
Served in 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. 

 
 

LOUNGE MENU 
                                           Executive Chef : James Olberg 

                                           ‘Using the finest local and regional ingredients’ 

 
                               Bacchus Items for Sharing 
 

French Goat Cheese Plate  
Sweet Grapes, Bread Crisp, Niagara Fruit Preserves .........................................................$16.00 
 
Dips with Grilled Flatbread   
Tuscan Olive Tapenade/Tazaki/Hummus .............................................................................$14.00 
 
Hand Cut Potato Fries  
Truffle Dip and Smoked Chipotle Dip ....................................................................................$ 9.00 
 
Beer Battered Black Tiger Shrimp Skewers  
Sweet Corn, Tomato Relish and Ginger Soya Dip................................................................$18.00 
 
Bacchus Antipasto Taster  
Grilled Peppers, Mini Bocconcini, Shaved Prosciutto, Marinated Mushrooms, 
Field Tomatoes and Olives....................................................................................................$20.00 
 
Caesar Salad 
Crisp Bacon, Olive Oil Croutons and Creamy Caesar Dressing 
Small......................................................................................................................................$  8.00 
Large......................................................................................................................................$13.00 
Add Grilled Spiced Chicken Breast ......................................................................................$  6.00 
 
Queen’s Landing Sandwiches 
 
Grilled Vegetable Sandwich 
Hummus Goat Cheese Spread, Grilled Peppers, Portobello Mushrooms, 
Tomatoes and Red Onions, Baby Green and Cold Vichyssoise...........................................$18.00 
 
Pigue’s Roast Pork ‘Porketta’ Sandwich 
Swiss Gruyère, Caramelized Onions and Baby Arugula Salad ............................................$18.00 
 
Queen’s Landing Fresh P.E.I. Lobster Roll 
Truffle Mayonnaise, Celery, Tomatoes, Hand-cut Fries and Baby Arugula Salad................$24.00 
 
Grilled Chicken “Club” Wrap  
Crisp Bacon, Tomatoes, Mayonnaise, Fries and Baby Greens ............................................$15.00 
 
From The BBQ 
 
Duo of Land and Sea Kebobs 
Beef Tenderloin/Shrimp/Greek Salad/Tazaki Sauce.............................................................$22.00 
 
Bacchus 8 oz House-made Burger 
Aged Cheddar Cheese, House-cut Fries and Baby Greens .................................................$16.00 
 
Spiced Rub Grilled Chicken Salad  
Egg, Pepper Rings, Mini Bocconcini, Iceberg with Mustard 
and Oregano Vinaigrette .......................................................................................................$18.00 
 
House-made 6 oz Bison Burger 
Smoked Applewood Cheddar, BBQ Sauce, House-cut Fries and Baby Greens ..................$19.00 
 
Grilled 8 oz AAA Rib-eye Steak with Rosemary and Garlic Butter 
House-cut Fries and Caesar Salad .......................................................................................$29.00 
  
Fish and Chips 
 
Queen’s Landing Fish and Chips 
House Cut Fries, Country Coleslaw, Malt Vinegar and Sea Salt 
Taps Niagara Beer Batter 
Cod........................................................................................................................................ $18.00 
West Coast Halibut .............................................................................................................. $21.00 

 
Children’s Menu (12 and under) 

 
Chicken Fingers with French Fries and Baby Greens...........................................................$ 6.00        
Fish and Chips with Fries, Salad and Tartar Sauce..............................................................$ 6.00 
 

 


