VIVAT BACCHUS

Starters

Rustic soup of the day £5.25

(Vegetarian & dairy free)

Homemade country terrine £6.95

Piccalilli & toast

Grilled calamari steak £6.95

Chorizo & broad beans main £13.95

Hot smoked Scottish salmon £7.50

Soft boiled free range egg & watercress

Goats cheese with Muscatels £7.95

Sherry & walnut oil main £14.90

Grilled swordfish Nicoise salad £8.75
main £15.95

Pan fried scallops £9.95

Sauce vierge & crispy pancetta main £18.95

Beef carpaccio £9.95

Rocket & Parmesan

Mains

Grilled chicken & bacon open sandwich £7.50
Guacamole, sweet chilli sauce with chips £9.50
Salt beef sandwich £8.95
Dill pickle & mustard with chips £10.95
Summer vegetable risotto £12.95
Parmesan & truffle oil

Fresh gnocchi £12.95
Butternut squash & sage

O’Hagans Lincolnshire sausages £13.95
Mash potato & red onion gravy (contains nuts)

Pan fried fillet of sea bream £15.95

Shaved fennel & orange salad

Side dishes

Buttery mash potato £3.00
Mixed salad £3.50
Tomato & red onion salad £3.75
Triple cooked chips £3.75
French beans £3.95
Mixed bread £1.75

Marinated olives £2.75




Vivat Bacchus’ Grills

Springbok burger £13.50
Aubrey Allen pork T- bone 280g (100z) £13.95
Kangaroo steak £14.95
Queensland sirloin (AUS) 200g (70z) £15.95
Scottish ribeye 225g (80z) £19.95

Aubrey Allen sirloin on the bone 280g (100z) £27.95

Aubrey Allen fillet on the bone
For 1 or 2 - 500g (180z) £49.50
For more - 1000g (2.21b) £95.50

All served with triple cooked chips & salad garnish

Add a sauce to your grill £2.95
Choose from:

Truffle butter  Béarnaise « Onion sauce  Green peppercorn

Add Cheese

Choice of cheeses for toppings:

Taleggio (Italy)
Soft, medium strong

Keens Cheddar (England)
Classic West Country farmhouse Cheddar

Mature Emmental (Switzerland) £1.80
Sweet & nutty, aged for 18 months
Oxford Blue (England) £2.30

Creamy & mild, blue veined

Please ask for the dessert menu

This menu is available between 12:00 - 22:30
A discretionary 12.5% service charge will be added to your bill.
As we work with nuts, there may be traces through all our dishes.




