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Velkommen til:

TOMAHAWK THURSDAYS

Menyen vår er laget for å deles. Fra lekne småretter 
til smakfulle hovedretter og generøse delingsretter 

alt er skapt for å nytes sammen, alltid med den 
avslappede Boho-ånden.

Hver torsdag serverer vi vår signaturrett: en 1 
kg Tomahawk steak med fries, grønn peppersaus 
og sidesalat. Perfekt for 2 veldig sultne eller 4 

som vil dele.
Alt dette for 1395,-



SNACKS
BRØD – beinmargssmør | chimichurri (hv, l)
OLIVEN
LÖJROM – chips | rømme (f, l)
KAVIAR 50g – oscietra | chips | rømme (f, l)

75,-
65,-
325,-
1950,-

SMÅRETTER
ARTISJOKK – kimchimajo | kimchisesam (hv, e)
CEVICHE – syltet plomme | umeshu (f, so)
TUNFISK TATAKI – kokkos | tom kha | daikon | eple (f, so)
CROQUETTE – oksehale | västerbottenost (hv, l, e, sn, se)
KOREAN BBQ PORK – syltet rødkål | kimchi (hv, so)
POTET & LØYROM – beurre blanc (f, l)
BETER – marokkansk ricotta | hasselnøtter (n, l)
TARTAR 100g –  soppemulsjon | fritert østerssopp (e, sn)
STEAK SANDWICH kimchi majo | salat (hv, e, so, sn)

155,-
195,-
195,-
95,-
275,-
225,-
185,-
195,-
195,-

HOVEDRETTER
STEAK FRITES – chimichurri | sidesalat (e, se, sn)
TARTAR 150g –  fries | soppemulsjon | fritert østerssopp (e, sn)

450,-
295,-

SHARING
TOMAHAWK (1 KG) – fries | peppersaus | sidesalat (l)
MONT D’OR – brød | tilbehør (l, hv)

2250,-
650,-

DESSERT
NEMESIS KAKE – karamel | miso | kirsebær (l)
SGROPPINO – sorbet | limoncello (alc)

155,-
125,-

hv = hvete, r = rug, b = bygg, ha = havre, l = laktose, e = egg, f = fisk, sk = skalldyr, bl = bløtdyr, so = soya, n = nøtter, se = sesam, sn = sennep, 
sl = selleri, su = sulfitt, lu = lupin

CHEF´S MENU
SHARING MENY - kjøkkensjefens utvalgte (per person)

3-RETTER 
5-RETTER

695,-
795,-
995,-

DRIKKE?
SAN MIGUEL (TAP)
ALHAMBRA (TAP)
PILSNER URQUELL (TAP)
KIRIN (TAP)
GUINNESS (TAP)
KROMBACHER (TAP)

BRUS – pepsi, pepsi max, solo, 7 up.
SITRON LIMONADE
PUREZZA sparkling 0,75 (gratis refill)
PUREZZA still 0,75 (gratis refill)
PERRIER 0,75

119,-
135,-
145,-
135,-
135,-
135,-

65,-
79,-
65,-
15,-
125,-

SIDES (ALL DAY)

FRIES – valgfri dip
SIDESALAT – kjerner | parmesan
DIP
kimchi majo
wasabi majo
boho dip
trøffel majo

75,-
75,-
25,-



99AINT

I GOT 99 PROBLEMS
Tuesdays

ONE
BUT 

TIRSDAG ER DEN NYE FREDAG

TURBOTIRSDAG
PRES.

SUN
SER

DAY
VICE

EVERY SUNDAY
CHRIS GRØT VEDT

DINNERClub
D J  |  D I N N E R  |  F R I E N D S

TURBO TIRSDAG
HVER TIRSDAG KICKSTARTER VI UKEN MED EKSTRA GODE PRISER BÅDE PÅ 
MAT OG DRIKKE PÅ BOHO HOUSE.

99,-
79,-
350,-
225,-
295,-

UKENS DRINKER  – se egen meny
UKENS ØL
UKENS VINER  – rød | hvit | rose | musserende
STEAK SANDWICH M/FRIES – estragon majo | salat (hv, e, se)
UKENS HOVEDRETT

LØRDAG: DINNER CLUB
HVER LØRDAG HAR VI DINNER CLUB PÅ BOHO HOUSE, MED DJ FRA 19 
TIL 23 SOM SETTER DEN PERFEKTE STEMNINGEN FOR KVELDEN. 

HAR DU BURSDAG, VORS ELLER BARE LYST PÅ EN EKSTRA SPESIELL 
LØRDAG? DA ER DINNER CLUB KONSEPTET FOR DEG.

SUNDAY SERVICE
CHRIS GRØTVEDT TAR OVER BAREN SAMMEN MED GJESTER OG SERVERER 
GOD STEMNING OG GODE PRISER.

99,-
99,-
79,-
35,-
350,-
225,-

UKENS DRINKER  – se egen meny
BLOODY MARY
UKENS ØL
UKENS SHOT
UKENS VINER  – rød | hvit | rose | musserende
HANGOVER DINNER

I GOT 99 PROBLEMS

HVA SKJER PÅ:

BOHO RAW
HVER ONSDAG KJØRER VI BOHO RAW, MED FOKUS PÅ 
ØSTERS I BAREN, ISKALDE MARTINIS OG CHAMPAGNE SOM 
SETTER STEMNINGEN FOR KVELDEN. 
UFORMELT, SOSIALT OG RÅTT

ØSTERS 39,- | CHAMPAGNE 750,- | MARTINIS 100,-



ME
NU

Welcome to

TOMAHAWK THURSDAYS

Our menu is built for sharing. From playful small
plates to vibrant mains and generous sharing dishes,
everything is made to enjoy together always with the 

laid-back Boho spirit.

Every Thursday we serve our signature 1 kg
Tomahawk steak with fries, green peppercorn

sauce, and side salad. Perfect
for 2 very hungry or 4 to share.

All this for 1395,-



SNACKS
BREAD – bone marrow butter | chimichurri (w)
OLIVES
LØYROM – chips | sour cream (f, l)
CAVIAR 50g – oscietra | chips | sour cream (f, l)

75,-
65,-
325,-
1950,-

SMALL DISHES
CRISPY ARTICHOKE – kimchi mayo | kimchi sesame (hv, e)
CEVICHE – pickled plum | umeshu | cucumber (f, so)
TUNA TATAKI – coconut | tom kha | daikon | apple (f, so)
CROQUETTE – oxtail | västerbotten cheese (hv, l, e, sn, se)
KOREAN BBQ PORK – pickled red cabbage | kimchi (w, so)
POTATO & LØJROM – beurre blanc (f, l)
BEETS – moroccan ricotta | hazelnuts (n, l)
TARTARE 100g –  mushroom emulsion | crispy mushroom (e, sn)
STEAK SANDWICH kimchi majo | side salad (hv, e, so, sn)

155,-
195,-
195,-
95,-
275,-
225,-
185,-
195,-
195,-

MAINS
STEAK FRITES – chimichurri | side salad (e, se, sn)
TARTARE 150g –  fries | mushroom emulsion | crispy mushroom (e, sn)

450,-
295,-

SHARING
TOMAHAWK (1 KG) – fries | peppercorn sauce | side salad (l)
MONT D’OR – bread | accompaniments (l, hv)

2250,-
650,-

DESSERT
NEMESIS CAKE – caramel | miso | cherry (l)
SGROPPINO – sorbet | limoncello (alc)

155,-
125,-

hv = wheat, r = rye, b = barley, ha = oats, l = lactose, e = egg, f = fish, sk = shellfish, bl = molluscs, so = soy, n = nuts, se = sesame, sn = 
mustard, sl = celery, su = sulphite, lu = lupin

CHEF´S MENU
SHARING MENU - chef ’s selection (per person)
3-COURSE 
5-COURSE

695,-
795,-
995,-

DRINKS?
SAN MIGUEL (TAP)
ALHAMBRA (TAP)
PILSNER URQUELL (TAP)
KIRIN (TAP)
GUINNESS (TAP)
KROMBACHER (tap)

SODA – pepsi, pepsi max, solo, 7 up.
LEMON LIMONADE
PUREZZA sparkling 0,75 (free refill)
PUREZZA still 0,75 (free refill)
PERRIER 0,75

119,-
135,-
145,-
135,-
135,-
135,-

65,-
79,-
65,-
15,-
125,-

SIDES (ALL DAY)

FRIES – dip included
SIDE SALAD 
DIP
kimchi mayo
wasabi mayo
boho dip
truffle mayo

75,-
75,-
25,-



99AINT

I GOT 99 PROBLEMS
Tuesdays

ONE
BUT 

TIRSDAG ER DEN NYE FREDAG

TURBOTIRSDAG
PRES.

SUN
SER

DAY
VICE

EVERY SUNDAY
CHRIS GRØT VEDT

DINNERClub
D J  |  D I N N E R  |  F R I E N D S

TURBO TUESDAY
EVERY TUESDAY WE KICKSTART THE WEEK WITH EXTRA GOOD PRICES ON
BOTH FOOD AND DRINKS AT BOHO HOUSE.

99,-
79,-
350,-
225,-
295,-

DRINKS OF THE WEEK  – see special menu
BEER OF THE WEEK 
WINES OF THE WEEK
STEAK SANDWICH W/FRIES 
MAIN OF THE WEEK 

SATURDAY: DINNER CLUB
EVERY SATURDAY WE HOST DINNER CLUB AT BOHO HOUSE, WITH A DJ
FROM 19 TO 23 SETTING THE PERFECT VIBE FOR THE EVENING.

CELEBRATING A BIRTHDAY, PRE-PARTY, OR JUST WANT AN EXTRA
SPECIAL SATURDAY? THEN THE DINNER CLUB CONCEPT IS FOR YOU.

SUNDAY SERVICE
CHRIS GRØTVEDT TAKES OVER THE BAR WITH GUESTS, SERVING GOOD
VIBES AND GREAT PRICES.

99,-
99,-
79,-
35,-
350,-
225,-

DRINKS OF THE WEEK 
BLOODY MARY
BEER OF THE WEEK
SHOT OF THE WEEK
WINES OF THE WEEK 
HANGOVER DINNER

I GOT 99 PROBLEMS

WHATS ON AT:

BOHO RAW
EVERY WEDNESDAY WE RUN BOHO RAW, WITH A FOCUS 
ON OYSTERS IN THE BAR, ICE COLD MARTINIS AND 
CHAMPAGNE SETTING THE TONE FOR THE EVENING.
CASUAL, SOCIAL AND RAW

OYSTERS 39,- | CHAMPAGNE 750,- | MARTINIS 100,-


