
BACCHUS A LA CARTE MENU
Available all day, every day   

Starters a la carte                                                                                     
French Onion Soup with Croutons £4.95

Half a Dozen/ Dozen Mersey Oysters with Scrumpy Jack Cider Vinaigrette £9.90 / £17.90

Potted Morcambe Bay Shrimps and Herb Crostinis £5.90

Spanish Meat Platter with Jammon Serrano, Sacchicon, Chorizo  £7.00 / £12.00
and Olives with Homemade Bread and oil 

Fresh Carpaccio of Sashimi Tuna crusted with Wasabi and Caper Mayonnaise £7.95

Scallops with Caulifl ower Puree and Crispy Pancetta £8.95

Tiger Prawns with Chilli and Turmeric Butter    £7.95 

Mains
Boursin Stuffed Chicken Wrapped in Pancetta served with Lemon and Lime Rice  £12.00

Crispy Pork Belly with Homemade Apple Compote, Brandy Sauce and Dauphinois Potatoes £13.00 

Duck Confi t with a Cherry Sauce and Parsnip Puree £14.00

Lamb Cutlets served with Minted Cous cous and a Cranberry Jus £16.00

Lemon Sole Filled with Crayfi sh, Wilted Spinach and a Champagne Citrus Sauce £14.50

Asparagus and Pea Risotto With Grated Parmesan £9.90

Aubergine, Sesame and Caramelised Red Pepper Tower served with a Spicy Coconut Sauce £9.50

A choice of 8oz Ribeye or 6oz Fillet Steak served with Cherry Vine Tomatoes,  £15.90 / £19.90
Garlic Portabello Mushroom, Pomme Frittes 

Add a Choice of Accompanying Sauces; Green Peppercorn, Wild Mushroom or Garlic Butter £2.00

 

Side Dishes all served at £3.95

Fine Green Beans with Shallots, Braised Apple and Red Cabbage, Wilted Spinach with Nutmeg, 
Pomme Frittes, Buttered New Potatoes, Dauphinois Potatoes, Roasted Butternut Squash with Honey

Desserts                                                                                                                                              
Silky Smooth Vanilla Creme Brulèe * £5.00                                                                                                                                  

Famous Coconut Cheesecake * £4.90

Mixed Berry Summer Pudding served with Devonshire Clotted Cream ** £4.40

Peanut Butter and White Chocolate Cheesecake * £5.90                                   

Chocolate mousse with Orange Segments and Cointreau Syrup * £5.50

Rossi’s Ice Cream and Sorbet Selection £4.00
Vanilla, Chocolate, Strawberry, Rum and Raisin, Coconut, Mint Choc Chip,
Orange, Lemon, Raspberry                                                                                       

A selection of Neal’s Yard Cheeses with Bacchus Chutney ** £8.70 / £14.00  

Recommended dessert wines 125ml  £3.95

* Monbazillac, Arcienne Cure

** Mas Amiel Vintage                                                                                                                                    


