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EVERYTHING YOU NEED TO ENJOY
YOUR FESTIVE SEASON AT
BACCHUS - MDINA

ONCE AGAIN, THIS YEAR WE ARE OFFERING

A PROGRAMME FULL OF GLITZ AND GLAMOUR
WITH THE RIGHT CHOICE OF MENUS

AND ENTERTAINMENT.

WE PRIDE OURSELVES IN PROPOSING THESE
MENUS AND PROGRAMMES AS WE KNOW THAT
WE HAVE DESIGNED THEM WITH YOU IN
MIND..

WE HOPE THAT YOU WILL BE TEMPTED TO
JOIN US AND TAKE ADVANTAGE OF THESE
MENUS.




PLEASE VISIT

WWW.BACCHUS.COM.MT

EVERYTHING YOU NEED TO ENJOY
YOUR FESTIVE SEASON AT
BACCHUS - MDINA

STAFF CELEBRATIONS
CHRISTMAS EVE DINNER

CHRISTMAS DAY LUNCH

NEW YEAR'S EVE GALA DINNER

NEW YEAR'S DAY LUNCH

WHER MAKIMNG YOUR RESERVATIONS FLEASE ENSURE THAT ALL YOUR
SPECIFIC REQUIREMENTS ARE MADE.

TO MAKE YOUR EESER¥YATION PLEASE PHOME O

2145 4981

OR BY EMAIL ON

RESERVATIONS@BACCHUS.COM.MT

PLEASE NOTE THAT TERMS ARD COMDITIONS APPLY.




2-COURSE SELECTION €22.50

3-COURSE SELECTION €25.95

REMEMBER - FOR STAFF
CELEBRATION MENUS
WITH EVERY 10 PAYING
GUESTS THE 11TH PERSON
EATS FREE

STAFF CELEBRATIONS

FESTIVE SEASCH GROUF MENU SELECTOR

011

(PLEASE MAKE SINGLE CHOICES FOR ALL GROUF MEMBERS FROM
EACH COURSE - ENXCEFT DIETARY REQUIREMENTS)

STARTERS

TERRIME OF CHICKEN EM GELEE, PARSLEY AND CHARDOMMAY JUS

FIME TOMATO AND BASIL TARTE, GREEM OLTVES WITH ANCHOWVIES,
AUBERGINE CONFIT

PRESSED CHICEEW LIVER FATE, STEWED APFLES, BED FRUIT COULIS, CHAFPATTI
ASPARAGUS RISOTTO, PARMESAN CRISP

FIME CHEESE TARTE, ONION AND GRAFE CHUTHEY

WARM BLIMIS, SPIMACH AND RICOTTA LAYERS, BLACK OLIVE COULILS,
ANCHOYY YINAIGRETTE

NOODLES WITH FRESH GOAT 5 CHEESE, DONFIT OF TOMATOES, FECORIND
CHEESE FLAKES

SPAGHETTI WITH GARLIC AND PARSLEY FLAVOURED ARTHCHOKES, POACHED
EGG

DARE OWEOM SOUF, GRATINATED TOMATO AND CHEESE CROSTIMI
ASPARAGUS SOUP, CHEESE FLAVOURED POLENTA SOUARES

SPINACH SOUP WITH FRESH GOAT'S CHEESE QUEMELLES

MAIN COURSE

SAUTEED CHICKEN BREAST, CARAMELIZED ONION AMD OLIVE, SPINACH
AND GEREEN BEANS, ALMOND FLAKES

PORE LOIM I8 PASTEY MILLE-FEUILLE, VEGETABLE SAMODSA, AFFLE CHUTHEY
MEDALLIONMS OF RIE EYE OF BEEF, BEARMAISE SAUCE, POTATO ROSTI
BDASTED MILE FERCH, ASPARAGUS AND SPRING ONION OONFIT, SAGE OIL
DRESSING, COURGETTE AND FOTATO ROSTI

FILLETS OF MERLUZID, TOMATO, CAPER AND PARSLEY DOMPOTE.

ROASTED POTATOES

SALAD OF PROSCIUTTO, MINT AMD ALDLL CROSTINI, PETITE SALAT,

FRUIT SLICES

HERE CRUSTED DUCK AIGUILLETTE, BASIL CROSTINI, FETITE SALADE,
OLIVE VINAIGRETTE

CRISFY VEGETAELES WITH CHICE-PEA FLOUR AND BALSAMIC SAUCE (V)

DESSERT

FINE CHOCOLATE GATEAU, CHOCOLATE SAUCE, COFFEE ICE CREAM
FIME AFFLE TARTE, WARM VARMILLA CUSTARD

FIME COFFEE GATEALl, CAFPUCCING CREAM




EUR 42.50 PER PERSON
FUR 21.25 CHILDREN 6 - 12 YEARS

CHRISTMAS EVE DINNER

FIRST COURSE
PORCINI AND FRESH MUSHROOM CAPPUCCINO
SECOND COURSE

GRILLED PRAWN AND BABY CALAMARI

MAIN COURSE

ROASTED RIE-EYE, ROOT VEGETAERLES HERE PUREE
CHATEAU POTATOES

SWEET CAPSICUM WITH TARRAGON

BRUSSELS SPROUTS WITH ALMOND FLAKES

DESSERT
THE OLD BAKER'S BRIOCHE SERVED WITH A

FINE VALREHONA GANDUIA SPREAD,
[VORY KISS PARFAIT, WALNUT STREUSEL




EUR 42.50 PER PERSON
FUR 21.25 CHILDREN 6 - 12 YEARS

CHRISTMAS DAY LUNCH

FIRST COURSE

CALAMARIL OCTOPUS AND SWORDFISH CARPACCIO
ON AUBERGINE AND TOMATO LEMON DRESSING

SECOND COURSE

GREEN TAGLIATELLE WITH SMOKED SALMON

MAIN COURSE

GRILLED FRESH ARGENTINIAN RIB EYE, DREY SHEREY
AND SAGE REDUCTION

OR

PURE WHITE AND DELICATE GROUPER (CERNIA) FILLET
ON ARTICHOEKE RAVIOLI WITH LOBRSTER AND DILL SAUCE
OR

DUCK, VANILLA-LIME MASH AND JUS

POMME MARQUISE'

MIXED VEGETABLES 'EN CROUTE'

DESSERT

ZABAGLIONE COFFEE CREAM MOUSSE WITH

A CRUNCHY HEART, CLASSIC SAWVOIARDI BISCUITS
SOAKED IN RUM FLAVOURED

VERGNANO COFFEE, CAPPUCCINO SAUCE




10 Good Reasons

why you should
be at

B_acchus

this

New Year’s Eve

= Vibrant, Glitz and Glamour Gala Event

* A feast for the cyes

* Potent and gripping, moving you
restless in your scat

. hmﬂpuahic M

* Full dance set to get you and your
party on the dance Poor

* Space, clegance and fun items to
kecp you busy being yoursell and
n.'!l-:'l.rm.l:ing 'rhmuE]'mul the evening

* Explosion of bursting balloans, jollity,
HEhI.': and the full vibrant Latin pap
sounds of colebration

* HRed l:a.rl:n.'l'. treatment

* Prix fixe, including flowing Cocktails
and Weloomee |::un'|:||"_-|, ‘I'm'eign wikes,
and mil!night bubbly

+ Moira Delia,
[ Arte Dance Company
Ritienne

D] Nico to move your derriere

.";'Plrl. from the 18 ather Good Reasons
why you should Celebrate
Wisit, ., www bacchus, com,mt

Beservations: 21454981 or

reservationsi@bacchus, com, mt




r
NEW YEAR'S EVE GALA DINNER
SERVED IN THE GRAND BALLROOM
CANAPES AND FLOWING WELCOME COCKTAIL AT 20:00 HER
SEATING AT 20:45 HR

FIRST COURSE

LOBSTER GELEE AND CAULIFLOWER MOUSSE WITH
CHIVES, RED PRAWN TAILS

SECOND COURSE

GROUPER. BACON FLAVOURED POTATO ROSTI,
EUR 115.00 PER PERSON LEMOMN OLIVE OIL SALSA, PINK PEPPER CORN COULIS

EUR 62.50 CHILDREN 6 - 12 YEARS

INCLUDING AURHEL

CLASSIC BELLINI SORBET
PRE-DINNEER. CANAPES AND
ELOWING WELCOME COCKTAIL
MAIN COURSE
FREE FLOWING FOREIGN
WHITE AND RED WINES BEEF TOURNEDOS BOURBON CREAM,
CARAMELISED ENDIVE

FREE FLOWING FOREIGN
MINERAL WATER. PORCINI RUBY PORT AND CREAM

MIDNIGHT BUBBLY INDULGENCE DESSERT

WHITE IVORIAN CHOCOLATE MOUSSE, VALHRONA
CHOCOLATE MOUSSE, CHERRY COMPOTE,
BENEDICTINE SYRUP

COFFEE AND PETITS FOURS




NEW YEAR'S DAY LUNCH

FIRST COURSE

ASSAGGINI - A BACCHUS TRADITIONAL TRIO
OF PASTA DELICACIES

MAIN COURSE

EUR 39.95 PER PERSON SLOW COOKED BEEF, RIE ROLL
EUR 19.95 CHILDREN & - 12 YEARS  AND ONION ICE CREAM
OR
TOURNEDOS OF SALMON, SPICED LENTILS
AND FOIE GRAS
OR
RACK OF LAME, BUTTERED GREENS AND
CHOCOLATE OIL
RED ONION AND POTATO CAKES
BABRY MARROWS WITH A CREAM CHEESE

DESSERT

GRANDMOTHER'S RICOTTA TART WITH A
PISTACHIO CREAM, CHERRY

COMPOTE WITH A SIZZLING OF COCOMNUT,
AND GREEM TEA




PLEASE VISIT

WWW.BACCHUS.COM.MT

HAVE A GREAT CHRISTMAS SEASON
WITH
BACCHUS - MDINA

YOU WILL FIND US ON THE FIRST TURNING
ON YOUR LEFT WHEN YOU ENTER MDINA

FROM THE MAIN GATE.

1, INGUANEZ ALLEY
MDINA - MALTA

TEL: 2145 4981

BOOKING TERMS AND CONDITIONS

1. BOOKINGS FOR ALL FESTIVITY EVERTS MUST BE ACCOMPANIED
BY FULL PEEPAYMERMT WITHIN 48 HOURS OF FLACING A RESERYATION
OF. BY MAKING OTHER ARRANGEMERTS WITH BACCHUS BESTAURANT.

2. BOOKIMGS FOR CHRISTMAS STAFF FARTIES MUST BE ADCDMPANIED
BY 25% DEPOSIT UPOMN COMFIBMATION.

3. QUOTED PRICES ARE INCLUSIVE OF VAT.




