
 
 

APPETIZERS 
 
 

Seasonal Soup – small  6.  large 9.  
 

Giardiniera – house made naturally pickled vegetables -   
 onion, cauliflower, carrot, and inferno wax peppers  6. 

 
Pork Pot stickers with soy and sesame dipping sauce 4 for 8. 

 
(v) Goat Cheese topped with Apples and Walnuts  

Baked in Filo Pastry 10. 
 

(v) Fresh mozzarella with Roasted tomatoes,  
basil, extra virgin olive oil and aged balsamic 12. 

 
(v) Ravioli available as ½ order 12. 

 
Calamari sauteed in garlic, fresh basil and Sauvignon Blanc 12. 

 
*Vietnamese rice paper rolls filled with jumbo shrimp, cucumber 

sambal and mint served with spicy ginger lime dipping sauce 12. 
 

*Chef’s House made Sausage Special 12. 
 
 

 

SALADS  
 
 

(v) Mixed Greens, Apples, Walnuts, Dried Cranberries, and Croutons 
dressed with a Poppy seed Vinaigrette 9. 

 
(v) Romaine with grape tomatoes, cucumber, carrots and kalamata 

olives dressed with a feta vinaigrette 9. 
 

Caesar salad with garlic croutons  
and shaved parmigiano-reggiano cheese 9. 

 
Mixed Greens with Pears, Bacon, and Bleu Cheese  

with a Fresh Apple Cider vinaigrette 9. 
 

Specialty Salad –  
fresh seasonal greens and vegetables and/or Fruit  

Possibly some meats and/or cheeses  9. 
 
 
 

*These Appetizers are not included in Happy Hour 
 
 



 
 

Entrees 
 
 

Fish Special     Market Price.   
 
 

Seared Maine Diver Scallops in a champagne citrus beurre blanc 25. 
 
 

Chicken special with Chef’s Choice of seasonal sauces and sides 25. 
 
 

Spicy Jambalaya with Chicken, Shrimp  
 and House made  Andouille Sausage  30. 

 
 

Grilled American Lamb Loin Chops  
Over Spring Pea and Fresh Basil Risotto 28. 

 
 

Char-grilled Pork chop topped with apricot glaze  
served with Three-cheese Macaroni and braised greens 28. 

 
 

21oz. All Natural Black Angus Ribeye char-grilled  
Choice of:  Garlic & rosemary rub or  Coffee & Chipotle rub 36. 

Add Grilled Lobster Tail additional 22. 
 
 

Grilled filet mignon with Choice of Butter Topping:  
Fried shallot bleu cheese or Red Wine Shallot  36.  

Add Grilled Lobster Tail additional 22. 
 
 

Grilled Lobster Tail Entrée – Two Tails topped with garlic butter 44. 
 
 

(V) Striped Ravioli Stuffed with mascarpone, Spinach and Sun-dried 
Tomato with choice of:  Creamy Pesto Sauce or Spicy Marinara 22. 

 
  

(v) Penne Pasta in a Cream or Spicy Marinara 16. 
Add Grilled Chicken 20. 

 
 

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

 
 

 

Chef Heath Finnell 
 

20% gratuity added to parties of 6 or more 

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