
Best Sunday Lunch 
in the district

12-5pm every week, bar till late

WEDDING PARTIES FUNCTIONS WAKES THEME NIGHTS PRIVATE PARTIES BIRTHDAYS ANNIVERSARIES

BOOK A TABLE ONLINE: https://www.parkgrill.net
For more information, please call: Chris 07368300539

The Park Restaurant, Grill & Venue, Waterton Park Golf Club, The Balk, Walton, Wakefield, WF2 6QL

WE HAVE 
BEEN ON YOUR 

DOORSTEP 
FOR 15 YEARS

Ex. QE2 Head chef



Sunday Lunch Menu 
12-5pm every week, bar till late - £23.95 2 courses £28.50 3 courses

BOOK A TABLE ONLINE: https://www.parkgrill.net or call 01924 248666
For your diary...December extended opening hours - Christmas day (book early we fill up months before!)

STARTERS
All starters served with warm sourdough bread & butter

CRISPY FRIED SOMERSET BRIE 
Fruit chutney, herb salad

PARMA HAM & MELON 
Sherry vinegar & olive oil dressing, puy lentils

DUCK LIVER PARFAIT 
Red onion marmalade, toasted brioche, homemade piccalilli vegetables

PRAWN MARTINI 
VSOP cocktail sauce, little gem, pickled cucumber, granary bread, fresh lemon

WARM SALAD 
Black pudding, bacon & fried new potato, maple & mustard dressing, garlic croutons 

SMOKED WHITBY MACKEREL PATE 
Gooseberry & shallot conserve, toasted brioche, rocket salad

FIELD MUSHROOMS ON TOASTED SOURDOUGH 
Garlic & white wine creme fraiche, white truffle dressing, mesclun salad

SOUP OF THE DAY

MAIN COURSES
All the main courses come with roast potatoes, cauliflower cheese & mixed market vegetables

ROASTED RUMP OF BRITISH BEEF
Yorkshire pudding, ‘The Park’ roast gravy, creamed horseradish sauce, fresh watercress

ROASTED LOIN OF OUTDOOR REARED PORK
Yorkshire pudding, ‘The Park’ roast gravy, sage & onion stuffing, Bramley apple sauce, fresh watercress

HERB ROASTED CRISPY SKIN KNABBS HALL CHICKEN BREAST
Yorkshire pudding, ‘The Park’ roast gravy, pork sausage & back bacon, sage & onion stuffing, fresh watercress.

Or
With bubble n squeak & cepe mushroom, smoked bacon lardons & baby onion red wine sauce.

PIE OF THE DAY
 ‘HP’ gravy, red Normandy cabbage, triple cooked chips

MUSHROOM WELLINGTON V
With brie & hazelnuts, buttered spinach & Dauphinoise potatoes

CONFIT GRESSINGHAM DUCK
Dauphinoise potatoes, red Normandy cabbage, Grand Marnier & thyme scented jus, red onion marmalade

NUT ROAST V
Yorkshire pudding, green peppercorn & brandy sauce, buttered spinach, fresh watercress.

FISH OF THE DAY
Your server will advise


