GREEN PARK BRASSERIE

EST.

LIVE JAZZ FUNK SOUL & SWING
4 NIGHTS EVERY WEEK WEDS-SAT

DRINKS
MENU
OVERLEAF

Happy Hour
Cocktails &
Prosecco

greenparkbrasserie.com @@greenparkbraz / 01225 338565

SIDES

CLASSIC TIPPLES

Prosecco (Parini,Italy) 7

Bellini Prosecco,Peach Purée 8.5

SMALL PLATES/STARTERS

STEAKHOUSE & JAZZ BAR

Espresso Martini Tia Maria,Vodka,Espresso 10

Aperol Spritz Aperol,Prosecco,Soda Water 9

Gin & Tonic Please ask for details of our Gin selection

Baked Beetroot Goats Cheese,Apple,Beetroot Puree,Praline 7.5
Ham Hock Charcoal Mayo,Pickled Radish,Sourdough Crouton 8.5
Calamari Lightly spiced,Lemon,Rocket,Curried Mayo 9
Buffalo Chicken Wings Blue Cheese Sauce 8.5
Butternut Squash Soup Coriander,Almonds, Sourdough 7

AUTUMN " 22

Caesar Salad Grilled Chicken Breast,Anchovies,Bacon,Baby Gem,Croutons,Dressing 8.5

Vegan Caesar Salad with Avocado & Tenderstem Broccoli 8.5

STEAK

30 Day Aged — locally sourced from
Newton Farm, Bath, 3 miles from our kitchen

with Fries,Portabello

Mushroom & Tomato

Add Peppercorn, Chimichurri or Bearnaise Sauce 2.5

MAINS

Sirloin (225g)

Perfect balance of fat and tenderness

Rib-Eye (225g)

Succulent, with a rich marbling of fat

26.5

28.5

Today's Specials Our team will share our specials showcasing the

best of the South West

Chuck Steak Burger Local Beef,
Smoked Cheddar,Brioche Bun,
Red Onion Jam,Gem,Gherkin,
Chipotle Mayo,Fries 17

Pan Fried Cornish Hake Samphire,
Celeriac Fondant,Tenderstem Broccoli,
White Wine Sauce,Parsley 0il 25

Braised Beef Bourguignon Pie

Puff Pasty Top,Mushroom,Bacon,
Horseradish Creamed Potato,
Seasonal Vegetables 19

Asian Chicken Thighs

Sesame,Chinese Leaf Salad,
Sping Onions,Flatbread 17.5

Caesar Salad Grilled Chicken Breast,
Anchovies,Bacon,Baby Gem,Croutons,
Dressing 16

Vegan Burger Moving Mountains Burger,
Caramelised Red Onion Chutney,

Gem,Gherkin,Slaw,Fries 16.5

Braised Hispi Cabbage (Vegan)

Roasted Hazelnut Crumb, Spiced Tomato

Lentils,Pine Nuts 16.5

Fries 4.5 / Truffle Parmesan Fries 6 / Seasonal Vegetables 5 / Rocket Parmesan Salad 5.5

DESSERTS/DIGESTIFES

/ Slaw 4

Green Park Sundae Caramelised Banana,Chocolate Ice Cream,Chantilly Cream,Chocolate Sauce 8.5
Blackberry Parfait Apple Compote,Cinnamon Streusel Crumb 8.5
Spiced Toffee Sponge Toffee Sauce,Organic Vanilla Ice Cream 9
Coconut Cheesecake (Vegan) with compressed Pineapple 8.5

Ice Cream & Sorbet Selection 3 scoops,Marshfield Farm.Please ask for today's flavours 7

Salted Caramel Espresso Martini Tia Maria, Espresso,Salted Caramel Vokda 11

Sloe Gin Negroni Campari,Dubonnet,Sloe Gin 10

Dark & Stormy Gosling's Black Seal Rum,Ginger Beer,Fresh Lime 9

Irish Coffees, Whisky, Dessert Wine, Port, Teas & Coffees A11 available,please ask for details

An optional service charge of 10% will be added to your bill, please advise us 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.



*Favourite
Tipples

oot B

HAPPY HOUR

2 FOR £12
COCKTAILS

12 - 5
EVERY DAY

COCKTAILS

£18 Bottles of House Wine

£20 Bottles of Prosecco

DRAUGHT

HOUSE WINE

BEERS & CIDER

¢Favourite Tipples
Pint / Half

San Miguel 6 / 3
Balanced, medium bodied Lager, 5.4%

¢Independence Pale Ale (Vegan+GF) 6.5 / 3.3
Big character: tropical, American Pale Ale, 4.6%

¢Infinity Helles Lager 6.4 / 3.2
Crisp, refreshing, infinitely sessionable, 4.6%

Thatchers Gold Cider (Vegan+GF) 5.6 / 2.8
West Country medium dry Cider, 4.8%

Holsten Vier Lager 5.6 / 2.8
Easy drinking, light Pilsner style Lager, 4%

¢Butcombe Gold 5.6 / 2.8
Full-bodied golden beer, subtle floral and herby aroma, 4.4%

WINE (Full Wine list available)
®Favourite Tipples

Red Wine
Tempranillo, Conde Pinel, Spain
*Malbec, Chakana, Mendoza, Argentina

Pinot Noir, Pays d'Oc, Reserve Saint Martin

®Les Hauts de Barvilles, Chateauneuf du Pape, France - -

Cabernet Sauvignon, Santa Helena, Chile
Rioja Monte Real de Familia, Crianza
¢Barbera, Piemonte, Italy

Merlot, Concha y Toro, Chile

White Wine

Viura Verdejo, Conde Pinel, Spain

Pinot Grigio, Folonari, Veneto, Italy

#Black Cottage Sauvignon Blanc, Marlborough, NZ
Chardonnay, Saint Helena, Chile
Domaine du Pré Semelé Sancerre, France
Réserve St. Martin, Sauvignon Blanc, Pays d’'Oc
‘Mécon-Lugny, Chardonnay, Chateau de Beaune
Rose Wine

Conde Pinel, Spain

Pinot Grigio, Rosato, Delle Venezie, Italy

COCKTAILS (2 for £12 during Happy Hour)

Aperol Spritz Aperol ,Prosecco,Soda Water 9

Sex on the Beach Vodka,Peach Schnapps,Cranberry Juice,

Fresh Lime Orange Juice 9

Gin of the week Please ask for details 9

Bellini Prosecco,Peach Purée 8.5

*Dark & Stormy Gosling's Black Seal Rum,Ginger Beer,Fresh Lime 9
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

More cocktails & mocktails available - please ask for details

BEERS & CIDER
BOTTLES & CANS

Brewdog Punk Pale Ale 330ml 4.6

» Brewdog Elvis AF (Alcohol free) 330ml 4.6
11}
Bristol | Corona 330ml 4.5
Beer - o
Factory Bulmers Original 500ml 5.8
(12 miles) o
o Bulmers Berry 500ml 5.8
0 pecks 275m1 4
Becks Blue (Alcohol free) 275ml 4
|
PROSECCO &
CHAMPAGNE
175mls 250mls Bottle Prosecco Parini
6.5 8 24 Italy. Flute
78 10 29 (125 mls) 7
7 ° ge Bottle 29
4 % Rose Prosecco Lamberti,
75 10 e Italy, Bottle 34
8.5 11 32 Nicholas Feuvillatte
B ) 27 Champagne
7 g ge Brut NV 45
Moet et Chandon
175mls 250mls Bottle Brut Imperial 59
6.5 8 24
7 9 26
- = 32 SPIRITS &
7 9 26 LIQUEURS
_ - 45 Gins, Vodka, Rum,
7.5 10 28 Whiskey and more
9 12 36
SOFT DRINKS
175mls 250mls Bottle Coke, Diet Coke,
6.5 8 24 San Pellegrino,
7 9 26 Juices and more



