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larded fritters served with a demitasse of
espresso gelato studded with hazelnut brittle.
There’s also a dark chocolate custard ($9)
with a pudding-like skin and a rich, complex
bitterness complimented by a dollops of
sweet and salty caramel ice cream.

Are thoseplace settings
glued to thewall?
The decor is as intricate as the food, with
iron- and glass-trimmed chandeliers, tufted
turquoise sofas and wooden tables stenciled
with silver paint.The piece de resistance,
however, is table settings for 14 featuring
silverware, plates and centerpieces epoxied
to the wall over one of the back tables.
“Yeah, it’s really cool, but I know our GM is
super-nervous about it,” Papadopoulos said.
“Everyone’s like, ‘It’s epoxy, it’ll hold forever!’
But, you know you don’t want someone

getting hit in the head by a crashing plate
three years from now.”

Waiter, there’s a sage
leaf inmycocktail!
The cocktails at BohemianHouse are stellar.
I especially enjoyed the Bohemian Bee ($13),
featuring gin, honey and lemon juice topped
with a sage leaf, a complexmix of savory,
spicy sage and piney juniper. Befitting the
restaurant’s Czech focus, the beer list is well-
curated, with plenty of crisp lagers, foamy
pilsners and an especially funkyHopNosh
IPA ($7) from one of my favorite breweries,
Uinta Brewing Co. in Salt Lake City.

Bottom line
With its stellar food, beautiful interior and
well-crafted cocktails, BohemianHouse
might just be one of the best new restaurants
of 2014. Its chef, Jimmy Papadopoulos, is
definitely one of the brightest new stars to
arrive in Chicago in awhile.
REPORTERSVISITRESTAURANTSUNANNOUNCED
ANDMEALSAREPAIDFORBYREDEYE.
REDEYE@TRIBUNE.COM | @REDEYEEATDRINK

BohemianHouse
11 W. Illinois St. 312-955-0439

Already hot

Bacon buns (clockwise from top left), chicken paprikash, spaetzle and pork schnitzel

Diners at
Bohemian
House
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