BOHEMIA

EST. 1999
STARTERS

Gazpacho Andaluz ..................... 15.00 | Fennel Avocado Salad............ 14.00
Kalte pikante Gemusesuppe, Feta Grana Padano, Yuzu Dressing

Grilled Mini Lettuce.................... 18.00 | Grilled Pulpo ....................... 19.00
Speck, Grana Padano, Cesar Dressing Peperoni Ragout

Summer Salad ........................... 15.00 | Shrimps Cocktail .................. 21.50
Melone, Feta, Minze, Pinienkerne, House Dressing Eisbergsalat, Meerrettich, Cocktailsauce

SEASONAL STARTERS

Burrata Salad Rucola, Zitrone, Pinienkerne, Confierte Cherry-Tomaten......... 21.00
Artichoke Salad Gebackene Artischockenherzen, Tomaten. .. .................. 15.00
Fried Crispy Calamari Tartarsauce, Zitrone ..................ccooevvinieiiiiioin.. 19.00
Angus Beef Tatar Rindstatar, Kapern, Zwiebeln ........................ 23.00 / 35.00
Tuna Carpaccio Yellowfin Tuna, Peperoncini, Zitrone .................. 24.00 / 28.00

MAIN COURSES

Alle Fleischgerichte werden auf unserem argentinischen Holzfeuergrill zubereitet.
Dazu eine Beilage und eine Sauce nach Wahl.

Entrecote Café de Paris  Angusbeef2508. ... 62.00
Filet Mignon Angus beef 1508/ 2508 . .....oooere e 56.00 /72.00
Bohemia Burger Angus beef 200g, Cheddar, Speck, Zwiebel, Chipotle Mayo ..... 39.00
Paillard de veau Kalbspaillard 180g, Jus de veau, Zitrone........................ 48.00
Lamb Chops Lammbkoteletts 240g, Zitrone, ROSMAarin ..............coooee.... 58.00
Pulpo Pulpo Tentakel 180¢g, Confierte Kartoffeln, Zitrone .............. 44.00
Dorade Butterfly cut Dorade 350g, Krautersalat, Tomaten, .......................... 41.00
TO SHARE
House Cuts Tomahawk / Porterhouse (hach Tagesangebot) ....... pro 100g/19.00
Ribeye Tagliata CH Ribeye Steak 400 g/ flir 2 Personen ........................ 125.00

Grana Padano, Rucola, Balsamico, inkl. 2 Beilagen, 2 Saucen ...

SEASONAL MAINS

Yellowfin-Tunasteak Tuna 200g, Baby Blumenkohl, Chili, Pinienkerne, Teriyaki-Sauce . 44.00

Tortelli al Limone Burrata di stracciatella, Zitrone, Butter, Tomaten. ............... 35.00
Chicken Paillard Pouletbrust 160 g, Rucola, Tomaten, Jus, Krauterdl ............ 39.00
SIDES
Chili Spinach........................ 8.00 White Wine Risotto.............. 8.00
Bimi Broccoli Ras el-Hanout .... 8.00 Baked Potato Creme Fraiche .. 8.00
Grilled Vegetables ................. 8.00 French Fries....................... 8.00
GreenSalad......................... 8.00 Truffle French Fries ............. 9.50
SAUCES
Jusdeveau.......................... 4.50 CafédeParis........................ 4.50
Chimichurri......................... 4.50 Sauce Béarnaise ................... 4.50

Brioche Bun CH / Hausbrot FR / Crevetten VNM / Rind CH, ARG, IRL, ESP / Schwein, Kalb CH
Poulet CH / Dorade GR / Pulpo ESP / Lamm AUS, NZL / Yellowfin Tuna WPS/CHN / Calamari ESP




