Main Course.

Salmon with Crushed New Potatoes (GF) 13.95
Grilled Vine Tomatoes, Green Beans with Cream
Citrus Sauce

Chicken & Bacon Carbonara Tagliatelle
(cF)

With Garlic Bread

Vegetarian Alternative Available

Fresh Piri Piri Chicken Breast Burger 10.50
With Lettuce, Tomato, Onion, Piri Piri Mayo and

Chips

Ribeye Steak (GF) 19.25

With Triple Cooked Chips, Tomato, Mushrooms
Why not add Add Peppercorn or Diane Sauce for 2.50

9.50

Cumberland Sausage 9.50
Served with Creamy Mash, Seasonal Vegetables

and Red Wine Gravy

Vegan Alternative Available

Sweet Potato Curry (GF/VE) 8.00
Served with Rice, Chips and Naan Bread
Pie Of The Day 11.00

Served Triple Cooked Chips, Seasonal Vegetables
and Gravy

Battered Fish and Chips (GF) 12.50
With Peas, Lemon and Tartar Sauce

Dessert.

Chocolate Brownie Sundae (GF) 6.00
Vanilla, Strawberry & Chocolate Ice Cream with Chocolate Brownie Chunks and
Chocolate Sauce

Warm Chocolate Fudge Cake (GF) 5.50

With Vanilla Ice Cream

Chefs Homemade Cheesecake of the Day (GF)  6.50

Ccréme Brulée (GF) 6.00
With Shortbread
Homemade Sticky Toffee Pudding 6.00

With Butterscotch Sauce and Vanilla Ice Cream

Starters.

Chefs Homemade Soup of the Day (GF)  4.50
With Bread Roll
Park Platter 5.50

Hummus, Olives, Sun Blush Tomato, Feta Cheese, Oil & Balsamic,

Salad and Pate Toast
Salt & Pepper Calamari Rings 5.50

Lemon Mayo, Dressed Mixed Salad and a Lemon Wedge

Garlic Bread 3.00
Gluten Free Option Available
Cheesy Garlic Bread 3.50
Jack Daniels Ribs 6.00

Children’'s Menu

Starters
Garlic Bread - 2.50
Cheesy Garlic Bread - 3.00
Soup of The Day - 2.50
Served with A Bread Roll

Chicken Goujons - 2.50

Served with Tomato Ketchup

Melon - 2.50

Served with a Fruit Compote

Mains
Chicken Nuggets - 5.00
Served with Chips and Beans
Fish Fingers - 5.00
Served with Chips and Beans
Chicken Burger - 5.00
Served with Chips
Sausage and Mash - 5.00

Served with Gravy

Chips also Available

Dessert
Mini Ice Cream Sundae - 4.00
Vanilla, Strawberry and Chocolate

Chocolate Fudge Cake - 4.00

Served with Ice Cream

Sticky Toffee Pudding - 4.00

Served with Ice Cream

Side Orders.

Chips (GF) 3.00
Cheesy Chips 3.50
Triple Cooked Chips (GF) 3.50
Truffle Oil Triple Cooked Chips 4.50
Garlic Bread (GF) 3.00
Cheesy Garlic Bread 3.50
Battered Onion Rings 2.50
Panache of Vegetables (GF) 2.50
side Salad (GF) 2.50
Peppercorn Sauce [ Diane Sauce 2.50

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
present, our menu descriptions do not include all ingredients, if you have a food allergy or
intolerance please let us know before ordering, full allergen information available on request.

theparkliverpool.com

Dunningsbridge Rd, Aintree, Liverpool L30



Sl lb ‘ Starters.

soup of The Day (V)
Served with warm crusty bread
Garlic Bread
Smothered in melted cheese

Classic Prawn Cocktail
Served with brown bread and butter
L Creamy Garlic Mushrooms

With Toasted Sourdough
BLT Salad (VE)

With Ranch Dressing *GF Available on Request*

A

Children's
Main Course. Sunday Menu

2 Courses - 8.80

3 Courses - 10.80
STARTERS
All served with honey and thyme roasted carrots, Garlic Bread
tender stem broccoli, cabbage, Roast Potatoes, a Yorkshire 2 slices of Garlic Bread (add cheese 50p)
Pudding, Pigs in Blankets & a jug of gravy Melon

Served with a Fruit Compote

. Chicken Goujons
Carved Roasted Topside of Beef 2 Chicken Goulons served with tomato ketchup
Topped with Chefs Homemade Yorkshire Pudding
MAIN COURSE
Plain Beef Burger

ROCISt ChiC ken 4°z Plain Beef Burger served with Chips & Salad
Served with Traditional Accompaniments G=nlilnosislandichips

Smalll Freshly Battered Cod, Chips & Garden Peas
Chicken Nuggets
Served with Chips & Beans

Rqut Gammon Bangers and Mash

With Traditional Accompaniments With Garden Peas & a Jug of Gravy
9” Margarita Pizza (V)

Served in a Tomato Sauce with Garlic Bread & Side Salad

Vegetq ble We“ington (V) Mini Carved Roasted of Beef

d . h I d S .l C b Served with traditional accompaniments
Topped with a Walnut an tilton Crum Mini Chicken Roast

Served with traditional accompaniments

Add a Yorkshire Pudding - £1.00 Extra

Extra Jug of Gravy - £1.00 Extra LA

Mini Ice Cream Sundae
3 Balls of Ice Cream with Strawberry Sauce & Wafer

Chocolate Fudge Cake

With Chocolate Sauce and Vanilla Ice Cream

2 Courses - 14.80

Dessert. 3 Courses - 17.80

Chef’s Choice Trio Dessert Family Carvery

Chocolate Fudge Cake 6 People - £69.95

Served with Chocolate Sauce and Vanilla Ice Cream
Sticky Toffee Pudding
Served with English Custard

Hand Carved Roast Chicken, Beef and Gammon
Roast Potatoes
Stuffing & Pigs in Blankets
Chocolate Brownie Sundae (GF) Yorkshire Puddings
Vanilla, Strawberry & Chocolate Ice Cream with Chocolate Brownie Chunks and Seasonal Vegetables
Chocolate Sauce

Served to your table on a platter for everyone to help themselves!

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are
present, our menu descriptions do not include all ingredients, if you have a food allergy or

intolerance please let us know before ordering, full allergen information available on request. t hepa rkl ive rpoo I Lcom

Dunningsbridge Rd, Aintree, Liverpool L30
6YN




