
Bacchus Party Menu

Starters
Bacchus Style Roll (Chef’s Recommendation) 

Prime mincemeat, baby spinach, toasted walnuts and pine nuts in a crispy roll served 
with dressed house salad and spicy tomato salsa. (1,2,8,9,10,13)

Clonakilty Black Pudding
Clonakilty black pudding croquette with flaked duck wrapped in golden crumb served with 

Ballymaloe relish. (1,8,13)

Turkish Garlic Sausage
Grilled Turkish sausage served with a soft egg and melted mozzarella cheese, with 

homemade stone baked garlic bread (1,2,8,10,13)

Poached Port Pear Salad
Poached port pear served with grilled slices of goat's cheese topped with delicious parma 

ham slices served with seasonal leaves. (8)

Tandoori Chicken Skewer (GF available)
Warm tandoori chicken, bacon lardons served on a bed of cos leaves in our rich balsamic & 

olive dressing, parmesan shavings and rustic stone baked croutons.

Soup Of The Day (V) (G)
Homemade soup of the day. Served with our stone baked bread. (1,3,8)

Main Course
Connemara Lamb Confit in Filo Pastry (Chef recommendation)
Confit of lamb baked in crisp filo pastry, with a coriander and blue swimmer crab risotto 

and garlic aioli & jus. (1,6,8,13)

12oz Irish Sirloin Steak (GF)
Grilled prime cut Irish sirloin steak cooked to your liking, served with sauteed onions, 

mushroom, and fried chips. Choice of garlic butter or peppercorn sauce. (8,10)

Baked Supreme of Irish Chicken
Baked supreme of chicken stuffed with chicken mousse made of a drop of cream, parmesan. 

Served with roast asparagus & wild mushroom, saffron sauce. (1,8,13)

Confit Duck Leg
Confit duck leg and duck spring rolls served with braised red cabbage 

with a star-anise jus. (2,8,10)

Oven-baked Fillet of Atlantic Salmon (GF)
Atlantic fillet of salmon cooked on our mirror grill and served on a bed of seasonal roasted 

root vegetables with a gentle dill cream sauce to complement. (2,8,10,12)

Oven-baked Fillet of Sea Bream
Served with Bacchus House salad and Mediterranean Potatoes. (12)

Irish Seafood Penne
Penne pasta with fresh mussels, prawns, calamari, with a pink garlic cream sauce, 

with a splash of our house white wine. (1,8,12,14)

BBQ Pizza 
Chicken pieces,bacon ,onion, peppers, BBQ sauce & mozzarella cheese. (1,5,8,10)

Ask your server for the vegetarian option main course. All mains (apart from pizza and pasta) served with 
a daily choice of fresh vegetables and Mediterranean potatoes.



Dessert

Bacchus Turkish Homemade Baklava (1,8,9,10,11,13)

Chocolate Gateau with Roasted Nuts (1,8,9,10,13)

Lemon Meringue Pie (1,8,9)

Malteeser Cheesecake. (1,8,9)

Ask your server for a Gluten Free option dessert.

FOOD ALLERGIES & INTOLERANCES 
1: Gluten 2: Sulphites 3: Celery 4: Sesame 5: Mustard 6: Crustaceans 7: Lupin 8: Dairy 

9: Nuts 10: Soybean 11: Peanuts 12: Fish 13: Eggs 14: Molluscs
(C) COELIAC FRIENDLY (G) GLUTEN FREE


