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All our food is freshly prepared to order & subject to availability











Starters 


Soup of the day


Served with mini tin loaf (V)


£3.95





Tempura Prawns


Served with Chilli Jam


£4.95





Creamy Garlic Mushrooms (V)


On a toasted ciabatta


£3.50





Mini Greek Salad (V)


Traditional salad with Feta cheese & olive oil


£3.50





Pressed Ham Hock Terrine


Ham hock terrine with a layer of mature cheddar served with piccalilli


£3.95





Duck Leg Confit


Served with Chefs spiced plum sauce


£4.95





Mediterranean Chicken Ballantine


Sliced chicken breast stuffed with Mediterranean vegetables & mozzarella served with fresh tomato coulis, pesto & balsamic vinegar


£3.95





Garlic Focaccia Bread (V)


£3.95























All our food is freshly prepared to order & subject to availability








Mains


Char Grilled 8oz Aberdeen Angus Rump Steak


Sourced locally from Whites Farm Thurstaston Wirral


With roasted cherry tomatoes, a flap cap mushroom & chips 


£12.55





Pan Fried Red Snapper


Saute new potatoes, chorizo & spring onion served with a tomato & coriander dressing


£8.75





Tender Pork Fillet 


Sourced locally from Whites Farm Thurstaston Wirral


Succulent oven fired pork fillet nestled on a bed of apple & sage scented creamed 


potato served with roasted carrots & calvados sauce


£10.95





Lamb & Rosemary Sausages


With roast garlic mash accompanied by a red wine & red currant jus


£8.70





Tender Chicken Supreme


Sat on a bed of creamed leek & mushroom with baby baked potatoes 


stuffed with cheese & bacon


£9.95



































All our food is freshly prepared to order & subject to availability








Mains Continued…


Classic Fish & Chips


Freshly battered in Chefs own lemon batter served with homemade tartar sauce & Chips 


£7.95 


Add mushy peas for 90p





Gnocchi (V)


Bound in a creamy pesto & spinach sauce served with


Aged parmesan shavings


£8.95





Char Grilled 12oz Gammon Steak


Sourced locally from Whites Farm Thurstaston Wirral


Served with egg, pineapple & chips


£8.95 





Seafood Fettuccine


Served with aged parmesan & bound in arrabbiata sauce


£7.95


Fettuccine (V)


With a tomato & basil sauce & aged parmesan 


£6.95 





Vegetable Samosa (V)


With Bombay potatoes and curry sauce


£8.50



































Mains Continued…


Berry Glazed Nut Roast (V)


Served with sautéed potatoes tossed in spinach accompanied by a tomato & basil sauce


£7.95





Chicken Caesar Salad


Tender chicken breast with Kos lettuce, seasoned croutons & Caesar dressing


£7.25





Warm Char Grilled Chicken & Chorizo Salad


With dressed leaf & toasted ciabatta fingers


£8.50





Greek Salad (V)


Traditional salad with Kos lettuce. Feta cheese, olives, cucumber, tomato & red onion


£6.75





Side Orders £1.50


Buttered baby new potatoes


Garlic bread slices


Basket of bread & butter


Beer battered onion rings


Tossed green salad


Peppercorn sauce


Blue cheese sauce





Please allow 25 minutes for main meals ordered without starters


Some dishes could contain traces of nuts and / or alcohol


Please inform your server of any dietary requirements























Add a side order for £1.50 each





























All our food is freshly prepared to order & subject to availability














Desserts





Chefs Homemade Double Chocolate Brownie


Served with vanilla ice cream


£3.95





Warm Banana & Toffee Sponge Pudding


Served with pouring cream 


£3.95





Eton Mess


Whipped cream layered with fresh strawberries. Meringue & coulis


£3.95





Movenpick Ice Cream Selection


Your choice of three scoops of vanilla bean, rum & raisin or chocolate mint


£4.10





Warm Belgian Waffles


Served with wild berry compote & vanilla ice cream


£3.95





Fresh Strawberry Gateau 


Served with cream


£3.95
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Desserts Continued….





Warm Toffee Apple Crumble Tart


Served with vanilla ice cream


£3.95





Chefs Country House Cheese Board Selection


Mature cheddar, Capricorns goats cheese, wensleydale, cranberry, smoked Lancashire 


& blue stilton served with traditional compliments


£7.30





Old School Rhubarb Crumble


Served with English custard


£3.95





Tea & Coffee with Mints


£2.20








Please ask your server for our specialty coffees & herbal tea range








Some dishes may contain traces of nuts and / or alcohol 


Please inform your server of any dietary requirements



































All our food is freshly prepared to order & subject to availability











Some dishes may contain traces of nuts and  or alcohol 


Please inform your server of any dietary requirements





Starters


Chefs soup of the day – Served with mini tin loaf (V)


Crispy Chilli Beef – Served with white rice & oriental salad


Ham Hock Terrine – Homemade terrine with a layer of mature cheddar cheese                               served with piccalilli


Duck Leg Confit – Served with Chefs spiced plum sauce


Creamy Garlic Mushrooms – Served on toasted ciabatta (V)








Mains


Chicken Supreme – Served with sauté potatoes, cherry tomato & baby spinach


with a creamy pepper sauce


Breaded Pork Schnitzel – Served with creamed sage, leek & mushroom fettuccini


Aberdeen Angus 8oz Rump Steak – Served with a flat cap mushroom & roasted 


cherry tomatoes


Pan Fried Red Snapper – Served with sauté potatoes, chorizo & spring onion with a tomato & coriander dressing


Vegetable Samosas – Served with Bombay potatoes & Chefs curry sauce (V)








Desserts


Eton Mess – Whipped cream layered with fresh strawberries, meringue and coulis


Homemade Double Chocolate Brownie – served with vanilla ice cream


Fresh Strawberry Gateau – Served with fresh cream


Homemade Rhubarb Crumble – Served with English custard 





Accompaniments £1.50 each


Buttered baby new potatoes


Garlic Bread


Basket of bread & butter


Beer battered onion rings


Tossed Green Salad


Peppercorn Sauce


Blue cheese sauce















































                                                       


























The Park Hotel – Table d’hôte Menu


£16.95 including ½ bottle of wine per person


Cannot be used in conjunction with any other offers











