
 Salads
Small House Salad choice of cider-shallot, 
creamy dijon or house balsamic dressing. $5

Winter Greens Salad warm bacon-shallot 
vinaigrette dressing, crispy fingerling potatoes, 
parmesan, poached farm egg $15

Bohemian Beet Salad mixed greens with beets, 
shallots and goat cheese topped with house balsamic 
vinaigrette and garlic walnuts (gf) $12

+ grilled chicken breast/  
chicken or pork schnitzel! $5

 Entrees
Bohemian Beef Goulash made w/ finely cut 
pieces of beef, paprika, sourcream and onion sauce 
and served w/ classic Czech bread dumplings. $18

Chicken or Pork Schnitzel Served w/ lemon & 
capers and herbed potato salad. Choice of cucumber 
or beet salad $16 + fried egg $1

Sausage Plate choice of:
Housemade bockwurst (pork/chicken)
Housemade bratwurst (pork)
Housemade Hungarian kolbaz (pork)
Knackwurst (beef)
Smoked German bratwurst (pork)
Housemade specialty sausage- please ask for details 
Served w/ sauerkraut, fries, pretzel bread. $12

Crispy Czech Style Gnocchi $17
Choice of: Crispy bacon, gruyere and sour cream or
Forest mushroom ragout, gruyere and chives (v)

Fish & Chips wild caught pangasius fried in our 
house made bier batter. Served with tarter sauce, 
coleslaw and fries. $18

Jager Schnitzel choice of either chicken or pork. 
Served with creamy mushroom sauce, red cabbage 
and your choice of gruyere cheese fries or spätzle. $18

Pan Seared Black Angus Steak Tips green 
peppercorn sauce, shallot confit, petite salad 
and fries. $19

Senfbraten Pork Roast served with mustard 
gravy, red cabbage, and sauteed spaetzle. $16

 

 Sandwiches
Grilled Pate Sandwich on pretzel baguette, 
butcher’s mayonnaise, butter lettuce, tomato,  
fries $14
+ cheddar cheese $1 + bacon $2

Reuben Sandwich on pretzel bagel, Custom 
corned beef, melted gruyere cheese, russian 
dressing, sauerkraut, coleslaw, fries. $14

Crispy Schnitzel Sandwich pork or chicken 
on toasted baguette, cole slaw, pickles, fries. $15
+ cheddar cheese  $1 + bacon $2

Biergarten Burger 100% Colorado Angus beef on 
pretzel bun, cheddar cheese, butcher's mayonnaise, 
butter lettuce, pickles, fries. $16
+ fried egg $1 + bacon $2

Bohemian Boca Burger on pretzel bun, cheddar 
cheese, butcher's mayonnaise, butter lettuce, pickles, 
fries. (v) $15

 Desserts
Warm Apple Strudel with creme anglaise, creme 
chantilly, candied walnuts and salted caramel. $8

Austrian Dark Chocolate 
Mousse Cake hazelnut praline crunch, 
creme anglaise, burnt orange caramel. $9  

Butterscotch Pot De Creme butterscotch 
chilled custard with homemade butter cookies, 
shaved dark chocolate and creme chantilly. $8

Warm Sticky Date Pudding  bourbon toffee 
sauce, creme chantilly. $8

FOOD MENU
1
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Fries $5
Sauerkraut $3
Cucumber Salad $4
Herbed Potato Salad $4 +Bacon $1
Marinated Beets $4 
Braised Red Cabbage $4
Austrian Spaetzle $7

Sides

 Appetizers
Polish Pierogies boiled or fried, stuffed with 
cheese & potato or spinach & feta or pork. Garnished 
with mushrooms, onions, garlic and red pepper flake. 
Served with a side of spicy pierogi sauce. $12

Housemade Country Style Pate warm 
Baguette, gherkin pickles, house spicy mustard. $12 

Giant Pretzel with house made mustards. $8  
+ haus bier cheese $1

Pretzel Sausage frankfurter wrapped in a butter 
glazed pretzel roll served with sauerkraut $9 
+ haus bier cheese $1

Haus Deviled Eggs red onion, dill pickle 
and chive oil. Crispy bacon optional. $9

Seasonal Soup Please ask server for details. MP

Handcut Steak Tartare black angus filet mignon, 
traditional seasonings, crispy shallots and toasted 
baguette. Egg yolk optional but suggested. $14

Crispy Czech Style Gnocchi $12
Choice of:
Crispy bacon, gruyere and sour cream or
Forest mushroom ragout, gruyere and chives(v)

Austrian Style Spaetzle made with farmers 
cheese. Topped with melted gruyere and chives. $14 
(central european mac and cheese)

German Style Potato Pancake crispy pork 
belly, spiced apple butter, and green onion. $13

OUR STORY
The Bohemian Biergarten was created and founded by Zdenek Srom in 2013.  Zdenek  immigrated from his hometown of Boskovice, 
Czech Republic in 1996 and as a beer drinking, Gastro inspired designer, builder and painter, he was able to execute his vision of a 
true European gastropub. The original bricks and vaulted ceilings found in this historical building provide the perfect backdrop for 
an old pub. The tables you are seated on were built out of 150-year-old reclaimed lumber and the railings and the light fixtures date 
back to the early 1900's. Zdenek and Executive Chef Michael’s shared philosophies fuse traditional European perspectives with an 
innovative approach to design and cuisine. Chef Michael experienced one of the most meaningful points in his career in Strasbourg at 
Le Buerehiesel while working under Antoine Westerman. Let us transport you to another place and time with our ambience, imported 
classic European biers, authentic glassware, Central European food, timeless design, and quality service. Na zdravi! 

S I N C E  2 0 1 3



 On Tap 
Pilsner Urquell  CZ 4.4%  
Staff Favorite 
The world first Pilsner beer, truly the best!

Czechvar B: Original  CZ 5.0%
The golden original, acknowledged by many 
connoisseurs as one of the best lagers in 
the world. 
 
Warsteiner Premium Dunkel GER 4.8%
A light-bodied, clean dark lager. 

Furstenberg Pilsner GER 4.8%
A hoppy, crisp and refreshing beer brewed in 
the Black Forest since the 1800's.

Paulaner Salvator GER 7.8% 
Available Only in 0.3L  
The head has a caramel hue and the beer 
is full bodied with a rich, warm chestnut 
brown color. 

Paulaner Hefeweizen GER 5.5%
This traditional unfiltered Hefe-Weizen is 
naturally cloudy and warm silky gold under 
a really strong head of foam. 

Bohemian IPA CO USA 6.0% 
Brewed by Tommy Knocker!
Prominent hops, malty and crisp, an All-
American IPA. Slightly hazy amber color with 
a thick white head. Medium hoppy bitterness 
with a slightly Fruity aftertaste.

Hacker Pschorr Munich Gold  GER 5.5%
This brilliantly golden lager features a 
medium body with hints of nectarine and 
gold raisin. Nose of praline and delicate grain.

Prost Vienna Lager CO USA 5.2%
This Amber lager has a beautiful toasted bread 
note with a sweet caramel finish.

Wibby Double Dunkel CO USA 7.5%
This dark lageris brewed with cacao nibs & 
lagered on Madagascar vanilla beans.

Bitburger GER 4.8%
Fresh golden colour and rich frothy head so 
typical of this elegant Pilsner beer.

Wild Cider Apple Pie CO USA 5.0%
A unique blend of a crisp apple cider with a 
distinct hint of pumpkin and fall spices.

 Local Cooler 
Left Hand Sawtooth Amber Ale $6 
Longmont, CO 

Avery Lager $5 
Boulder, CO

Odd 13 Codename Superfan IPA $5 
Lafayette CO

Crooked Stave Sour Rose $7 
Denver, CO

Upslope Citra Pale Ale $5 
Boulder, CO

Up Slope Rocky Mountain Kolch  $5 
Boulder, CO

BIG BIERS
size does matter

20% Gratuity will be added to parties of 6 or more. No more than 5 people may split one bill.

Moscow Mule $10
Smirnoff Russian vodka, ginger beer, 
muddled limes and simple syrup.

French 75 $12 
Prosecco, Tanqueray Gin, Fresh 
muddled Lemon Juice and twist! 

Lucifer $11 
Altos Silver Tequila, Raspberry Liquor,  
lime juice and ginger beer.

Danube Secret $12
Hendrix’s Gin, St. Germain, ginger ale, 
and apple juice with a cucumber garnish.

Negroni $12  
Tanqueray Gin, Campari, Sweet 
Vermouth and orange twist.

Cadillechte Margarita $12
Altos Silver, Cointreau, Echte wille blackber-
ry liqueur, sour, splash of orange juice, and a 
lime garnish (salted rim optional). 

Sazerac $13    
Michter’s Rye, Lucid Absynthe, Pechaud’s 
and Angostura bitters, simple syrup and 
orange twist. 

Czech Manhattan $12
A Bulleit Bourbon Manhattan with 
Becherovka cinnamon ginger liqueur, 
Angostura bitters and cherry garnish. 
Served on the rocks.

Housemade Gluhwein $9

 White Wine
House: Domain Paul Mas $7/$24 (France)

Lunetta Prosecco $8/$28 (Italy)

Azienda Agricola Giorgio  
Zaglia Pinot Grigio $9/$32 (Italy) 

Pour Le Vin “Zut Alors!” 
Chardonnay $8/$28 (France) 

Madonna Liebfraumilch  
Qba Riesling $9/$32 (Germany) 

Pj Valckenberg  
Gewurztraminer $10/$36 (Germany) 

Hugl Weine  
Gruner Veltliner $8/$28 (Austria)

Chateau Castel des  
Maures Rose $9/$32 (France)

 

 Radler
Orignal Radler $5 
Lager and Sprite
  
 Red Wine
House: Zweigelt $7/$24 (Austria) 

Terrazas de los  
Andes Malbec $8/$28 (Argentina) 

Chateau le Calvaire  
Bordeaux Superieur $9/$32 (France) 

Domaine Rudel Pinot Noir $9/$32 (France) 

Domaine St. Patrice 
Cotes-Du-Rhone $11/$42 (France) 

 Bier Cocktail 
Honey Bite $8 
Wild Cider and Paulaner 
Hefeweizen topped with Honey 

COCKTAILS

W I N E

D R I N K   M O R E

HELP US SAVE THE PLANET ONE STRAW AT A TIME! Compostable straws upon your request

(glass/bottle)

(glass/bottle)


