
Live music Weds-Sat
@greenparkbraz 

All day menu
From 12pm Wednesday - Sunday 

Light Bites

Olives Chilli,Garlic & Basil 4.95 
Sourdough Whipped Salted Butter 3.95
Calamari Garlic Maple Mayo 9
Buttermilk Chicken Tomato Chilli Jam
& Ranch Dip 9

Burgers

All served with Fries & Slaw

Chuck Steak Burger Chuck Steak Beef,
Cheddar,Tomato Chilli Jam,Maple Mayo,
Gherkin,Lettuce 17.5 +Add Bacon 2

Deluxe Truffle Burger Chuck Steak Beef,
Blue Cheese,Truffle,Portobello 
Mushroom Duxelle,Crispy Shallots 18 
+Add Bacon 2

 

Bottomless Brunch
Friday & Saturday 11-5pm (3pm last table)
        

£37 Bottomless Brunch 

2 courses and bottomles drinks from:

Prosecco · Holsten Vier Lager · Mimosa 
Aperol Spritz · Today’s Mocktail

Course 1

Eggs Royale: Smoked Salmon,Poached Eggs,
House Hollandaise,Sourdough

Eggs Benedict: Wiltshire Ham,Poached
Eggs,House Hollandaise,Sourdough

Chuck Steak Burger & Fries
Minute Steak,Garlic Butter & Fries
Today’s Pasta Dish
Super Foods Salad
Vegan Burger & Fries

Course 2

Crème Brûlée or Organic Sorbets

Brunch Friday & Saturday 11-5pm

Eggs Royale Smoked Salmon,Poached Eggs,
House Hollandaise on Sourdough 11.95

Eggs Benedict Wiltshire Ham,Poached Eggs,
House Hollandaise on Sourdough 11.95

Minute Steak Garlic Butter,Fries 14.95

An optional 10% service charge will be added to your bill.  Please advise your server if you would like this removed.  Some of our dishes contain allergens.  
Please advise a manager of any food allergies or intolerances.  We cannot guarantee the total absence of allergens in our dishes.

Any drink from:175ml House Red/White/Rose,Holsten Vier,Thatchers Cider,125ml Prosecco,Soft Drink selection

Sunday Roast
12-4pm 
       
All served with Yorkshire Pudding,
Roast Potatoes,Maple Glazed Carrots
& Parsnips,Cauliflower Cheese,
Garlic Hispi Cabbage 

Children’s portions available

Roast Beef Newton Farm Topside 21
Roast Chicken Free Range Chicken Breast 19
Nut Roast Apricot & Almond 19

01225 338565
greenparkbrasserie.com

@bathpizzaco 
Our sister 
kitchen

Ask for
details

Chicken Sandwich Buttermilk Chicken,
Tomato Chilli Jam,Ranch Sauce,Crispy
Shallots,Lettuce 17.5 +Add Bacon 2 

Nacho Burger Chuck Steak Beef,Queso Sauce,
Jalapeños,Salsa,Cheddar,Tortilla Chips 18
+Add Bacon 2

Vegan Burger Moving Mountains Burger,
Vegan Cheddar,Tomato Chilli Jam,
Vegan Maple Mayo,Lettuce 17.5

 

Superfoods Salad Avocado,Quinoa,Kale,Pumpkin 
Seeds & Pomegranate 8.5 +Add Goat’s Cheese 1.5
1/2 Rack Ribs Bacon,Apple & Cider Glaze 9
Nachos Queso Sauce,Jalapeños,Salsa,Guacamole,
Ranch,Sour Cream,Pico de Gallo,Tortilla Chips
Sharing for 2, 15   For 1, 8

Braz Classics 

Newyln Market Fish Today’s Catch Please ask for details
Sirloin Steak 30 Day Aged,225g from Newton Farm - 3 miles away
Fries,Garlic Butter,Portobello Mushroom,Grilled Tomato 28
Ribs (Whole Rack) Bacon,Apple & Cider Glaze,Slaw,Fries 22
Seasonal Pasta Please ask for today’s dish 
Superfoods Salad Avocado,Quinoa,Kale,Pumpkin Seeds & Pomegranate 17 +Add Goat’s Cheese 1.5

Sides/Fries/Loaded Fries

Fries 4.95   Truffle Parmesan Fries 6.5  Rocket Parmesan Salad 6  Slaw 4.95
Loaded Fries: BBQ,Bacon,Cheddar 7.5   Blue Cheese & Jalapenos 7  Nacho Loaded Fries 7

Dessert

Cheesecake of the Day Please ask for details 9
Salted Caramel Chocolate Brownie Vanilla Ice Cream,Salted Caramel Sauce 8.5
Crème Brûlée Shortbread 7.95
Organic Sorbets 3 from: Blackcurrent,Mango,Raspberry,Mango,Lemon 6.95

Drink your Dessert

Whisky/Coffee/Port/Dessert Wine All available
Sloe Gin Negroni Campari,Dubonnet,Sloe Gin 10
Salted Caramel Espresso Martini Tia Maria,Espresso,Salted Caramel Vodka 13
G&T Local & Global Gins available

Burger & Beer
14.95

Chuck Steak Burger,Fries & 

any drink from the below list

Specials

Steak Frites & Red Wine
19.95

225g Newton Farm Rump (served medium-rare)

Garlic Butter & any drink from the below list

Pasta & Prosecco
14.95

Pasta of the Week with any

drink from the below list
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B E E R S  &  C I D E R :
B O T T L E S  &  C A N S

Bath Gem Amber Ale 500ml 5.9

Brewdog AF (Alcohol free) 330ml 4.6

Corona 330ml 4.8

Bulmers Original 500ml 5.8

Bulmers Berry 500ml 5.8

W I N E  (Full Wine list available)

Red Wine       175mls  250mls   Bottle

Tempranillo, Conde Pinel, Spain     6.5  8.4  25

Malbec, Chakana, Mendoza, Argentina    7.5  10  29

Pinot Noir, Pays d’Oc, Reserve Saint Martin   7  9  26

Les Hauts de Barvilles, Chateauneuf du Pape, France      45

Cabernet Sauvignon, Santa Helena, Chile    7.5  10  28

Rioja Monte Real de Familia, Crianza    8.5  11  32

Apulo Primitivo Salento          30

Merlot, Concha y Toro, Chile     7  9  26

White Wine       175mls  250mls   Bottle

Viura Verdejo, Conde Pinel, Spain    6.5  8.4  25

Pinot Grigio, Folonari, Veneto, Italy    7  9  26

Black Cottage Sauvignon Blanc, Marlborough, NZ       32

Chardonnay, Saint Helena, Chile     7  9  26

Domaine du Pré Semelé Sancerre, France        45

Réserve St. Martin, Sauvignon Blanc, Pays d’Oc   7.5  10  28

Mâcon-Lugny, Chardonnay, Château de Beaune   9  12  36

Rose Wine       175mls  250mls   Bottle

Conde Pinel, Spain      6.5  8.4  25

Pinot Grigio, Rosato, Delle Venezie, Italy   7  9.4  28

£20 Bottles 

of House Wine 

£25 Bottles 

of Prosecco

Aperol Spritz 
Aperol,Prosecco,Soda Water 9.5

Sex on the Beach 
Vodka,Peach Schnapps,
Cranberry Juice, 
Fresh Lime Orange Juice 9.5

Gin of the week 
Please ask for details 9

Bellini Prosecco,Peach Purée 9

Dark & Stormy Gosling’s Black
Seal Rum,Ginger Beer,Fresh Lime 9.5

Moscow Mule Vodka,Fresh Lime,
Ginger Beer 9

Scarlett O’Hara Southern Comfort,
Cranberry Juice,Lime Juice 9

Paloma Tequila Gold,Grapefruit
Soda,Lime Juice 9

H O U S E

C O C K T A I L S

(2 for £14 during Happy Hour)

Espresso Martini 12

Salted Caramel Espresso Martini 13

Bramble 11

Porn Star Martini 12

Negroni  12.5

Tommy’s Margarita  11

Amaretto Sour  11

Mojito 12

Raspberry Caipirinha 11.5

Virgin Mojito 9

C L A S S I C

C O C K T A I L S

P R O S E C C O  &

C H A M P A G N E

Prosecco (Parini,Italy)

Flute(125 mls) 7

Bottle 29

Rose Prosecco (Lamberti, Italy)

Bottle 34

Nicholas Feuillatte

Champagne Brut NV 

Bottle 45

Moet et Chandon Brut Imperial

Bottle 59

D R A U G H T
B E E R S  &  C I D E R  

Pint / Half

Holsten Vier Lager 5.9 / 3
Easy drinking, light Pilsner style Lager (4%)

San Miguel Lager 6.2 / 3.1
Balanced, medium bodied Lager (5.4%) 

San Miguel 0,0 (No Alcohol) 5.9 / 3 (0%)
All the taste, zero alcohol

Brooklyn Pilsner Lager  6.2 / 3.1
Crisp, bright, refreshing (4.6%)

Thatchers Gold Cider (Vegan+GF) 5.9 / 3
West Country medium dry Cider (4.8%) 

Bristol Beer Factory

Independence Pale Ale (Vegan+GF) 6.6 / 3.3
Big character: tropical, American Pale Ale (4.6%)

Infinity Helles Lager  6.6 / 3.3
Crisp, refreshing, infinitely sessionable (4.6%) 

S P I R I T S  &

L I Q U E U R S

Gins, Vodka, Rum, Whiskey 

Dessert Wine, Port and more

Please ask for full details

 

S O F T  D R I N K S

Coke, Diet Coke, 

San Pellegrino, Juices,

Lemonades and more

Please ask for full details

H O T  D R I N K S

Teas/Coffees/Hot Chocolate

 + Oat & Soya Milk 

 + Flavoured Syrups

Please ask for  full details

2  F O R  £ 1 4  C O C K T A I L S  /  E V E R Y  D A Y  1 2 - 5

2 for £14 House Cocktails  Enjoy lazy summer days and watching 
the world go by from our terraces, or cosy up in the cooler 
months under the lights and heaters for that après feel 
 

It reminds me of London’s Shoreditch, or 

New York’s Union Square – there’s something 

unselfconsciously, comfortably cool about 

the whole affair; it’s a ‘welcome to the

neighbourhood’ party to which 

everybody’s invited.

   - The Bath Magazine

“

”

7 Days a week 12-5pm on selected
Cocktails,House Wine & Prosecco
 


