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The Illinois Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health  risk to everyone, but especially to the elderly, 

young children under age 4, pregnant women, and other highly susceptible individuals with compromised immune systems.  Thorough cooking of su ch animal food reduces the 

risk of illness.  For future information, contact your physician or public health department. 

 

 

B R U N C H 

 

BACON BUNS pickles & prune marmalade. 7  

GRILLED ASPARAGUS poached egg, radish, gem lettuce, mustard vinaigrette & crispy chicken skin. 9  

LOX & TOAST  soft boiled egg, cucumber, cream cheese, salmon roe & dill. 1 4  

GOUDA BRATWURST beer braised onions, radish & house mustard. 8 

BAVARIAN PANCAKES apples, cider, pecans, farmer’s cheese, & powdered sugar. 1 0  

THE BOHEMIAN-AMERICAN two eggs [any style], potato pancake, choice of [bacon or knackwurst], gem 

lettuce.  13 

SMOKED BEEF TONGUE HASH poached egg, mustard hollandaise, sweet & sour cabbage. 15 

PORK SCHNITZEL SANDWICH rye bread, horseradish cream, sauerkraut, ementaler cheese & fried egg. 

1 7  

SKIRT STEAK & EGGS  mushroom & pepper spätzle, sweet onions & aged gouda. 22 

PASTRIES 

APRICOT KOLACKY whipped crème fraîche. 4  

ALMOND POPPYSEED CAKE orange glaze & streusel. 4  

CHOCOLATE-CINNAMON SCONE butter & kumquat marmalade. 5  

DOUGHNUTS Bavarian crème, raspberry jam & vanilla sugar.  7  

SIDES 

BOHO BACON   6  

GERMAN KNACKWURST horseradish cream. 7  

POTATO PANCAKE sour cream & apple preserves. 6  

TOAST whipped butter, choice of [light rye, sourdough or whole grain].  3   


