BLStro

Nights tn the Park

Sample Menu
STARTERS
Leek 5 potato soup served with warm clabatta

Corned beef hash cake with a crispy fried ego), vocket § a
Hewndersow's relish reduction

Welsh bruschetta with mature Abergavenny cheese §
caramelised red onton

MAIN COURSES
Char grilled gammon steak served with creamy mash, pen
puree § mustard buerre blanc

Paw fried chicken breast served on ereamy cabbage with
sauté potatoes

Moroccan vegetable tagine served with steamed rice

Fish cake § hand cut chips served with parsley sauce §
petit pois

DESSERTS § COFFEE
An asslette of mind desserts
Bitter chocolate tart
Rmspbewg ripple Lee cream

2010
Saturday eth February
Saturday eth March
Saturday 10th April
Saturday gth May
Saturday Sth june
Saturday srd July
Saturday Fth August
Saturday 4th September

Satwd% 2no October

Phowne to book your table
on 0114 2620213
or at the café

Vislt our website
www.millhousesparkeafe.
co.uk

Tables ave avatlable from

F.30pm to £.30pm

Bring your own wing

Bread § butter pudding

Fresh filter coffee

£20

There will be additional dishes available on the evening with o
market price supplement

£10 per head deposit is pay-
able at the time of booking,

Deposits will be refunded if

cancellations are made two

weeks prior to the booking




