
​2026 Picnic + Pops Menu​
​Picnic to-go orders available with 24hrs notice​
​perfect for Hollywood Bowl events, Hollywood Forever,​
​or World Cup viewing parties​
​*Pops orders must be placed before 8pm on thursday before the show​

​Snacks & Cheese​
​marcona almonds & olives​ ​15​
​roasted garlic marcona  almonds | mixed olives​

​pimento cheese & potato chips​ ​14​
​homemade potato chips with pimento cheese dip​

​cheese plate​ ​18​
​3 cheeses | 3 cured meats | crostini​

​cheese & charcuterie​ ​24​
​3 cheeses | 3 cured meats | crostini​

​baguette​ ​10​
​with rosemary + honey compound butter​

​Summer Salads​
​summer greens​ ​15​
​mixed greens | cherry tomato | herb dijon dressing​

​watermelon “poke”​ ​15​
​pickled ginger | cashews | cilantro | poke dressing​

​caprese​ ​15​
​fresh mozzarella | seasonal tomatoes | basil​

​korean cabbage + arugula​ ​15​
​crispy tofu | kpop vinaigrette​

​jicama + watercress​ ​15​
​queso fresco | oregano vinaigrette​

​Picnic Plates​ ​*served “picnic” temperature​

​6oz prime flat iron steak​ ​29​
​basil pesto​

​moroccan spice chicken breast​ ​26​
​dill yogurt sauce​

​poached scottish salmon​ ​28​
​raita sauce​

​couscous + summer squash​ ​22​
​lemon & herb couscous | grilled mexican squash | tomato broth​

​Sides & Desserts​
​country potato salad​ ​10​
​haricots vert​ ​12​
​ratatouille provençal​ ​13​
​vanilla rice pudding​ ​9​
​pound cake & strawberries​ ​9​

​Go to bacchuskitchen.com to order!​

​2025 Picnic Menu​

​Cheese & Snacks​
​cheese & charcuturie​

​3 cheeses | 3 cured meats | crostini​
​nuts & olives​

​roasted spiced nuts | mixed olives​

​Salads​
​watermelon “poke”​

​pickled ginger | cashews | cilantro stem | green curry poke dressing​

​caprese​
​fresh mozzarella |  seasonal tomatoes | basil​

​som tom papaya salad​
​green beans | red onion | mint & cilantro lime dressing​

​just plain ol’ greens​
​mixed greens | herb dijon dressing​

​Proteins​
​*served “picnic” temperature​
​6oz prime flat iron steak​

​basil pesto​

​moroccan spice chicken breast​
​dill yogurt sauce​

​poached salmon​
​lemon aioli​

​grilled mexican squash​
​lemon & herb couscous | tomato broth​

​Sides & Desserts​
​country potato salad​

​haricots vert​
​ratatouille provençal​
​vanilla rice pudding​

​pound cake & strawberries​


