
HAZELNUTS, PICKLED CABBAGE & 
CARROTS, MANDARIN ORANGES, 
GRAPE TOMATOES, RED ONION & 
BACON WITH ORANGE-GINGER 
VINAIGRETTE

Add Chicken to any salad +$7.95
Add Salmon to any salad +$11.95

SALADS
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OLD WORLD PUB FARE
OLD WORLD 
ROAST PORK $23.95
TENDER CUBES OF ROAST PORK 
SERVED WITH HOMEMADE BREAD 
DUMPLINGS & SAUERKRAUT 

BAVARIAN BRATS $24.95
TWO BRATWURSTS SERVED WITH  
OUR BOHEMIAN SAUERKRAUT  
& MASHED POTATOES

BOHEMIAN  
SCHNITZEL $27.95
YOUR CHOICE OF LIGHTLY BREADED 
CHICKEN OR PORK FILET. SERVED  
WITH GARLIC MASHED POTATOES, 
BEURRE BLANC SAUCE & FRESH 
VEGETABLES

PIEROGIES &  
BRATWURST $27.95
EASTERN EUROPEAN PASTRY POCKETS 
FILLED WITH CHEESE & DILL SEASONED 
POTATOES, SERVED WITH BRATWURST 
& SAUERKRAUT TOPPED WITH BACON,  
ONIONS & DILL SOUR CREAM

CHICKEN PAPRIKASH  
$26.95
SAUTEED BREAST OF CHICKEN  
TOPPED WITH HUNGARIAN PAPRIKA  
& SOUR CREAM SAUCE, SERVED  
WITH SPÄTZLE & FRESH VEGETABLES

BOHEMIAN  
GOULASH $28.95
BEEF CUBES STEWED IN SWEET & 
SPICY PAPRIKA SAUCE WITH BREAD 
DUMPLINGS, & ONIONS

BEEF STROGANOFF $28.95
PAN SEARED TENDER BEEF WITH A 
MUSHROOM & CARAMELIZED ONION 
PAN SAUCE WITH HINT OF RED WINE 
AND A DOLLOP OF DILL SOUR CREAM, 
SERVED OVER PASTA OR SPÄTZLE

SCHWEINSHAXEN  $30.95
SLOW-BRAISED PORK SHANK TOPPED 
WITH ROASTED ONION PAN SAUCE. 
SERVED WITH HOUSE RED CABBAGE  
& CHOICE OF MASHED POTATOES  
OR SPÄTZLE
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SAUTEED VEGGIES $8.95
SPÄTZLE  $8.95
WHAT IS SPÄTZLE? (SAY “SHPAYTZLE”) 
SPÄTZLE IS A TRADITIONAL GERMAN  
FRIED PASTA... OURS IS DELICIOUS!

MASHED POTATOES $8.95
RED CABBAGE  
or SAUERKRAUT  $8.95
NOT LIKE YOUR MOM MADE. IT’S MORE  
LIKE WHAT OUR MOM MADE

PARMESAN TOAST POINTS $8.95
SIDE SALAD $8.95

BREAD PUDDING $11.95
RUM SOAKED RAISIN BREAD PUDDING 
GLAZED WITH CARAMEL & CHANTILLY CREAM

MORAVIAN APPLE STRUDEL  $11.95
HOMEMADE TRADITIONAL APPLE STRUDEL 
WITH RAISINS AND WALNUTS.  
SERVED WITH VANILLA ICE CREAM

CZECH FRUIT DUMPLINGS  $11.95
STEAMED FRESH FRUIT DUMPLINGS SERVED WITH 
VANILLA CREAM SAUCE (ASK SERVER 
FOR FRUIT OF THE DAY)

GERMAN CHOCOLATE CAKE  $11.95
SERVED WITH VANILLA ICE CREAM

CHEESECAKE $11.95
WITH CHEF’S BLUEBERRY COMPOTE

SIDES

DESSERTS
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WOOD-FIRED 
PIZZAS
FLAMMEKUCHEN $21.95
OUR HOUSEMADE PIZZA DOUGH 
TOPPED WITH DILL SOUR CREAM, 
CARAMELIZED ONIONS, BACON & 
SWISS CHEESE, GARNISHED WITH 
FRESH DILL 

MARGHERITA $20.95
TOMATO, FRESH MOZZARELLA, 
PARMESAN, BASIL, BLACK PEPPER  
& OLIVE OIL

PACIFIC $21.95
HAM, GRILLED PINEAPPLE, FRESH 
ROASTED JALAPENO, MOZZARELLA 
& CHEDDAR, TOMATO SAUCE & 
PARMESAN

2002 OLYMPIAN $21.95
PEPPERONI, SAUSAGE, CARAMELIZED 
ONIONS, MUSHROOMS, MOZZARELLA 
& CHEDDAR, PARMESAN & TOMATOES

CHICKEN PESTO $21.95
GRILLED CHICKEN, ARTICHOKES, 
PESTO, MUSHROOMS, CARAMELIZED 
ONIONS, MOZZARELLA, CHEDDAR  
& PARMESAN

MOUNT SUPERIOR 
$21.95
PESTO, ARTICHOKE, GREEN ONIONS, 
SPINACH, MOZZARELLA & CHEDDAR, 
GOAT CHEESE, RICOTTA & PARMESAN

THE DICTATOR 
$21.95
PEPPERONI, SAUSAGE, BACON, HAM, 
MOZZARELLA & PARMESAN

FLATBREAD $18.95  
& HUMMUS 
WITH CARAMELIZED ONION, GOAT 
CHEESE, FRESH ROSEMARY, SUNDRIED 
TOMATOES & BALSAMIC REDUCTION 
SERVED WITH OUR HOUSEMADE 
HUMMUS

BUILD-YOUR-OWN 
PIZZA $22.95 
CHOOSE 4 TOPPINGS: 
OLIVES – TOMATOES – GREEN 
PEPPERS – CREMINI MUSHROOMS  
ANCHOVIES – PEPPERONI – BACON 
SAUSAGE – HAM – CHICKEN – FRESH 
MOZZARELLA – GRATED MOZZARELLA 
GOAT CHEESE – RICOTTA – SPINACH 
ONIONS – SUN-DRIED TOMATO  
ARTICHOKES
EACH ADDITIONAL TOPPING $2
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AT BOHEMIAN, OUR FOOD IS ALWAYS MADE 
WITH THE FRESHEST INGREDIENTS — WE 
MAKE EVERYTHING FROM SCRATCH DAILY. 

ALWAYS NATURAL, ALWAYS FRESH. 
BON APPETIT & DOBROU CHUT’!

RECOMMENDED BEER PAIRINGS
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GARLIC BURGER  $21.95
1/2 LB. GARLIC BURGER WITH  
SMOKED BACON & CHEDDAR,  
SERVED ON AN ONION ROLL

BOHEMIAN CLUB $20.95
TOASTED HOMEMADE RYE WITH 
CURED HAM, TURKEY, BACON, 
LETTUCE, TOMATO & ONION WITH 
OUR HOUSE AIOLI & CHEDDAR

CLASSIC REUBEN  $20.95
FRESH SLICED PASTRAMI,  
BOHEMIAN SAUERKRAUT,  
SWISS CHEESE & KOSHER DILL  
PICKLE. SERVED ON HOMEMADE  
RYE BREAD

CHICKEN SCHNITZEL 
SANDWICH $21.95
BREADED CHICKEN BREAST,  
HAM, SWISS CHEESE, LETTUCE, 
TOMATO & HONEY MUSTARD  
ON TOASTED CIABATTA BUN 

CHERNY BOCK  
FRENCH DIP $21.95
THIN-SLICED ROAST BEEF, MELTED 
MUENSTER CHEESE, SATUEED PEPPERS 
& ONIONS ON CIABATTA BUN WITH 
CHERNY BOCK AU JUS 

B.L.T. $19.95
BACON, TOMATOES & ROMAINE ON 
RYE WITH OUR HOUSE AIOLI   
add blackened salmon +$4 

GRILLED VEGGIE  
SANDWICH $19.95
ZUCCHINI, PORTABELLO MUSHROOM, 
RED PEPPERS, YELLOW SQUASH, FETA 
CHEESE, ONION, AIOLI, LETTUCE & 
TOMATO ON AN ONION ROLL

PILSENER BRAT 
SANDWICH $19.95
YOUR CHOICE OF BEER-BATTERED 
& FRIED OR GRILLED BRATWURST, 
SAUERKRAUT, SWISS CHEESE & DIJON 
MUSTARD ON A PARMESAN HOAGIE
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SANDWICHES
SERVED WITH CHOICE OF SOUP, SALAD OR GARLIC FRIES
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THESE ARE SOME OF OUR OTHER EUROPEAN FAVORITES  
BROUGHT BACK FROM THE OLD WORLD

FOR YOUR CONVENIENCE WE HAVE COMPLIMENTARY WIRELESS  
AVAILABLE FOR OUR CUSTOMERS THROUGHOUT THE RESTAURANT

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or 
shellfish reduces the risk of food borne illness. Consult your physician or local health official 
for further info.

Please be advised that any food prepared in this restaurant may contain allergens, including: 
Tree Nuts, Peanuts, Crustacean/Shellfish, Soy, Dairy, Eggs and Wheat. While we take steps 
to minimize the risk of cross contamination (cleaning/sanitization, separating prep, cooking 
and storage processes of prepared items and baked goods made with these allergens), we 
cannot guarantee that any of our products are 100% safe to consume for people with these 
allergies. Customers concerned with food allergies need to be aware of this and inform the 
restaurant if you have any food allergies. The restaurant does not take on the responsibility 
for your decision to dine out.


