
BACCHUS BAR 



BACCHUS LOUNGE MENU 

PLEASE ASK YOUR WAITER FOR TODAY’S SELECTION OF CAVIAR AND CHEESE 

Oysters, served natural, mignonette (gf)(df) 5.5ea 

Blini, sour cream, dill, salmon roe  9ea 

House made sourdough, extra virgin olive oil (vg) 11 

Marinated Australian olives (gf)(vg) 9 

Crispy polenta, mushroom (vg) 12 

Three cheeses, quince, pane carasau (gfo)(vgo) 29 

Cured meat, house made sourdough, olives 

Wagyu bresaola MB7+, De Palma, 50g 24 

Mortadella, Dolce Vita, 90g (cn) 16 

Salami cacciatore, Quattro Stelle, 90g 16 

Mushroom risotto, served al dente (gf)(vg) 35 

Handmade tagliatelle, beef ragout  35 

Snapper, celeriac, celery (gf)  42 

Market cut, 250g, braised onion, jus (gf) 42 

Potato, fermented garlic (gf)(vg) 13 

Salad, marinated goat cheese, roasted walnut (gf)(cn) 13 

Pannacotta, Queensland vanilla, espresso 16 

Spiced pineapple, coconut sorbet, lime (gf)(df)(vg) 15 

Handmade petit fours (gfo) 11 
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GRAPPA  



COGNAC ,  ARMAGNAC &  BRANDY  



mailto:info@bacchussouthbank.com.au
http://www.bacchussouthbank.com.au/



