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WOODFIRE PIZZAS

MARGHERITA BOHEMIAN | $12.5
San Marzano tomato sauce, marinated grape tomatoes, basil
& Mozzarella di Bufala.

QUEEN MARGHERITA | $13.5
San Marzano tomato sauce, slow roasted tomatoes, basil,
Mozzarella Di Bufala & an herbed olive oil drizzle.

CAVOLETTI DI BRUXELLES | $15.5

Wood fired Brussels sprouts, caramelized red onions, Burn Co.
pancetta, San Marzano tomato sauce, mozzarella & a truffle olil
drizzle.

VEGGIE BOHEMIAN | $14.5

San Marzano tomato sauce, artichokes, cremini mushrooms,
slow roasted tomatoes, Dutch fontina & an herbed olive oil
drizzle.

ARUGULA | $15.5

Prosciutto di Parma, Lovera’s goat cheese, wild arugula, &
herbed olive oil. Topped with balsamic reduction and
parmesan.

FUNGHI | $15.5

Cremini mushrooms, roasted garlic, Lovera’s goat cheese, San
Marzano tomato sauce & a truffle oil drizzle.

Add Burn Co. Sausage +2.

QUATTRO FORMAGGI | $15.5

Mozzarella, Lovera’s goat cheese, Dutch fontina, English
cheddar, herbed olive oil & fresh rosemary.

Add Burn Co. Canadian Bacon +2

MOJO PIZZA | $15

San Marzano tomato sauce, red onion, Burn Co. Canadian
bacon & sausage, mozzarella, English cheddar & Boho
seasoning.

MT. VESUVIUS | $16

San Marzano tomato sauce, spicy soppressata, Burn Co.
sausage, cremini mushrooms, roasted jalapefios, Mozzarella di
Bufala & calabrese drizzle.

LOCAL SAUSAGE | $14.5
Burn Co. sausage, roasted red bell peppers, caramelized red
onion, San Marzano tomato sauce & mozzarella.

ISLE OF CAPRI | $16.5

San Marzano tomato sauce, prosciutto, artichokes,
Castelvetrano olives, slow roasted tomatoes, basil &
Mozzarella di Bufala.

TRE P | $15
Burn Co. pancetta, Prosciutto di Parma, pepperoni, San
Marzano tomato sauce & mozzarella.

MEATBALL PIZZA | $14.5
House made sliced meatballs, red onion, San Marzano tomato
sauce, mozzarella, herbed ricotta, basil & parmesan cheese.

PESTO CHICKEN | $15.5

All-natural roasted chicken, artichokes, slow roasted tomatoes,
lemon arugula pesto & Mozzarella di Bufala.

*A service charge of 20% may be added to parties of 8 or more.
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CRAIGIE’S ANGRY BEE | $15.5

Burn Co. Canadian bacon, San Marzano tomato sauce,
pepperoncinis, calabrese peppers, Dutch fontina & topped with
a honey drizzle.

BOHEMIAN BBQ | $15.5

Roasted chicken, Burn Co. pancetta, caramelized red onion,
English cheddar, Lovera’s goat cheese, herbed olive oil,
barbecue & rosemary.

AMALFI COAST FIG | $16

Imported figs, walnuts, fresh spinach, herbed olive oil, Lovera’s
goat cheese, Prosciutto di Parma & topped with a balsamic
reduction.

BRUSCHETTA PIZZA | $15

Herbed olive oil, Mozzarella di Bufala, Dutch Fontina & all
natural roasted chicken. Topped with house bruschetta &
balsamic reduction.

MAKE YOUR OWN | $16
One sauce, one cheese, three toppings.

SAUCES
San Marzano tomato, spicy calabrese, lemon arugula pesto,
herbed olive oil, Burn Co. BBQ sauce. Truffle oil +$0.75

CHEESES

Mozzarella, English cheddar, Dutch fontina, herbed ricotta,
vegan mozzarella, Mozzarella di Bufala +$1, Lovera’s goat
cheese +$1.

VEGETABLES

Cremini mushrooms, Castelvetrano olives, Kalamata olives,
wood fired Brussels sprouts, roasted garlic, walnuts, red bell
peppers, slow roasted tomatoes, roasted artichokes, wild
arugula, figs, spinach, roasted jalapefios, caramelized red
onion, raw red onion, calabrese peppers, pepperoncinis.

MEATS

Chicken, Burn Co. pancetta, Burn Co. sausage, Burn Co.
Canadian Bacon, sliced meatballs, egg, pepperoni.
Prosciutto di Parma +$2, soppressata +$2, shrimp +$4.

+ Additional toppings $2 (unless extra cost noted above in MYO)
+ Gluten-free crust $3

KID’S PIZZA (AGES 12 & UNDER) | $7
One sauce, one cheese and one topping of your choice.

PASTA BAMBINO (AGES 12 & UNDER) | $7
Spaghetti with butter & Parmesan or San Marzano tomato
sauce.

MONDAY SPECIAL | $10

Margherita Bohemian or Local Sausage Pizza, all day & night.

BRUNCH PIZZA (Saturday & Sunday Brunch Only!) | $10
Herbed olive oil, English cheddar, Burn Co. sausage, Burn Co.
pancetta, jalapefos, & a sunny side up egg. Topped
wi/calabrese drizzle.

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food-borne illness.
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STARTERS

MAMA KAY’S CAESAR | $5.5/$8.5
Romaine, Mama’s Caesar dressing & fresh grated Romano.
Served with a bread stick.

BOHEMIAN SALAD | $6/$9.5

Spinach & arugula tossed in house vinaigrette & topped with
red onion, grape tomatoes & Lovera’s goat cheese. Served
with a bread stick.

CAPRESE | $7/$12

Fresh Roma tomatoes, slow roasted tomatoes & imported
Mozzarella Di Bufala on spinach & arugula.

Topped with fresh basil, house vinaigrette & balsamic
reduction.

+ Shrimp to any salad $6
+ Chicken to any salad $4
+ Figs & walnuts to any salad $3

ROASTED ARTICHOKE HUMMUS | $8.5
Our unique house made hummus, topped with artichokes &
served with fresh baked pizza points.

BAKED SPINACH & ARTICHOKE SCARPETTA | $12
Fresh spinach, artichokes & garlic baked in our wood fire oven
with a special blend of cheeses. Served with fresh baked pizza
points.

ANTIPASTO | $18
Assortment of imported cheese, meats, olives, house made fig
jam, and wood fired vegetables. Served with crostini.
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PASTA FATTA IN CASA

SPAGHETTI & MEATBALLS | $15
House-made spaghetti & two meatballs. Served with our San
Marzano tomato sauce & fresh bread sticks.

FETTUCCINE PESTO | $14
House-made fettuccine tossed with our fresh lemon arugula
pesto & slow roasted tomatoes. Served with fresh bread sticks.

LASAGNA | $15

House-made pasta layered with San Marzano tomato sauce,
mozzarella, herbed ricotta and Burn Co. sausage. Served with
fresh bread sticks.

CACIO E PEPE | $13

House-made spaghetti tossed in a creamy butter, parmesan
cheese & cracked black pepper sauce. Served with fresh
bread sticks.

FETTUCCINE ALLA VODKA | $14
House-made fettuccine tossed with our creamy tomato vodka
sauce. Served with fresh bread sticks.

Add: Chicken +$4. Shrimp +$6. Meatball +$3.5
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LEMON PESTO SHRIMP | $16

Six jumbo shrimp cooked in a house made lemon arugula
pesto, topped with Lovera’s goat cheese. Baked in our wood
fire oven & served with fresh baked pizza points.

SHRIMP DIAVOLO | $16

Six jumbo marinated shrimp in a devilish sauce of San
Marzano tomatoes, chili oil, fire roasted red bell peppers, slow
roasted tomatoes & chili flakes. Topped with calabrese drizzle
& parmesan. Served with fresh baked pizza points.

BOHEMIAN BRUSSELS SPROUTS | $9
Wood fired Brussels sprouts topped with pancetta, parmesan
cheese & truffle oil.

MEATBALLS | $12

Three of our famous meatballs made fresh daily with Burn Co.
sausage. Topped with fresh basil, Romano cheese, and red
sauce. Served with bread sticks.

BRUSCHETTA | $9
Roma tomatoes, garlic, basil, parmesan, balsamic & olive oil.
Served with crostini.

BEVERAGES

San Pellegrino Sparkling 1L | $4

San Pellegrino Flavored 12 oz.

Pompelmo (grapefruit), aranciata rosso (oranges and blood
oranges), or limonata.

Soft Drinks | $2.5

Pepsi products, lemonade, iced tea, IBC root beer or Mexican
Coke bottle.

Latte | $4
Caffe Americano or espresso | $3

Hot tea variety | $2.5



