
 
 

 
LUNCH MENU 
Executive Chef : James Olberg 

Chef de Partie Trevor Ritchie 

‘Using the finest local and regional ingredients’ 
 
Appetizer 
Hand Cut Potato Fries                 
with Truffle Dip and Smoked Chipotle Dip…………………….…………….........$8.00 
 
Italian Bruschetta               
Grilled Rustic Bread with Tomatoes, Onions,  
Parmesan Cheese and Basil……………………………………………..............$12.00 
 
Organic Baby Greens with Goat Cheese Crostini           
Plum Tomatoes, Balsamic and Olive Oil Vinaigrette…………………………....$12.00 
 
Classic Caesar Salad               
Crisp Pancetta, Parmesan Cheese and Tuscan Olive Oil……………….........$12.00 
 
Fresh Sliced Tomatoes with Mini Bocconcini Cheese         
Shaved Prosciutto, Red onions, Basil, Extra Virgin Olive Oil 
and Aged Balsamic………………………………………………………..............$16.00 
 
Balsamic Roasted Four Onion Soup               
Fontina and Gruyere Cheese and Tuscan Crouton…………………………….$10.00 
 
Bacchus Tasting Platter for Two                      
Goat Cheese Crostini, Short Rib Poutine 
Italian Bruschetta, Mini Bocconcini, Sliced Tomatoes 
Beer Battered Cod and Shaved Niagara Prosciutto……………………...........$36.00 
 
Queen’s Landing Pasta’s 
Penne                         
Roasted Tomato Sauce with Garlic, Basil, Extra Virgin Olive Oil 
and Parmesan…………………………………………………………….............$10.00 
 
Spaghettino         
Grilled Chicken, Sun-dried Tomatoes, Fresh Basil, Parmesan 
and Extra Virgin Olive Oil…………………………………………………………$14.00 
 
Linguine                 
Braised Beef Short Ribs with Confit Tomatoes, Pine Nuts, 
Parsley with Café au Lait Sauce…………………………………………………$16.00 
Bacchus Mains 
Grilled Philly Cheese Wrap              
Shaved Flank Steak with Caramelized Onions, Mushrooms, Mozzarella 
Cheese and House-Made BBQ Sauce…………………………………………...$12.00 
 
Braised Lamb Shank               
Horseradish Mashed Potatoes, Asparagus with Roast Garlic Jus…………….$19.00 
 
Bacchus 6 oz. House-made Burger               
Aged Cheddar Cheese and Hand Cut Fries……………………………………..$16.00 
  
Grilled 5 oz. Tenderloin Steak              
Short Rib Poutine, Garlic Rapine and Woodland Mushroom Jus…………….$19.00 
 
Fish and Chips                
Beer Battered Cod Fillet with Hand Cut Fries, Baby Greens 
and Tartar Sauce…………………………………………………………………...$17.00 
 
Traditional Chicken Parmesan             
Penne Pasta with Roast Tomatoes, Parmesan,  
Fresh Basil and Tomato Sauce……………………………………………..........$16.00 

 

 
 
 
 
 
 
 
 Served in Tiara Restaurant between 12:00 and 2:00 p.m. and Bacchus Lounge Sunday 
to Thursday between 11:00 a.m. and 10:30 p.m., and Friday and Saturday between 
11:00 a.m. and 11:00 p.m. 



 
 
 
 
 

LUNCH MENU CONT’D 
 
 
 
Kids Menu (Children 12 and under) 
 
Chicken Fingers with French Fries and Baby Greens…………………………... $9.00 
 
Penne Pasta with Fresh Tomato Sauce and Parmesan Cheese………………$6.00  
 
Grilled Cheese Sandwich with Fries………………………………………………$6.00  
 
Chicken Noodle Soup with Crackers………………………………………………$4.00 
 
Fish and Chips with Fries, Salad and Tartar Sauce………………………………$9.00 

 
 

 

Served in Tiara Restaurant between 12:00 and 2:00 p.m. and Bacchus Lounge Sunday 
to Thursday between 11:00 a.m. and 10:30 p.m., and Friday and Saturday between 
11:00 a.m. and 11:00 p.m. 


