%amers

Cucumber Melon Gazpacho 8

Creamy Heirloom Tomato Soup 8

Smoked Salmon Crostini’s
with Cucumber Dill Yogurt Sauce 8

Bacchus House  preooh Fruit Salad,
Salad Honey Dew, Cantaloupe,
o Bacchus House Salad  Grapes, Seasonal Berries 8
Raspberry Brunch Belinni 5 Bleu Cheese, Pickled

onions, Applewood Grilled Crab Cakes
Bacchus Bloody Mary 8 Bacon, Pomegranate it Chipotle Aioli Sauce 10

(S}

Champagne Bubbles

Vinaigrette 8
E gntrees

Sunday Morning Mimosa 5
Served With Country Potatoes

(Bottomless with purchase of Entree) g

Classic Eggs Bacchus Bistro
Benedict Scramble
Canadian Bacon, Wild Mushroooms,
ZC{:S' = || Grilled English Muffin 13 Fontina Cheese &
Kids Classic Junior French AL
2 Farm Fresh Toast Bacchus Crab Cake Three Berry
Scrambled Eggs, Country Potatoes, Benedict French Toast
Bacchus Country Crisp Applewood Grilled Crab Cakes, % «vith Delicious
Potatoes & Crisp Bacon 8 Asparagus, Creamy Honey Butter 14
Applewood Bacon 8 Hollandaise 15
Lemon-Garlic
Bacchus Mac & Cheese 6 Bacchus House Chicken

Bistro Steak & Fettuccine

. Eggs Noodles, Beurre
16[85 T Grilled 8oz Steak Blanc 16

topped with Farm

Bacchus Country Potatoes 5 Fresh Fried Eggs & a g v od Salmon &
lot of Sunday Love

Farm Fresh Egg 3 16 Pappardelle Pasta

with Capers and
Lemon Cream 18

Crisp Applewood Bacon 5




