
Upstairs @ Bacchanalia

Starters

Daily Soup, served with warm ciabatta (ask your server for today’s flavour) £3.50

Feta Cheese Parcel, on a bed of field mushroom and dressed roquette leaves £3.75

Black Pudding, Stilton & Apple Tart, with red onion marmalade and dressed roquette leaves £3.95

Char-grilled Green Basil Chicken Skewers, with homemade tomato & chilli jam £3.75

Smoked Mackerel and Horseradish Pâté, with melba toast £3.95

Terrine of Game Beasts, studded with pistachio nuts, accompanied by homemade chutney and melba toast £4.25

Moules a la Crème, steamed open in a white wine cream sauce and finished with fresh parsley £4.25

Char-grilled Artichoke Tower, layered with goats cheese and sun-blushed tomatoes, drizzled with basil oil £3.95

Main Course

Goosnargh Free-Range Chicken Supreme, on sautéed potatoes with a creamy mushroom & thyme sauce £12.95

Roasted Seabass Fillet, served on tarragon mash, finished with a white wine and dill cream £10.95

Homemade Game Pie, served with crushed potatoes and a red wine jus £11.25

10oz Rib-eye Steak, hand-cut chips, baked field mushroom, roasted vine tomatoes and peppercorn sauce £15.95

Wild Mushroom Risotto, topped with crisp roquette, shaved Parmesan and truffle oil £8.95

Parmesan & Chilli Crusted Salmon, mildly spiced, resting on creamed leeks, finished with parsnip crisps £11.25

Fishermans Pie, need we say more? Served with seasonal vegetables £9.95

Pork Fillet, wrapped in Parma Ham, accompanied by black pudding mash, glazed apple and a calvados jus £11.95

Baked Aubergine, topped with grilled halloumi and homemade tomato sauce with a fresh green salad £9.95

Pan Roasted Hake, served with Spanish chorizo sautéed new potatoes and a crisp roquette £11.95

Sides Desserts

Warm honeyed winter salad £2.25

Braised red cabbage with cider & apple £2.25

Roasted coriander cauliflower £2.25

Lemon & rosemary sautéed potatoes £2.25

Creamed peas, bacon & cabbage £2.25

Oven roasted sweet potato £2.25

Crisp green salad £2.25

Lemon Meringue Pie £3.25

Bread & Butter Pudding, brandy crème anglaise £3.95

Rich Chocolate Torte, Cointreau ice cream £3.95

Apple, Sultana & Cinnamon Mess £3.95

Pear & Frangipane Tart, clotted cream ice cream £3.95

Fruit & Cheese Platter, £4.25

3 local cheeses, homemade chutney, water biscuits

Our dishes may contain nuts or traces of nuts. An optional 10% service charge will be added to parties of 6 or more. All prices are inclusive of VAT at the current rate.


