BOHJAS

RESTALIR ATNT — BAR. — WINE BAR

Ta‘PaS Bohjass Style s420 mdoe LE422 xld40
ENTREE
Duo of DIPS with warm bread and balsamic vinaigyrette $17.00

Flelod MUSHROOM oven roasted with fresh garlic and basil,
gratinated with wmarinated fetta $15.00

Pan roasted ASPARAGUS wrapped in prosciutto sevveo atop fried
camembert with ttalian style shaved tomato £15.00

Fried salt and pepper CALAMARLE with a lime and dill vinaigrette

dressed salad and a chill mango atoli $15.00
MAINS

Char grilled BYE FILLET on soft polenta with wilted spinach and

shiraz jus $37.00

Oven voasted CHICKEN breast on a white beawn cassoulet with a
tomato and basil concasse $29.00

grilled szechuan PORK cutlet on a Parisian mash with a dlable
sauce and sweet balsamic glaze $31.00

pan seared KANGAROO own roast sweet potato with wild mushrooms,
a bourbon and vanilla jus, topped with parsnip crisps 4z2.00

Chef’s selected FISH of the day, please vefer to specials + wmp.

Confit DUCK leg on a mushroom and Leek ragout with a pear
poached in shiraz and a dark chocolate infused red wine jus +35.00

Grilled VEGETABLE lasagwne with roquette and shaved
parmigiano reggiano $26.00
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PANS

Freshly made LINGUINI pasta with garlic, prawns, mussels,
calamart and scallops tossed with roquette, Lemowj ulce, dill
and olive oil £26.00

Home made GNOCCH! with a lawb ragout, olives and
marinated fettn $26.00

Home made GNOCCHH with lemon and Lime infused chicken
with leekes and cashews finished with fresh roquette, parmesan

cheese and a dash of coconut milk $24.00

Spley chorizo RISOTTO with Hungarian salami and shaved
prosciutto finisheo with fresh spinach 426.00

Roasteo eggplant ano capsicum RISOTTO finished with a light

napoll sauce $24 .00
SALADS § SIDES

Lenwon pepper CHICKEN salad with tomato, cucumber,

spanish onlown, lettuce, and a honey Yoghurt dressing $22.00

Traditlonal thal BEEF salad with glass noodles, coriander,

mint, shallots, lemon, Lime and cashews £22.00
GARDEN SALAD with house dressing £7.50
Bohjnss seasonal VEGETABLES 4750
GARLIC or HER® bread £7.00
Fremch fries 4+7.00
DESSERTS

Chocolate PANNACOTTA with a hoazelnut Liquor drizzle £13.00
Rich chocolate MOUSSE with raspberry coulls £13.00

Caramelized peach and pear TARTE TATIN with double choe
lee cream $13.0
wWhite chocolate MUD CAKE with a white chocolate gnache $13.00



