B
BRADLEY

GARDENS

Summer Restaurant Night
Saturday 25th July

T

On Arrival

Canapés and classic Negroni

To start

Marinated salmon
curried mayo and tempura vegetables

Main Course
Honey roasted duck breast

sour cherries, red wine sauce and buftter roasted potatoes

Dessert
‘Eton Mess’

Classic summer dessert of strawberries, crushed meringue and thick cream 06

|

£45 per person

For more information or to book a table, speak fo a member of staff, call the Glasshouse
Café directly on 01661 852 176 ext. 206 or email bookings@bradley-gardens.co.uk

0 Vegetarian @ Gluten free



