
BACC H U S  RESTAURAN T
845  H O RN BY  STREET

VAN COUVER ,  BC

TH URS DAY,  AUG U ST  13 TH,  2 0 2 6

$ 2 07  PER  PERSO N ,  IN C LU SIVE  O F  
TAXES  AN D  GRATUITY

6 : 0 0 PM  –  10 : 0 0 PM

ONE
DELICIOUS

LEGACY

Raise a Glass to

at Bacchus Resturant



Bacchus Restaurant is proud to present an 

exclusive evening Celebrating the 30th Vintage 

of Poplar Grove Winery. This is one of the original 

�ve wineries on the Naramata Bench in the 

Okanagan Valley. Our host for this evening is 

Tony Holler, Owner of Poplar Grove.

Executive Chef Stefan Hartmann
Head Sommelier Mark Taylor

 To ensure the integrity of each dish, we cannot accommodate 
any menu modi�cations to food or beverages. 

AM U S E  BOUC H E

Spot Prawn Tartare
Crispy Wonton, Yuzu, Avocado

Poplar Grove ‘Benchmark’ Brut 2025 

FIRST  COURS E

Pan-Seared Hokkaido Scallops 
Peas, Salmon Roe, Beurre Blanc

Poplar Grove Chardonnay 2022

S ECO N D  COURS E

Charcoal-Grilled Dry-Aged 
Duck Breast

Chanterelle Mushrooms, Celeriac, Blueberries

Poplar Grove Pinot Noir 2023

TH IRD  COURS E

Slow-Braised Alberta 
Lamb Shank 

Pomme Purée, Grand-Mère Garnish

Poplar Grove ‘The Legacy’ 2018

FOURTH  COURS E

Dark Chocolate Mousse Tart  
Raspberry & Blackcurrant, Red Port Wine Glaze

Poplar Grove ‘Ruby’ 2015

Petit Fours


