
Bacchus Brunch Menu 
 

Traditional Eggs Benedict -   
Two poached eggs with House made Canadian bacon on an 

English muffin Topped with Hollandaise sauce  
served with Berkeley Home Fries  12. 

 
 

Non-Traditional Eggs Benedict -   
Two poached eggs with Smoked Salmon on an English muffin  

topped with Caper Hollandaise sauce 
 served with Berkeley Home Fries  12. 

 
 

 
Steak and Eggs –  

Steak topped with Béarnaise Sauce served with two eggs  
And Berkeley Home Fries- price varies depending on Cut of Steak   
 
 

Omelets:
 

Served with Berkeley Home Fries  
 

Greek Omelet – Feta cheese, sun-dried tomatoes,  
spinach and onion 10. 
 

Pesto Omelet – Pesto, sun-dried tomatoes, mozzarella 10. 
 

ABC Omelet – Avocado, Bacon and Cheese omelet  12. 
 

Cajun Omelet – Sauteed Shrimp, Bell peppers and onions  
and a dash of house made Cajun spice 12. 
 
Add Breakfast Sausage or House Made Chorizo 3. Add Bacon 2.  

 
 

 
Sweetness  

 
 

French Toast Feature -  9. 
 

Seasonal Fruit and housemade Granola Parfait 
topped with Sweetened whipped cream  7.



Bacchus Burger  
 with Cheddar, Bacon, Lettuce, Tomato, Onion and Mayonnaise 14. 

 
 
 

Bacchus Brunch Sandwich Special – price varies 

 

Salads 

Brunch Specialty Salad –    9. 
 
Cobb Salad – romaine, grilled chicken, blue cheese, avocado, 
onion, tomatoes, egg and bacon with red wine vinaigrette  12. 
 
Grilled Salmon and Asparagus Salad served with Mixed Spring 
Greens, carrots, boiled egg with a Maple Dijon Dressing  20.  

Sides: 

Cup of Soup   4.      Fruit   Salad 5. 

Sunday Brunch Imbibing after 1 pm 
 

Sparkling Wine with choice of:  Orange, Cranberry or Mango Juice 9. 
 
Bloody Mary – Pint Size - House made Bloody Mary Mix and Tito’s Vodka 9. 
 
Irish Coffee – Coffee and Jameson topped with Whipped Cream 10. 
 
Spring Specialty Cocktails and Full Wine List Available  

 
 

Sunday Brunch Shrubs* -  
 

Your Choice of Orange or Cranberry 
With Club Soda – 4.  Add Tito’s Handmade Vodka – 8. 

 
Specialty Shrub Cocktails – Cranberry 3 way or OJ Fizz – small 9. Large 12. 

 *A shrub became popular during the colonial times.  It can refer to a cocktail or soft drink. It is made by mixing a 
vinegared syrup with spirits, water or carbonated water. 

 

20% gratuity added to parties of 6 or more; No Individual Checks for Parties of 8 or more  

Consuming raw or under‐cooked meats, fish, shellfish or eggs may increase your risk of food‐borne illness. 


	Bacchus Brunch Menu 
	 
	Salads 
	Sides: 
	Cup of Soup   4.      Fruit   Salad 5. 



