
A T  P A R K  G R E E N

Brunch
10am - 2pm daily

Sourdough Toast (VG/GF option) 3.00
Buttered with our homemade jam

Bircher Muesli (VG) 4.50
Oat milk, fresh and dried fruits

Eggs Benedict (GF option) 7.99
Maple bacon, toasted muffin, poached egg & dill 

hollandaise

Eggs Royale (GF option) 7.99
Cured salmon, toasted muffin, poached egg & dill 

hollandaise

Eggs Forrester (GF option) 7.99
Woodland mushrooms & kale, toasted muffin, 

poached egg & dill hollandaise

Mushrooms on Toast (GF/VG option) 6.50
Pine nuts and crispy sage

American Pancakes 7.99
Buttermilk, streaky bacon and maple syrup

Bacon or Sausage Banjo 5.50 
Maple bacon or pork sausage in tamarind ketchup 

on butter toasted sourdough

The ‘Fountain Fry-Up’ 11.99 
(V option available)

Back bacon, tomato sausage, roast mushroom, fried 
egg, fried bread, black pudding and home made beans

Small plates
from 12pm daily

Soup Of the Day (VG/GF option) 6.50
Freshly made with warm buttered bread

Seafood Chowder 7.50
Creamy, rich and with warm buttered bread

Tiger Prawns (GF option) 6.50
Seaweed butter, lemon salt and crusty bread

Sticky Sweet Wings (GF) 6.50
Chilli, lime and sesame

Slow Roast Pork Belly (GF) 6.50
Apple reduction and celeriac

Baked Camembert (GF option) 7.50
English pesto and sourdough toast

Buffalo Cauliflower Florets (VG) 5.50
Hot, sweet and crunchy

Little ones 
from 12pm daily

Breaded Cod Fingers 5.50
Served with fries and our home made beans

Chicken Goujons 5.50
Served with fries and our home made beans

4oz Burger 5.50
With or without cheese and served with fries

If you have any dietary requirements, please don’t hesitate to talk to one of our friendly team.



Main Courses 
from 12pm daily

Braised Burger 14.95
8oz beef patty, beef short rib, streaky bacon, swiss cheese, crisp lettuce, tomato and candied onion

Buttermilk Chicken Burger 13.95
Breaded boneless thighs, garlic aioli, crisp lettuce and fresh pickled gherkin

Cheese & Mushroom Burger (V) 10.95
Fried halloumi, miso mayo and oven roast portobello 

All our burgers are served with fries & pickled slaw

Reuben Grilled Sandwich (GF option) 9.95
Salt beef, swiss cheese, pickles and fries

Vegetable Melt (VG/GF option) 7.95
Served open, vegan cheese, sourdough, pickles and fries

Lemon & Mozzarella Fish Cakes (V) 9.95
Buttered samphire and creamy celeriac remoulade

Bollington Battered Catch 12.95
Catch of the day with triple cooked chips, tartar and masala sauce

Spiced Halloumi (V)10.95
Bollington beer battered and served with triple cooked chips, tartar and masala sauce

Beer Braised Beef Brisket (GF) 15.95
Confit vegetables, cheshire blue cheese, salt and thyme chips and an ‘Oat Mill’ Jus

Char Steak Salad 13.95
Marinated hanger steak, beets, pomegranate, roast hazelnuts, and glazed figs

Falafel Shawarma (VG/GF) 12.95
Home made with hummus, quinoa grain salad, olives and celeriac

Squash Saag Aloo (VG) 12.95
Grilled flat bread, spinach, sweet potato, chick peas and dairy free yoghurt

Salt & Thyme Chips (VG/GF) 3.50
Truffle & Parmesan Fries (V/GF) 3.50
Heirloom Tomato salad (GF/VG) 3.50

Desserts
Sticky Toffee Pudding with clotted cream ice cream 4.99

Shortbread Mille-Feuille, winter fruits with coffee and Baileys cream 4.99

Passion fruit Brulée with tuile biscuit 4.99

Affogato with pistachio biscotti 3.50

Cheshire Farm Ice cream ask about our flavours 2.00 a scoop

Sides

Buttered Greens (V/GF) 3.50
Garlic Flat Bread (V) 3.50
Chicken Skin Chips (GF) 4.00

Marinated Olives (VG/GF) 3.00


