STARTERS
Mama Kay’s Caesar | $5/$8
Romaine, Mama’s Caesar dressing & fresh grated Parmesan.
Served with a bread stick.
Bohemian Salad | $6/$9.5
Tossed in house vinaigrette & topped with red onion, grape tomatoes &
Lovera’s goat cheese. Served with a bread stick.
Caprese | $6.5/$12
Fresh Roma tomatoes, slow roasted tomatoes & imported Mozzarella Di
Bufala on arugula. Topped with fresh basil, house vinaigrette & balsamic
reduction.
+ Shrimp to any salad $6
+ Chicken to any salad $4
+ Figs & walnuts to any salad $2.5
Roasted Artichoke Hummus | $8
Unique house made hummus, topped with artichokes & served with
fresh baked pizza points.
Baked Spinach & Artichoke Scarpetta | $9.25
Fresh spinach, artichokes & garlic baked in our wood fire oven with a
special blend of cheeses. Served with fresh baked pizza points.
Antipasto | $14
Assortment of imported cheese, meats, olives, and wood fired
vegetables. Served with bread sticks.

Lemon Pesto Shrimp | $16
Six jumbo shrimp cooked in a house made lemon arugula pesto 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 & served with fresh pizza
points.
Bohemian Brussels Sprouts | $9
Wood fired Brussels sprouts topped with pancetta, Parmesan cheese &
truffle oil.
Meatballs | $9
Three jumbo meatballs made fresh daily with Burn Co. sausage. Topped
with fresh basil & Parmesan cheese. Served in red sauce.
Pizza Points
Fresh baked pizza dough served with your choice of the following:
Oil & Vinegar - Imported balsamic & extra virgin olive oil | $5
Goat Cheese Salsina - San Marzano tomato sauce, fire roasted
jalapeños & Lovera’s goat cheese | $7.5
Lemon Arugula Pesto - Topped with Lovera’s goat cheese | $8
Bruschetta | $8
Roma tomatoes, garlic, basil, Parmesan & olive oil. Served with crostini.

PASTA FATTA IN CASA

DESSERTS

Spaghetti & Meatballs | $15
House-made spaghetti & meatballs. Served with our San Marzano
tomato sauce & fresh bread.

Ice Cream & Sorbetto | $6
Local, seasonal flavors from Tulsa’s Rose Rock Microcreamery. Ask your
server what we’re featuring today!

Fettuccine Pesto | $13.5
House-made fettuccine tossed with our fresh lemon arugula pesto &
slow roasted tomatoes. Served with fresh bread.
+ 4 shrimp $6
+ Chicken $4

S’mores Calzone or Pizza | $9/$8
Dark chocolate, marshmallow & crushed graham in/on our fresh
made pizza dough. Dusted with powdered sugar, crushed graham & a
chocolate drizzle. Calzone available in half size ($6)
+ One scoop of Rose Rock ice cream $3

Cacio e Pepe | $12.5
House-made spaghetti tossed in a creamy butter, Parmesan cheese &
cracked black pepper sauce. Served with fresh bread.

Affogato | $6
Rose Rock ice cream drowned in Italian espresso.

Pasta Bambino (for kids 12 & under!) | $7
Spaghetti with San Marzano tomato sauce OR butter & Parmesan.

Tiramisu | $6.5
Creamy housemade dessert with layers of coffee-soaked sponge cake,
mascarpone cheese and powdered chocolate.

BEVERAGES
San Pellegrino Sparkling 1L | $4
San Pellegrino Flavored 12 oz. & Soft Drinks | $2.5
Pompelmo, aranciata rosso, or limonata Pellegrino. Pepsi products,
lemonade, iced tea, IBC or Coke bottle.

Hot Beverages
Latte or mocha latte | $4
Caffe Americano or espresso | $3
Hot tea variety | $2.5

EAST VILLAGE BOHEMIAN
WOODFIRE PIZZA & HANDMADE PASTA

WOODFIRE PIZZAS
Margherita Bohemian | $12.5
San Marzano tomato sauce, marinated grape tomatoes, basil &
Mozzarella Di Bufala.

Bohemian BBQ | $15
All natural chicken, pancetta, caramelized red onion, English cheddar,
Lovera’s goat cheese, herbed olive oil, barbecue drizzle & rosemary.

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

Amalfi Coast Fig | $16
Imported figs, walnuts, fresh spinach, herbed olive oil, Lovera’s goat
cheese, Prosciutto di Parma & topped with a balsamic reduction.

Cavoletti di Bruxelles | $15
Wood fired Brussels sprouts, caramelized red onions, pancetta, San
Marzano tomato sauce, Mozzarella di Bufala & a truffle oil drizzle.

Bruschetta Pizza | $15
Herbed olive oil, Mozzarella di Bufala, Dutch Fontina & all natural
roasted chicken. Topped with house bruschetta & balsamic reduction.

Veggie Bohemian | $14.5
San Marzano tomato sauce, artichokes, crimini mushrooms, slow roasted
tomatoes, imported fontina & an herbed olive oil drizzle.

Brunch Pizza (Saturday & Sunday brunch only!) | $10
Herbed olive oil or calabrese base, English cheddar, Burn Co. sausage,
pancetta, jalapeños & sunny side up egg. Topped with calabrese drizzle.

Arugula | $15
Prosciutto di Parma, Lovera’s goat cheese, wild arugula, herbed olive
oil, balsamic reduction & a Parmesan sprinkle.

Kid’s Pizza (Ages 12 & Under) | $7
One sauce, one cheese, one topping

Funghi | $14.5
Crimini mushrooms, roasted garlic, Lovera’s goat cheese, San Marzano
tomato sauce & a truffle oil drizzle.
Quattro Formaggi | $15
Mozzarella di Bufala, Lovera’s goat cheese, Dutch fontina, English
cheddar, herbed olive oil & fresh rosemary.
Mojo Pizza | $15
San Marzano tomato sauce, red onion, Burn Co. Canadian bacon &
sausage, Mozzarella di Bufala, English cheddar & Boho seasoning.
Mt. Vesuvius | $15.5
San Marzano tomato sauce, spicy soppressata, Burn Co. sausage, crimini
mushrooms, roasted jalapeños, Mozzarella di Bufala & calabrese drizzle.
Local Sausage | $14.5
Burn Co. sausage, roasted red bell peppers, caramelized red onion, San
Marzano tomato sauce & Mozzarella di Bufala.
Isle of Capri | $16
San Marzano tomato sauce, prosciutto, artichokes, Castelvetrano olives,
slow roasted tomatoes, basil & Mozzarella di Bufala.
Tre P | $15
Pancetta, Prosciutto di Parma, pepperoni, San Marzano tomato sauce &
Mozzarella di Bufala.
Meatball Pizza | $14.5
House made sliced meatballs, red onion, San Marzano tomato sauce,
Mozzarella di Bufala, herbed ricotta, basil & Parmesan cheese.
Pesto Chicken | $15
All natural roasted chicken, artichokes, slow roasted tomatoes, lemon
arugula pesto & Mozzarella di Bufala.
Craigie’s Angry Bee | $15
Burn Co. Canadian bacon, San Marzano tomato sauce, pepperoncinis,
calabrese peppers, Dutch fontina & topped with a honey drizzle.

Make Your Own | $16
One sauce, one cheese, three toppings
+ Additional toppings $2
+ Gluten-free crust $3
SAUCES
San Marzano tomato, spicy calabrese, lemon arugula pesto, herbed olive oil,
Burn Co. BBQ sauce. Truffle oil - +$0.75
CHEESES
Mozzarella di Bufala, English cheddar, Lovera’s goat cheese, Dutch fontina,
herbed ricotta, vegan mozzarella
VEGETABLES
Crimini 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 jalapeños, caramelized
red onion, raw red onion, calabrese peppers, pepperoncinis.
MEATS
Chicken, pancetta, Burn Co. sausage, Burn Co. Canadian Bacon, sliced meatballs,
egg & pepperoni. Prosciutto di Parma & soppressata - +$3. Shrimp - +$6.

MONDAY SPECIAL | $10
Margherita Bohemian or Local Sausage Pizza, all day & night.

PIZZA, DRINK & ‘APPY HOUR | MONDAY - FRIDAY, 3 PM - 5 PM
$8 personal pizza & $3 off appetizers (excludes salads)
$5 well & house wine | $3 Peroni | $2 High Life

LUNCH SPECIAL | MONDAY - FRIDAY, 11 AM - 3 PM
Lunch Pizza & Salad | $10
Any gourmet pizza served with a small Caesar (house +$1, caprese +$3).
Lunch Calzone & Salad | $10
Filled with herbed ricotta & your choice of toppings. OR! Make any pizza
a calzone. Served with a small Caesar (house +$1, caprese +$3).

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

