
AVAILABLE FROM 27 NOVEMBER – 18 DECEMBER

CHRISTMAS MENU
1 course £14,     2 course £20,     3 course £26

  Starters  
Butternut Squash Soup, Parmesan Crisp

Salmon Rilette, Soda Bread, Sauce Gribiche

Pan Roasted Pigeon, Waldorf Salad

Balsamic Roasted Figs on Toast, Whipped Goats Cheese, Beetroot Jam

  Mains  
Turkey Breast and Leg 
with Apricot and Sage Stuffing, Turkey Gravy

Braised Featherblade of Beef 
with Celeriac and Horseradish Puree

Maple and Thyme Parsnip Tart  
with toasted hazelnuts, parsnip crisps

Served with roast potatoes, carrots and parsnips, sprouts, red cabbage

Pan Roasted Sea Bass 
with Sweetcorn Risotto, Spinach

  Desserts  
Christmas Pudding, Brandy Sauce

Cinnamon Parfait, Poached Oranges, Mulled Wine Sorbet

White Chocolate Delice, Ginger Snaps, Blueberry and Brandy Compote

Somerset Apple Cake, Amaretto Ice Cream, Almond Brittle

All options served with a choice of tea or coffee and festive petit fours.

OPENING TIMES
Wednesday to Friday

Morning coffee and brunch 
10.30am – 11.30am

Lunch from 12.30pm

Wednesday and Thursday
Dinner from 6.30pm

HIGH TEA 
30 Apr | 2 May

Reservations from 12 noon to 2pm.

GUEST CHEF EVENINGS 
23 Oct | 20 Nov | 23 Jan 
12 Feb | 13 Mar | 14 May   

12 Jun
Closed for lunch on Guest Chef evenings.

BUFFET BREAKFAST  
15 January – 13 February

For reservations or information
email tomlinsonr@btc.ac.uk 

or call 01823 366497

ADULT LEARNER DAYS
Intro to Bread  28 September

Advanced Bread  7 June
Intro to Sauces  18 January

Intro to Patisserie  8 February
Intro to Patisserie  22 March

Intro to Pasta  10 May
Intro to Plant-based  19 October 

Visit btc.ac.uk/adult-learning. 
All dates subject to change.

Vegan available 
May include supplementary ingredients. 
Please ensure you confirm your choice with us.

Vegetarian

Please inform us of any dietary requirements in advance. 

A full list of allergens is available upon request.
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