
From nose ring to tail, The Bohemian Bull Tavern and Beer Garden reflects James 
Island’s arty, laid-back style. All three managers--Chad Biel, Andrew Malandro, and 
Liberty Smith (pictured)--provided insight on how to capture James Island’s look and 
feel. Over a two month period, local firm Green Construction melded their ideas and 
brought the Bohemian Bull to life. Green used locally sourced and reclaimed materials 
throughout the project. Americana is reflected everywhere diners’ look, inside and out.

There is indoor and outdoor bar seating. There are pub tables near the bar, and a 
regular dining tables in an adjacent dining room. Diners enter the back lot by walking 
under a rebar archway. They are greeted by a 3000 square foot lot framed by pallet 
patchwork fence. There’s a bocce court, cornhole boards, and a fire pit. To the right, 
picnic tables are arranged under a canopy of cantina lights. There are also standing 
heaters to ward off the Fall and Winter chill.

Behind the bar, there are 30+ craft brews to choose from. They include Lowcountry 
brands: Coast, Holy City, Westbrook, Frothy Beard, Riverdog, and most recently, 
Freehouse. The other craft brews are Avery through Weybacher, and almost everything 
in between. Drafts are served by the 10 oz., 16 oz., or the liter glass. Beers can be 
sampled prior to purchase. Beer flights are also available.

Back in the kitchen, Chef Jered Young embraced the opportunity to design a menu 
that would complement all that beer. The Boho Bull uses Normandy Farms bread and 
GrowFood Carolina produce. Everything is made fresh and in-house. Diners can start 
with Pub Grub classics like wings, build-your-own fries, onion rings, southern fried okra, 
or black bean hummus. For palates seeking house specialties, there’s options like 
pepperjack pimiento cheese dip, boho deviled eggs, and fried mac and cheese bites.

For the main entree, the Bull’s “hand-spanked”, ground in-house burgers can’t be beat. 
The brisket and chuck-based specialty burgers come in six delectable options: 
theSouthern Drawl features BBQ sauce and slaw; the Caprese has mozzarella, tomato, 
and basil; the Truffle burger has grilled mushrooms, onion ring and truffle mayo 
(pictured); The Breakfast Burger has egg, hash browns, sausage patty, and American 
cheese. The remaining two, the bacon and cheese and the mushroom and swiss are 
self-explanatory. For diners seeking fish, fowl, or vegetarian options, there are three 
Alternative Burgers: a black bean, a shrimp, and a chicken. Lastly, there are build-your- 
own options to customize a sandwich’s cheeses, toppings,meats, or add patties. There 
are also salads, specialty sandwiches (Reuben, Boho Mi, Folly meets Philly), and a giant 
bratwurst. If diners should have room for dessert, there are Smores and the seasonally 
appropriate Apple Cobbler.
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At 11pm Friday and Saturdays, and 10pm other nights, many other kitchens are 
shutting down. Not the Boho Bull, they just scale back.The late night menu features 
wings, pub grub starters, two sandwiches, and four burgers (including vegetarian) are 
available until close.

Biel says the first week in business could not have been better. There was a packed 
house every night Veterans Day Weekend, including Monday! The Freehouse Brewery 
party went so well that more beer-related events will happen down the road. He 
confides, “Bring the family. Come enjoy a beverage and great food, served by a staff of 
fellow Islanders. We want to help out the community as much as we can. We want to 
be part of what James Island is.” 

The Bohemian Bull is located at 1531 Folly Road. Their phone number is 
843-225-1817, and their website is bohemianbull.com. 
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