cocktails - Kitchenlate night

233 SW G St. Grants Pass 541-471-7158
www.bohemianbarandbistro.com

Menu

All menu items are prepared fresh in our petite kitchen and are meant to be
shared with family and friends. Items will come out as they are ready, not
necessarily at the same time. Please let us know if you would prefer otherwise...

Soups & Salads

House Cheddar-Beer Bisque 5-sm /7-lg
House “Zuppa Toscana” 6-sm /[ 8-lg

Roasted Beet Salad 10 VGN GF
Beets, red onion, roasted sweet peppers, organic greens, cilantro, olive oil, lime

Tossed Greek Salad g9 VEG
Tossed Caesar Salad 5sm /8lg VEG *(add chicken for $3)

Romaine, creamy Caesar dressing, lemon, parmesan, croutons

Bohemian Balsamic Chicken Salad 13 GF
Organic greens, candied walnuts, pears, bleu cheese crumbles, chicken

Organic Bistro Salad 5 VGN
Organic Greens, cucumbers, pearl tomatoes, red onion,

BLT Wedge Salad 8

Iceberg lettuce, bacon, pearl tomatoes, red onion, croutons,

Add Steak, Shrimp, or Ahi 6 Add Chicken 3
Add Bacon, Avocado or Egg 1.5

Happy Hours 3 —- 6 pm (Mon-Sat)

Starters & Shareables
Thai Chicken Lettuce Wraps ¢

Lettuce, chicken, “House Teriyaki’, rice noodles, green onion, garlic, celery,
chow mein noodles, soy, with peanut sauce on the side

Edamame 4.5 VEG
Edamame, “Cathy’s Teriyaki’”, sea salt

Crispy Onion Rings 6

Italian White Bean Dip with Naan Bread 9 VGN
Cannellini beans, olive oil, lemon, garlic, parsley, red pepper flakes, olives,
Vegetables

Crispy Gyoza 6
Chicken and vegetable dumplings with teriyaki-soy dipping sauce
(with Tempura Shrimp 10)

Chicken Wings half dozen - $8 1dozen - $15
Juicy chicken with our House Rub - (choose a wet or dry rub)

Coconut Shrimp 9 with Pineapple jalaperio relish

Shrimp Ceviche 8

Bistro Clams 10
Clams, white wine, butter, garlic, parsley, red pepper flakes, lemon, crostinis

Seared Ahi Tower with Sticky Rice 13
Ahi tuna, rice, avocado, green onion, pickled ginger, wasabi aioli, “House
Teriyaki”, soy

Calamari Frites 10
Calamari, Siracha hot sauce, honey, agave-dijon, oil, panko

Margherita Flatbread or Wild Mushroom & Thyme 8/9 VEG

Flatbread, basil, tomatoes mozzarella, garlic, olive oil

Chicken Bacon Ranch Flatbread or Hawaiian BBQQ 10/9

Chicken, Bacon, Ranch dressing, red onion, Mozzarella

Greek Flatbread n

Lamb, garlic, Mozzarella, red onion, olives, tomato, parsley-cilantro sauce

Tender Beef Bites 14
Tender steak morsels , au jus, wasabi aioli, baguette slice

LN Dohemian

BoHo Burgers

All burgers made with Northwest Wagyu beef from sustainable Snake River Farms of Idahc
Fresh, never frozen beef - Served with choice of French fries, green salad or cilantro slaw
(Garlic fries or sweet potato fries .50 extra, add cheese $1, soup or onion rings - §2 extra)

Whiskey - Bourbon BBQ sauce, bacon, cheddar, onion ring, mayo  12.50
Brie & Bleu - Caramelized onions, bacon, brie & bleu cheese, mayo 13
Wild Mushroom & Thyme Swiss cheese, crimini & shitake, fresh thyme, mayo 12
BadBoy - Wagyu beef, bacon, fried egg, pepper jack, lettuce, red onion, mayo 13
* NO bun - all protein, no carb...  (add Brioche bun $1)
Basic Cheeseburger - Wagyu beef patty w/ pepper jack, lettuce, tomato, red onion, mayo 11
Ahi Burger (No beef) -13.50
Ahi tuna seared rare, avocado, sprouts, won ton crisp, wasabi aioli, onion roll
Veggie Burger (No beef) — 11
GardenBurger, red onion, sprouts, avocado, lettuce, tomato, mayo, onion roll

(sub chicken or veggie patty optional on beef burgers)

Sandwiches
Served with choice of French fries, green salad or cilantro slaw
(garlic fries or sweet potato fries .50 extra, add cheese $1, soup or onion rings - $2 extra)

The Bohemian All Natural Bacon-wrapped Beef Dog 9

“Hebrew National™ Kosher dog seared to erisp finish & wrapped in bacon, pickled red onion relish
Pulled Pork Sandwich 9.50

House smoked pulled pork, pickles, coleslaw & choice of Carolina or Honey BBQ sauce, brioche bun
Lamb Gyro 1150

Lamb patty, Feta, cucumber, Chimichurri sauce, red onion, lettuce, tomato, pita bread

BLTA 1150

Bacon, tomato, lettuce, avocado, mayo, choice of brioche bun, sourdough or 9 grain bread
Cuban Sandwich 11.50

Carolina style (mustard BBQ sauce) pulled pork, ham, swiss cheese, pickles, mayo, brioche bun
Steak Sandwich 16

Northwest Double R Ranch beef, mushrooms, onions, house demi glaze, swiss, au jus, brioche bun
Club Sandwich Bacon, ham, turkey, pepper jack, havarti, lettuce, tomato & red onion, mayvo
on sourdough or g grain bread 12

Chicken Parmesan Pita 12

Grilled chicken, fresh mozzarella, parmesan, house marinara sauce, tomato & red onion
Chicken Pesto Sandwich 11

Grilled chicken, basil pesto, caramelized onions, havarti, tomato on sourdough or 9 grain bread
Veggie Stack Sandwich 9.50 VGN

Cucumber, sprouts, avocado, tomato, onion, white bean hummus, on 9 grain bread

House Smoked Turkey Sandwich 12.50

Smoked turkey, cucumber, tomato, sprouts, avocado, onion, pepper jack, mayo, on 9 grain bread

(sub chicken or veggie patty optional on sandwiches)

Gluten Free Bread available $i1.00

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.”

House Favorites

Italian White Bean Bip with Naan Bread ¢ VGN (with GF bread add $1.00)

Cannellini beans, olive oil, lemon, garlic, parsley, red pepper flakes, olives, vegetables

Tender Beef Bites 14 (GF option available)

Tender morsels of steak, au jus, wasabi aioli, grilled garlic baguette

Seared Ahi Tower with Sticky Rice 13 (GF available)

Seared Ahi tuna, rice, avocado, green onion, pickled ginger, wasabi aioli, soy, house teriyaki sauce
Thai Chicken Lettuce Wraps 10 (GF available)

Lettuce, chicken, house teriyaki Sauce, green onion, garlic, celery, chow mein noodles, rice noodles with
peanut sauce on the side

Chicken Caesar Wrap n

Coconut Shrimp w/ pineapple jalapeno relish ¢

Crispy Gyoza 6 Chicken and vegetable dumplings with teriyaki-soy dipping sauce (w/ 2 Tempura Shrimp 10)
Fries 4 Garlic Parmesan Fries 5 Sweet Potato Fries 5

Flathreads
Margherita (with balsamic reduction) 8 Wild Mushroom & Thyme (with balsamic reduction) ¢
Chicken Bacon Ranch 10 Hawaiian BB(Q) BB(} sauce, pulled pork, mozzarella, onion, pineapple g
Greek 11
Ground lamb, fresh mozzarella, feta, chimichurri sauce, garlic, red onion, tomato,
Pepperoncini, Kalamata olives and Tzatziki sauce on the side
Italian [talian sausage, mozzarella, onion, garlic, mushrooms, house marinara g

Soups & Salads

House Cheddar-Beer Bisque s5-sm [ 7-lg House “Zuppa Toscana” 6-sm [ 8-lgp
Ask about our seasonal “soup of the day”...

Tossed Greek Salad o9 VEG
Romaine, cucumber, Kalamata olives, tomatoes, feta, pepperoncini & pickled red onion, lemon-basil dressing

Roasted Beet Salad 10 VGN GF
Beets, red onion, roasted sweet peppers, organic greens, cilantro, olive oil, lime, salt & pepper

Bohemian Balsamic Chicken Salad 13 GF
Organic greens, candied walnuts, apples, bleu cheese crumbles, balsamic vinaigrette

Cobb Salad 13 GF
Organic greens, chicken, bacon, bleu cheese, avocado, egg, tomato, red onion, choice of dressing

Tossed Caesar Salad 5sm /olg VEG (add chicken for £3)
Romaine, creamy Caesar dressing, lemon, parmesan, croutons

BLT Wedge Salad ¢ (GF available)
Romaine lettuce, bacon, pearl tomatoes, red onion, croutons, bleu cheese, balsamic reduction

Organic Bistro Salad 5 VGN
Organic greens, cucumbers, pear! tomatoes, red onion, choice of dressing

Soup & Salad Combo 8 (choose organic bistro salad or Caesar salad and House Cheddar-Beer Bisque)
(add &1 for other soup choice)
ressin
Bleu Cheese, Ranch, Agave-Dijon, Balsamic Vinaigrette, Lemon-Basil, Creamy Caesar, Oil & Vinegar
Add Steak, Shrimp, or Ahi 6  Add Chicken 3 Add Bacon, Avocado or Egg 1.5

Full Bar Available

231 SW G St. Downtown Grants Pass
541-471-7158

Entrees
served with fresh bread plate

Chicken Carbonara Linguini 16
Chicken, pasta, bacon, cream, peas, parmesan, garlic, olive oil,
white wine, tomatoes

Halibut 24

Halibut, herbs, butter, olive oil, sautéed veggies
with creamy mashed potatoes

* Braised Beef with creamy mashed potatoes 17
Carrots, mushrooms, celery, onion, garlic, red wine

* Tender Steak with creamy mashed potatoes 21
Mid-west shoulder tender cut of beef with *choice of sauce & sautéed veggies

Green Peppercorn Sauce ~ Brandy-Mushroom Cream Sauce
Argentinean Salsa or Garlic-Herb Butter

Roasted Jalapeno& Chicken 16
or
Pesto Primavera Pasta 15

* Extra Seasonal Vegetables may be substituted for starch

*All beef from Northwest “Double R Ranch” sustainable farms

Full Bar, Local Spirits, & Specialty Cocktails
Ask about our Great Desserts!

Lunch: Mon — Fri: 11:30-3 Dinner: Mon — Sat: 3 - close

Sat. & Sun. Brunch: 10 am to 2:30 pm

Happy Hour: 3 to 6 pm (Mon-Sat)

Check Facebook for Live Music & Events
www.bohemianbarandbistro.com

Sandwiches
Sandwiches served with choice of salad, skinny fries or “cilantro slaw”
(sweet potato fries + .50)

Lamb Gyro Sandwich n
Lamb, Feta, cucumber sauce, parsley-cilantro sauce, garlic, red onion, lettuce,
wrapped in Pita bread

BLTA n

Bacon, lettuce, tomato, avocado, mayo, Brioche bun

Steak Sandwich 16

Steak, mushrooms, onions, house demi glaze, Swiss, au jus, Brioche bun

Ahi Burger 13
Seared Ahi, avocado, sprouts, won ton crisp, wasabi aioli, onion bun

The “BadBoy” 1/2 b Burge 13 (All Protein, No Carbs) GF
Natural beef, bacon, fried eqqg, Pepper Jack cheese, lettuce, red onion, * NO bun

* Basic Cheese Burger 11

The Bohemian All Natural Beef DOG 9
All Beef “Hebrew National” Kosher Hot Dog, beer boiled & seared to crisp tasty
finish on soft roll with cheese sauce & onion straws

The Contradiction (or "Veggiewannabe”) 13
Veggie patty, bacon, fried egg, Pepper Jack cheese, lettuce, red onion, mayo, bun

Garden Burger with Pepper Jack, lettuce, tomato, onion, mayo, bun 10

Substitute Cup of Soup 2 Add cheese, bacon, avocado or fried egg 1.5

bOHeMiAN

def. free-spirited,
unconventional,
optimistic
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