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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 with free refill. Perfect 

for 2 very hungry or 4 to share.
All this for 1395,-



SNACKS
BREAD – bone marrow butter | chimichurri (w)
OLIVES
FRIES – boho dip (e)
LÖJROM – chips | sour cream (f, d)
CAVIAR 50g – oscietra | chips | sour cream (f, d)

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

SMALL PLATES
CEVICHE – pickled plum | umeshu (f, so)
TUNA TIRADITO – kimchi ponzu | japanese pear | sesame (f, so, se)
CRISPY ARTICHOKE – wasabi mayo (w, e)
CROQUETTE – oxtail | västerbotten cheese (w, d, e)
KOREAN BBQ PORK – pickled red cabbage | kimchi (w, so)
CHANTERELLE TOAST – oxtail | tarragon mayo | sage (w, e)
OCTOPUS – romesco | spanish almonds (m, n)
TARTARE – mushroom emulsion | fried oyster mushroom (w, e, mu)
PUMPKIN – parmesan | green curry (w, d)

195,-
195,-
155,-
95,-
275,-
165,-
225,-
225,-
175,-

MAINS
STEAK FRITES – chimichurri | side salad
CATCH OF THE DAY – seasonal vegetables | daily sauce (f)

450,-
475,-

SHARING
TOMAHAWK (1 KG) – fries | pepper sauce | side salad (d)
MONT D’OR – bread | accompaniments (d, w)

2250,-
650,-

DESSERT
NORDIC TIRAMISU – blackcurrant | hapå ice cream | chocolate | coffee (d, w)
SGROPPINO – sorbet | limoncello (alc)

155,-
125,-

w = wheat, ry = rye, ba = barley, oa = oats, d = dairy, e = egg, f = fish, sh = shellfish, m = mollusc, so = soy, n = nuts, se = sesame, mu = 
mustard, ce = celery, su = sulphite, lu = lupin

CHEF´S MENU
SHARING MENU – chef ’s selection (per person)
3-COURSE – choose your own main course
5-COURSE – choose your own main course

595,-
695,-
895,-

DRINKS?
SAN MIGUEL (TAP)
PILSNER URQUELL (TAP)
ALHAMBRA (TAP)
GUINNESS (TAP)
SODA – pepsi, pepsi max, solo, 7 up
SPARKLING WATER – free refill

119,-
145,-
135,-
135,-
65,-
65,-

LATE NIGHT MENU (22-CLOSE)

BAO BUN korean BBQ pork (w, so)
CEVICHE pickled plum | umeshu (f, so)
CROQUETTE oxtail | västerbotten cheese (w, d, e)
CRISPY ARTICHOKE wasabi mayo (w, e)
STEAK SANDWICH tarragon mayo | salad (w, e)
STEAK FRITES chimichurri | side salad
FRIES boho dip (e)

75,-
195,-
95,-
155,-
195,-
450,-
75,-
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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, HERE’S THE MENU:

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

DRINKS OF THE WEEK – G&T | Paloma | Moscow Mule | slush | cocktail of the week

BEER OF THE WEEK
WINES OF THE WEEK – red | white | rosé | sparkling

STEAK SANDWICH W/FRIES – tarragon mayo | salad (w, e, se)

3-COURSE SHARING – per person

SATURDAY: DINNER CLUB
EVERY SATURDAY WE HOST DINNER CLUB AT BOHO HOUSE, WITH A DJ 
FROM 18 TO 22 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. HERE’S THE MENU:

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

DRINKS OF THE WEEK – G&T | Paloma | Moscow Mule | slush | cocktail of the week

BEER OF THE WEEK
SHOT OF THE WEEK
WINES OF THE WEEK – red | white | rosé | sparkling

STEAK SANDWICH W/FRIES – tarragon | mayo | salad (w, e, se)

BOHO BURGER W/FRIES – boho dressing | cheddar | pickles (w, e, se, m)

I GOT 99 PROBLEMS

WHATS ON AT:

159,-
159,-
179,-
179,-
179,-

THE REAL PALOMA - patron silver | three cents pink grapefruit soda |  lime
WATERMELON COOLER - bacardi carta blanca | watermelon | citrus
ESPRESSO MARTINI - grey goose | caffè borghetti | coffee
IRISH COFFEE - jameson | coffee | white chocolate cream
BOHO MOJITO - planteray | mint | soda

WEEKLY RECOMMENDATION:


