-DINNER MENU-

CHEF’S DAILY SOUP SPECIAL A.Q. MESCLUN GREEN HOUSE SALAD 10
FARM FRESH GREENS, SMOKED APPLEWOOD BACON,
CLASSIC CAESAR SALAD BLUE CHEESE CRUMBLES, PICKLED ONIONS, POMEGRANATE VINAIGRETTE

FRESH ROMAINE LETTUCE, HOUSE CAESAR DRESSING, 10 FuJI APPLE & 10
HOUSEMADE CROUTONS, GRANA PADANO CHEESE BUTTER LETTUCE SALAD
SUN DRIED CRANBERRIES, TOASTED PEGANS, WHITE CHEDDAR,
ADD GRILLED CHICKEN TO ANY SALAD 8 ROMAINE, HONEY MUSTARD VINAIGRETTE
ADD GRILLED PRAWNS TO ANY SALAD 9 FOLSOM WEDGE SALAD 18
CRISP ICEBERG LETTUCE, CHERRY TOMATOES,
BLEU CHEESE CRUMBLES, SMOKED BACON, SHAVED RADISH, CREAMY
BLEU CHEESE DRESSING
-SMALL PLATES-
CALAMARI & FRIED LEMON 19 CRISPY BRUSSELS SPROUTS 19
FRESH GINGER CILANTRO & SPICY AIOLI FOR DIPPING SMOKED APPLEWOOD BACON, SHALLOT, GRANA PADANO CHEESE
GRILLED CRAB CAKES 20 GRILLED CHICKEN &
DUNGENESS CRAB, MIXED GREENS, SPIGY AIOL, ORGANIC PESTO RANCH FLATBREAD 0
VICRO GREENS HOUSE MADE PESTO RANCH, SHALLOT, MUSHROOM.
‘ . . 9 PARMESAN CHEESE
SPICY AIOLI DIPPING SAUCE SHOKED BACON & GHIVES

-SIGNATURE ENTREES-
BACCHUS [HOUSE

SIGNATURE PRIME RIB*
SLOW ROASTED TO PERFECTION, POTATO PUREE, SEASONAL VEGETABLE,

RUBY PORT AU JUS, HORSERADISH SAUCE

PETITE 7 OUNCES - 39
STANDARD 11 OUNCES - 48

RED WINE BRAISED SHORT RIBS 40

OFF THE BONE TENDER, POTATO PUREE, SAUTEED WILD MUSHROOMS, SWEET PEAS, RED WINE PAN
JUS

BACCHUS BABY BACK RIBS 39
FALL-OFF-THE-BONE TENDER, HOUSE MADE BBQ SAUCE, SERVED WITH FRENCH FRIES

BACCHUS SIGNATURE RISOTTO 34
SAUTEED SEASONAL VEGETABLES, GRANA PADANO, EXPERTLY CRAFTED WITH POULTRY STOCK

ADD GHICKEN 8 ADD PRAWNS 9

WHISKEY PEPPERCORN CHICKEN PASTA Y
PASTA WITH GRILLED CHICKEN, SAUTEED MUSHROOM, ONION & PEPPERS, GRANA PADANO CHEESE

FRESH DAY BOAT ScALLOPS@® 39

PAN SEARED, SERVED ON A BED OF OUR SIGNATURE RISOTTO, MEYER LEMON BEURRE BLANC,
ORGANIC MICRO GREENS

ROASTED KING SALMON 38
POTATO PUREE, SAUTEED ORGANIC SPINACH, CITRUS BEURRE BLANG SAUCE

* STEAKS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOQD, SHELLFISH, OR EGGS MAY

INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION. - GLUTEN FREE



