
Welcome...
84 Fitzwilliam Street, Huddersfield, HD1 5BB www.bradleysrestuarant.co.uk t:01484 516773

FATHERS DAY
Sunday 20th June 12 noon til 8:30 pm

Leek and Potato Soup

Warm Salad of Ham Hock and Goats Cheese

Chicken Liver Pate, Toasted Brioche and Chutney

Beer Battered Brie and Cranberry Compote

Smoked Mackerel and Leek Tart, Hollandaise Sauce

Roast Beef, Yorkshire Pudding and Onion Gravy

Poached Fillet of Salmon, Buttered Spinach and Shellfish Sauce

Breast of Chicken, Mushroom and Tarragon Mousseline

Roast Pork, Sage and Onion Stuffing and Apple Compote

Lancashire and Mozzarella Cheese Sausages and Mustard Mash

Vanilla Crème Brulee

Treacle Sponge and Custard

Lemon Tart and Chantilly Cream

Iced Honeycomb and Ginger Parfait

Cheese and Biscuits

£15.00 three course meal
inc coffee till 5 then half bottle wine per person until 8.30pm

WINE & DINE WITH A LIMO
with Bradley's Limousine Service

PICK UP AND DROP OFF
3 COURSE DINNER WITH A
BOTTLE OF HOUSE WINE

PER TABLE

The limo service will collect you and
your guest from home and bring you
to Bradley’s Restaurant to wine and
dine. At the end of the evening the

limo will return you home safely

WHITE OR SILVER LIMO
£35 Per Person

Contact 0800 6120769
or Call Eric at the restaurant on

01484 516773

Bradley’s
Parking
As well as street parking Bradley’s
can also offer evening parking in
the car park through the archway to
the rear of Bradley’s Restaurant
(evenings only)

WHY NOT TRY OUR
BRADLEY’S RESTAURANT
IN BRADFORD...
SAME EXCELLENT FOOD AND
ATMOSPHERE

46/50 Highgate
Heaton
Bradford
BD9 4BE
t: 01274 499890

Catering

Did you know Bradley’s can cater for
small intimate weddings up to 60

people at our restaurant?

We also cater for business meetings
again up to 60 people.

We can also cater for customers with
gluten free or any other special

dietary requirements.

However small your event we will be
pleased to discuss your needs.

For a copy of the Brochure
or to discuss your requirements further

please contact
Eric at Bradley’s Restaurant

on 01484 516773

MICHAEL
JACKSON

tribute night

Wednesday & Thursday
15th and 16th September

£29.95 per person
3 courses and half
bottle of wine

£27.95 per person
3 courses

Cookery Demonstration
by Eric Paxman

16th June at 12:00 noon

1 hour cookery demonstration,
followed by a 2 course lunch

£10 per person

Disabled Access
we are pleased to offer wheel chair
access at Bradley’s restaurant

Lobster Month
June Menu

Lobster Thermidor

Surf and Turf

or

Lobster Salad

£15.95 per person
as a main course
(or prime time supplement) £5.50

Breast of Chicken &
Potato Wedges

Fish Goujons, Hand Cut Chips
and Garden Peas

Sausage Mash and Gravy

Strawberries and
Vanilla Ice Cream

Vanilla Ice Cream and
Chocolate Sauce

Pancake with Oranges &
Vanilla Ice Cream

Monday to Thursday 6pm - 7pm
Friday and Saturday
5:30pm - 6:30pm

£6.95 per child

Child
rens

menu

Reservations t:01484 516773 or visit us online www.bradleysrestuarant.co.uk Reservations t:01484 516773 or visit us online www.bradleysrestuarant.co.uk
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Bee Gees
tribute night

Friday 26th November

£31.95 per person
3 courses and half bottle of wine

Aperitif
A little taste of things to come from Bradley’s

Spring/Summer 2010

Logo needed

Summer was certainly a long time coming
but its here at last and we hope you enjoy our
latest instalment of aperitif. I look forward to
seeing you in the coming months.
We have some exciting events planned and
hope you will be joining us for some if not all
of them. If you do have any suggestions for
future events do please let us know.

Thank you once again for your support and
we look forward to welcoming you to Bradleys
in the months to come.

Kind Regards

Eric Paxman
General Manager



Bradley’s Lunch Time Menu
Monday to Friday 12pm - 2pm

Tomato and Artichoke Soup

Chorizo and Bacon Salad with Balsamic Dressing

Smoked Mackerel Nicoise Salad

Roast Pepper Stuffed with Goats Cheese,
Courgette and Cous Cous

Grilled Sea Bream with Red Pepper Dressing

Confit of Duck Leg and Red Wine Jus

(all main courses come with vegetables and potatoes)

Glazed Lemon Tart

Mixed Berry Iced Cake

Sticky Toffee Pudding and Butterscotch Sauce

Don’t forget your side orders at just £2.00 per portion

Mash, New Potatoes, Parmesan and Rocket Salad, Onion Rings,
Chips, Tomato and Onion Salad

3 courses £7.95 2 courses £5.50

FLOWER
Demonstration
17th August
from 12:15pm

1 hour flower demonstration
by Stems Design, followed
by a 2 course lunch

£12.95 per person

GIFT
VOUCHERS
NOW AVAILABLE
Did you know that Bradley’s Restaurant
sells gift vouchers? We sell vouchers in
multiples of £5.00

Please ask your food server for
details…

01484 516773

Ebor Day at York Races
Wednesday, 18th August Direct from Bradley’s, Huddersfield.

Arrive at 9:45 am to Bradley’s
• Champagne and fresh orange juice reception
• Full English breakfast
• Return, luxury Coach to York racecourse
• Tickets to the exclusive, "County Stand"
• Sandwiches, wine, beer, tea or coffee on returning to the coach
• Three course dinner including wine and coffee at Bradley's.

York Races
Take the thrill and excitement of a horse race, add a profusion of flowers, well manicured
lawns, ice cold Pimms, sparkling Champagne, live jazz band, wonderful summer fashions
and you have...YORK RACES.

Ebor Day
The Ebor Festival is the jewel in York's crown, blending the very best horses with a sense
of tradition and style that make it the centrepiece of Yorkshire's social calendar.

The County Stand
A County Stand badge with its complimentary race card is as good as it gets; use it to see
the horses in the Paddock and Winners Enclosure, to gain access to the ever-popular
Champagne Terrace, or to watch racing from the lawns. This badge is the key to the much
admired Ebor Stand that affords breath taking views of racing.

£135 per person all inclusive

Reservations t:01484 516773 or visit us online www.bradleysrestuarant.co.uk

STEMSDESIGN
For more information please 
 contact Lynne:

The Workshop 16, Newland Road
Kirkheaton, Huddersfield, HD5 0QT

Mobile: 07973786570
Office: 01484 537027
Email: lhodgkinson@btinternet.com

For all your wedding flowers and 
special occasions... 
an ideal gift for Christmas

E

WORLD CUP

WIDOWS!
Parties of 6 or more ladies dining

at Bradley’s on an England
World Cup Game Night

12th, 18th and 23rd June

Will receive a complimentary
glass of Prosecco

An Independence Day Tribute Night

ELVIS
Sunday 4th July

£27.95 pp
3 courses
and half bottle of wine

£25.95 pp
3 courses but no wine

PRIMETIME
OFFERS
SAMPLE MENU

Monday to Thursday 6pm - 10pm
Friday and Saturday 5:30pm - 10pm

Sweet Potato and Sage Soup

Dorade Fillet, Butternut
Risotto, Lemon Oil

Ragout of Gnocchi, Wild
Mushroom, Peas and Tarragon

Chicken Liver Pate, Toasted
Brioche, Fruit Chutney

Smoked Mackerel and Leek Tart,
Creamed Horseradish

Black Pudding Sausage, Soft Egg,
Parsnips and Mustard Dressing

Tempura of Chilli Beef

Chicken Breast, Creamy Mash,
Spring Onions, Bacon and Grain
Mustard

Confit of Duck Leg, Dauphinoise
Potato and Creamed Cabbage

Fillet of Salmon, Green
Beans,Tomato and Balsamic
Dressing

Navarin of Lamb and Rosemary
with Herb Dumpling

Breaded Feta and Red Onion Cake,
Red Pepper and Rocket Salad

Poached Monkfish, Buttered
Spinach and Garlic Cream

Pan Fried Rump Steak, Potato
Wedges and Béarnaise Sauce
(£2.50 Supplement

DESSERTS LATER

SIDE ORDERS @ £2.00

Chips, Onion Rings, Garlic Bread,
Sauté Mash, Rocket and Parmesan
Salad, Beer Battered Courgettes,
Pesto Mash Dauphinoise

SPECIALS

10oz Sirloin Steak, Sauté Potatoes
andPepper Sauce £16.95
(or prime time supplement) £4.95

10oz Ribeye Steak, Mash and
Red Wine Sauce £16.95
(or prime time supplement) £4.95

18.95pp -
3 course with
half bottle wine

16.95pp -
3 course no wine

14.95pp -
2 course with
half bottle wine

12.95pp -
2 course no wine


