BACCHUS

restaurant & lounge

® ATASTE @
OF ROMANC

FEBRUARY 13™ & 14™, 2026 [ $199 PER PERSON
FOUR-COURSE GOURMET VALENTINE'S MENU

[T]

AMUSE BOUCHE

Potato Rosti, Smoked Salmon, Sour Cream, Chives

TOBEGIN|CHOICE OF

Endive & Radicchio Salad
Blue Benedict Cheese, Poached & Caramelized Pear, Candied Pecans
Wine pairing | Blue Mountain Brut, Okanagan Valley (60z)

Cherrywood-Smoked Duck Breast
Foie Gras Mousse, Rutabaga Three Ways, Sweet Mustard Seed Relish, Sauce a L'Orange
Wine pairing | Le Vieux Pin “Vaila), Pinot Noir Rosé, Osoyoos, BC (60z)

Pan-Seared Hokkaido Scallops
Cauliflower, Crispy Capers, Curry Essence
Wine pairing | Blue Mountain Brut, Okanagan Valley (60z)

MID COURSE | CHOICE OF

Beef Consommeé
Short Rib Ravioli, Root Vegetables
Wine pairing | Louis Latour, Chardonnay, Bourgogne 2023 (60z)

Roasted Portobello Mushroom Carpaccio
Crispy Chickpea Fritter, Tabbouleh
Wine Pairing | Little Engine ‘Silver, Pinot Noir, Okanagan Valley 2021 (60z)

ENTREE | CHOICE OF

Pan-Seared Filet of Alaska Black Cod
Lobster Risotto, Champagne Buerre Blanc
Wine pairing | Chateau Ste. Michelle Riesling, Columbia Valley 2021 (60z)

Beef Wellington
Pommes Purée, Brussels Sprouts, Red Wine Shallots, Peppercorn Jus
Wine pairing | Azienda Agricola La Torre, Rosso di Montalcino 2022 (60z)

Honey Braised Kuri Squash
Turmeric Roasted Cauliflower, Pumpkin Seed Gremolata, Chimichurri
Wine pairing | Hubert Brochard “Tradition’, Sancerre 2025 (60z)

DESSERT|'TO SHARE

Valrhona Chocolate Raspberry Petit Gateau
Mango-Passionfruit Compote, Crumble, Glace au Chocolat
Wine pairing | Masi ‘Angelorum’ Recioto Della Valpolicella, Italy, 2017 (20z)

Petit Fours
Strawberry Rose Macaron & Black Currant Mango Pate de Fruit

Selection of Freshly Brewed Artisanal Coffee & loose-leaf Tea

Executive Chef | Stefan Hartmann

2.5-hour seating time | $199 per person pre-paid through Tock | Sommelier Wine Pairing $85
per person | Taxes and gratuity not included | Menu items are subject to change without
notice | Live Entertainment from 5.00 pm to 11.00 pm | (V) Vegetarian | (G) Gluten-Free
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