
STARTERS
Soup of the Day					     9.0
Roasted Garlic Bread toasted Turkish bread with roasted garlic butter V			   6.5
Duo of Dips served with pita bread V					     11.0
House Made Dukkah served with South Australian extra virgin olive oil and warm bread V			   9.5
Bowl of Chips served with aioli 					     8.0
Bowl of  Wedges served with sweet chilli and sour cream			   10.5
Onion Rings served with aioli 					     7.0

TAPAS All tapas $10.5 each or 3 for $25
Arancini balls served with a spicy capsicum sauce V				    10.5
Duck Liver Pate served with crostini bread sticks				    10.5
Char Grilled Chorizo Spanish style sausage served with romesco sauce GF			   10.5
Mediterranean Plate marinated fetta, roasted capsicum and mixed local olives V, GF			   10.5
Chicken Satay Skewers chicken skewers served with satay sauce GF			   10.5

MAINS
Chicken Schnitzel served with chips and a dressed garden salad 	 9.5	 19.0
Beef Schnitzel served with chips and a dressed garden salad 	 9.0	 18.0 
Salt and Pepper Squid served with chips, a dressed garden salad, sweet chilli sauce and lemon 	 9.5	 19.0
Crumbed Prawn Cutlets 8 prawns served with chips, a dressed garden salad, tartare and lemon		  19.0
Fish and Chips Garfish fillets crumbed or battered served with chips, a dressed garden salad, 	 9.5	 19.0 
	 tartare and lemon 
Grilled Garfish and Chips served with chips, a dressed garden salad, tartare and lemon		  20.0
Warm Chicken Salad grilled chicken pieces served through fresh lettuce, semi dried tomatoes,	 9.5	 19.0 
	 roasted capsicum, cucumber, Danish fetta and olives finished with a basil pesto dressing	    
	  Vegetarian: minus the chicken, add grilled haloumi GF

Steak Sandwich char grilled scotch fillet between grilled rustic bread with lettuce, tomato, 		  21.0 
	 tasty cheese, onion jam and pepper relish. Served with chips		   
Chicken Fettuccine pan fried chicken pieces served through a sun blushed tomato rose sauce		  21.0 
	 with pancetta, mushrooms and hints of fresh garlic, finished with shaved grana padano
Gnocchi Arrabiata fresh potato gnocchi served through a fresh chilli, tomato and basil sauce	 9.0	 18.0 
	 finished with shaved grana padano V
Garlic Prawns 8 pan fried prawn cutlets served through a fresh garlic, white wine, cream sauce		  22.0 
	 with fresh herbs and Jasmine rice GF

250g Scotch Fillet Steak char grilled to your liking and served with chips and a dressed 		  27.0 
	 garden salad (25 minute wait for well done)	
200g Porterhouse Steak char grilled to your liking served with chips and a dressed garden salad  	 13.5  	 27.0 
	 (25 minute wait for well done)

SAUCES
Creamy Mushroom, Dianne, Green Peppercorn, Plain Gravy All GF		  2.5 
Parmigiana				    3.5 

HALF 
PRICE 

LUNCH



SIDES (only with main meals)

Garden Salad mixed lettuce with fresh tomato, cucumber and olives finished in a balsamic dressing V			   7.0
Steamed Seasonal Vegetables V					     7.0
Roasted Cocktail Potatoes with rosemary sea salt	 V			   6.0
Side of Chips					     4.5
Small Side Salad V					     2.5

ANYTIME 12-9
Duo of Dips served with pita bread V					     11.0
House made Dukkah served with South Australian extra virgin olive oil and warm bread V			   9.5
Bowl of Chips served with aioli					     8.0
Bowl of  Wedges served with sweet chilli and sour cream			   10.5
Onion Rings served with aioli					     7.0
Boho Hot Donuts made fresh to order, dusted with cinnamon sugar		 3.5	 7.0

CHILDREN’S MENU
Chicken Nuggets with chips and tomato sauce	      			   8.0
Crumbed Garfish with chips and tartare sauce	  			   8.0
Fettuccine Napolitana fettucine served through a rich tomato and herb sauce		  	 8.0
Beef Schnitzel with chips and tomato sauce 					    8.0

DESSERT DELIGHTS
Warm Chocolate Brownie served with chocolate sauce and vanilla ice cream     			   10.0
Crème Brûlée a baked vanilla bean custard finished with torched sugar GF			   10.0
Boho Hot Donuts made fresh to order, dusted with cinnamon sugar		 3.5	 7.0
Affogato (ask to add your favourite liqueur - POA)				    7.0

HOT DRINKS
Hot Chocolate	 3.5
Espresso Coffee	 3.5
Decaffinated	 3.5
Flavoured Coffee	 4.0
	 Vanilla
	 Cinnamon
	 Almond
	 Hazelnut

Teas	 3.5
	 English Breakfast
	 Earl Grey
	 Green Tea with Jasmine
	 Peppermint
	 Camomile
Chai Latte	 4.0

HALF 
PRICE 

LUNCH

GF = Gluten Free      V = Vegetarian

½ price lunch available between 12noon - 2.30pm Monday - Saturday. Also available 6pm - 9.30pm Monday and Tuesday.  
Conditions apply. Minimum spend $9pp. $2.50 extra for takeaway. Anytime food available from 12noon - 9.00pm

Our food may contain nuts and other allergenic products - please speak to our staff if you have any concerns or need  
to make us aware of your specific dietary requirements. 

www.bohobar.com.au



WINE LIST
SPARKLING
Killawarra Brut NV	 4.5	 20.0
Bird in Hand Sparkling Pinot Noir   Adelaide Hills	 7.6	 38.0
Jansz Premium Cuvée NV  Tasmania		  43.0
Moet & Chandon NV   Epernay, France		  89.0
House Sparkling Red NV  Clare / Padthaway	 5.0	 20.0
Grant Burge Moscato  	 	 30.0

WHITE
Crabtree Hilltop Riesling   Clare Valley	 9.0	 36.0
Spring Seed Wine Co. Four O’Clock Chardonnay   McLaren Vale	 7.5	 30.0
Tar & Roses Pinot Grigio   Central Victoria	 	 32.0
Bella Riva Pinot Grigio Vermentino   King Valley	 7.8	 31.0
Longview ‘Whippet’ Sauvignon Blanc   Adelaide Hills	 8.5	 33.0
Wild Rock Chardonnay   Hawkes Bay	 	 35.0
Gunn Estate White Label Sauvignon Blanc   Marlborough	 7.0	 28.0
Shaw & Smith Sauvignon Blanc  Adelaide Hills		  42.0 
House Chardonnay  Limestone Coast	 5.0	 20.0
House Semillon Sauvignon Blanc  	 5.0	 20.0
House Riesling (by Neil Pike)  Clare Valley	 5.0	 20.0

ROSÉ
Woodstock Grenache Rosé   McLaren Vale   	 8.0	 32.0
Turkey Flat Rosé   Barossa Valley   		  35.0

RED
Mike Press Cabernet Sauvignon   Adelaide Hills	 7.0	 28.0
The Black Chook Shiraz   McLaren Vale	 8.0	 32.0
d’Arenberg ‘The Stump Jump’ Grenache Mourvedre   McLaren Vale		  27.0
Longview ‘Red Bucket’ Shiraz Cabernet   Adelaide Hills		  30.0
Heartland Cabernet Sauvignon   Langhorne Creek/McLaren Vale		  34.0
Torres Coronas Tempranillo   Spain	 8.3	 33.0
Battle of Bosworth ‘Puritan’ Shiraz   McLaren Vale		  33.0
Shottesbrooke Merlot   McLaren Vale	 8.5	 34.0
Rabbit Ranch Pinot Noir   Central Otago		  38.0
Glaetzer Bishop Shiraz   Barossa Valley		  47.0
House Cabernet Sauvignon   Coonawarra	 5.0	 20.0
House Shiraz Cabernet   South Australia	 5.0	 20.0 

SWEETIES & STICKIES
Grant Burge ‘Lily Farm’ Frontignac   Barossa Valley   	 7.8	 31.0
D’Arenberg ‘The Stump Jump’ Sticky Chardonnay 375ml		  30.0

All of these wines, and more, available now in our bottle shop


