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If you ever had an urge to buy a CD 
between courses, Bohemian Café is the 

place to dine. Connected to Horizon Records 
through a door that was open on the night we were 
there, Bohemian highlights its musical theme with 
paintings on the walls and a stage in the corner. A schedule 
of musical shows is available at each table and at the restau-
rant’s website. After ordering, I perused the records and magazines 
at Horizon and chatted with the man behind the counter, who said many kids 
still buy vinyl in the age of downloadable music. Figuring I should dust off my 
own collection of antiquated 33s, I asked Santa for an old-fashioned record 
player. Now I’m able to play my early Beatles albums again, plus I’m well fed 
by the good food at the Bohemian.

Dishes from around the world are emphasized, inspired by the travels of 
Upstate natives and husband-wife team of chef Lawrence “Tripp” Yeargin and 
manager Stewart Yeargin. Described by manager Chris George as “international 
eclectic,” the menu’s  influences from Asia, Africa, and Europe give the Bo-
hemian a special flair, and menu listings are easy to navigate. For example, a 
cheese assortment isn’t called Fromage au the Platters but Cheese Platter, fea-
turing Stilton with apricots, goat cheese, and Derby sage. The Bohemian menu 
has many charms, including a variety of first courses and choices of appealing 
preparations when you order a main course. 

You can begin, as we did, with fresh salads. The house salad of arugula and 
other small greens is garnished with sizable shavings of Parmesan and slices of 
prosciutto that seemed to have been dried for an unusual and tasty crunch. Lightly 
dressed with lemon-herb vinaigrette, this dish comes in two sizes, the smaller of 
which was substantial. Along with a more basic mixed salad, appetizer listings 
include some exotic options like a spring roll filled with roasted duck breast and 
prawns stuffed with pesto and goat cheese then wrapped in prosciutto. My non-
smoking companion couldn’t resist Tunisian cigarettes – “minced lamb blended 
with pine nuts, green olives, flat leaf parsley and aromatic spices, wrapped in flaky 

pastry and garnished with harissa 
and yoghurt sauces.” Cigarillo-
sized crunchy pastry tubes did in-
deed flake as they ought with each 
bite. For variety, we dug out the 
filling and dipped the unadorned 
meat in the sauce.

Gambas al ajillo is described as 
a “classic Spanish dish of shrimp 
sautéed in garlic chile oil and 
lemon juice with a touch of white 
wine.” A generous serving of half 
a dozen perfectly cooked large 
shrimp were more subtly seasoned 
than we had anticipated but made 
for a suitably light beginning, ac-
companied by toast to dip in the 
oil. Among the appetizers is hum-
mus and olives that arrived with 
our first course. “We didn’t order 
this,” we said. “It’s complemen-
tary with meals,” our server said, 
as we shared the well-balanced 
chick pea spread with triangles of 
soft warm pita. We did order the 

house chips, a huge serving of 
thin, crisp potatoes that 
we recommend highly 
as an antidote to the 

oversalted overflavored 
and overprocessed potatoes 

of packaged chips.
For main courses, diners 

can choose among seasonings 
to complement their preference 
for grilled Angus beef in several 
sizes, lamb T-bones, chicken, 
shrimp, salmon, pork tenderloin, 
or tofu. Nightly specials increase 
the offerings, and we chose the 
swordfish special. We had the 
most difficulty selecting only two 
of the five tempting sauces and 
marinades, so we took advantage 
of the option to supplement with 
3 shrimp (or scallops, as a special 
the night we were there), thereby 
adding a seasoning. Bohemian 
style is salt, pepper, olive oil with 
a side salad and more terrific 
chips. Mediterranean Chermoula 
has a marinade of herbs, lemon, 
garlic, olive oil and is served with 
saffron rice and asparagus. The 
more exotic preparations were our 
preferences, a mildly spiced Mo-
roccan dry rub adding glamour to 
tender swordfish. 

Beefeaters have several op-
tions, including two sizes of ten-
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