Please order at the bar...

Breakfast

Served all day
NEW

The Boss

Chorizo Hash

Smoked bacon, pork sausage, Hog’s
(white) pudding, garlic and thyme
baked field mushroom, rosemary
and smoked paprika roasted new
potatoes, roasted vine cherry
tomatoes, scrambled egg with
tomato and basil, baked beans, two
rounds of Sherston white or granary
toast

Chorizo hash, two soft poached
eggs, garlic and thyme baked field
mushrooms, wilted spinach, roasted
vine cherry tomatoes

£9.50
add an extra round of toast £1.00

West Country Breakfast
Smoked bacon, pork sausage,
scrambled egg with tomato and
basil, roasted vine cherry tomatoes,
baked beans, Sherston white or
granary toast
£7.25
add an extra round of toast £1.00

Veggie Breakfast

V

Rosemary and smoked paprika
roasted new potatoes, garlic and
thyme baked field mushroom,
roasted vine cherry tomatoes,
scrambled egg with tomato and
basil, baked beans, Sherston white
or granary toast
£7.15
Vegan option £6.25
add an extra round of toast £1.00

£7.25

Kedgeree
Lightly curried rice, smoked
haddock, spring onions, lemon, soft
poached egg, coriander yoghurt
£6.95

Sourdough Eggy
Bread with Smoked Bacon
Sourdough eggy bread, smoked
bacon, roasted vine cherry
tomatoes, avocado, Tabasco sauce
(on the side)
£7.15
Veggie option £6.50

Toasted English muffin, ham, soft
poached eggs, hollandaise sauce
£6.75

Eggs
Poached or scrambled
(with tomato and basil) on bagel/
granary/Sherston white £4.50
Add…
Ham £5.75

Smoked salmon £5.95
Smoked bacon £5.75
Field mushrooms £5.50

Sausage Bap
£4.25
add poached egg 50p

Smoked Bacon Bap
£4.25
add poached egg 50p

Mushroom & Roasted
Tomato Bap V

NEW

Eggs Royale

Toasted English muffin, smoked
salmon, soft poached eggs,
hollandaise sauce

£3.75
add poached egg 50p

Mushrooms on Toast

NEW

Eggs Benedict

£6.95
add avocado £1.25

V

Baked garlic and thyme field
mushrooms, olive oil, toasted
granary bloomer

Eggs Florentine

V

NEW

Toasted English muffin, wilted
spinach, soft poached eggs,
hollandaise sauce

£4.50 (ask me to be vegan)

£6.25

Scotch Pancakes with
Smoked Bacon & Maple
Syrup
Pancakes, smoked bacon,
maple syrup

Hazelnut & Almond
Granola

Porridge
(ask for me skinny or soya)
Plain porridge £2.50

with Greek yoghurt, seasonal
compote & fresh fruit £3.25
with milk and banana £2.75

£5.95

Toasted Bagel

Scotch Pancakes
with Seasonal Compote
& Greek Yoghurt V

with jam/Marmite/peanut butter £2.25
with cream cheese £2.60

Pancakes, Greek yoghurt,
seasonal fruity compote
£5.25

add...
Smoked salmon £5.25
Smoked bacon £4.25
Field mushrooms £4.25

Add any for 50p
Jam, syrup or honey
Fruity compote
Toasted seeds
Raisins
Chocolate drops

Toast
(granary/Sherston white/
sourdough/rye/gluten free)
with jam/marmalade/Marmite/
peanut butter
£2.00

Grapefruit

NB. We cannot guarantee the absence of nuts in any of our dishes

Key: Gluten free

Vegan

Vegetarian

V

BTP/+A/MAR14

with brown sugar £1.95
with Greek yoghurt and honey £2.25

Lunch

Served all day
NEW

Burgers
Our burgers are served on a Hobbs House
brioche bun with chips and homemade slaw
Cheese Burger
Beef patty, mature cheddar, bacon jam, pickled
cucumber, leaves, chipotle aioli

£8.50

Slow Roast Pulled Pork Bun
Slow roasted pulled pork, pickled cabbage,
pickled cucumber

£7.95

Chicken Burger
Marinated chicken breast, avocado, aioli, tomato,
lettuce, pickled cucumber

£8.50

Lamb Burger
Lamb patty, harissa aioli, feta, pickled aubergine,
cos lettuce

Portobello Mushroom Burger

£8.50

V

Garlic and thyme roasted portobello mushroom,
melted gruyere cheese, crispy courgette fritters,
tarragon aioli, tomato, lettuce

Super Salad
Spinach, avocado, radish,
mango, sprouting seeds, sugar
snap peas, toasted nuts & seeds,
carrot & apple (Contains nuts)

Our House Salad

£6.95
NEW

V

Red rice, feta, kalamata black
olives, slow roasted vine
tomatoes, cucumber, rocket,
chickpeas, coriander, lemon
and oregano dressing

£6.95
NEW

Roasted Sweet Potato
Cous Cous V
Cumin roasted sweet potato, cous
cous, puy lentils, ground roasted
hazelnuts, sesame seeds,
coriander and cumin, tzatziki
(Contains nuts)

£6.95

Add…
£7.95

Add…

Salads

Bacon £1.00
Avocado £1.25
Chorizo £2.00
Pulled pork £2.00

Chicken to any salad £2.00

Sides

Toasted Sandwiches & More
Reuben
Salt beef, pickles, Swiss cheese and Dijon mustard

£5.95

Croque Monsieur
Ham, cheese and béchamel sauce

£5.50

NEW

Courgette Fritters &
Harissa Mayo

£2.50

Tortilla Chips & Dips

£2.50

Side Salad

£2.50

Chips

£2.50

NEW
NEW

Hot Chick
Chicken, sweet chilli sauce, Cheddar and coriander

Get Your Goat, You’ve Pulled!

£4.85

V

Goats cheese, thyme and onion marmalade

£4.25

Tuna Melt
Tuna, Cheddar, tarragon and capers

£4.45

With either butterscotch sauce
and clotted cream or custard

£4.65

Bread Pudding

£3.95

Sticky Toffee Pudding

£3.95

Bakewell

£3.95

Classic Ham & Cheese
Ham, Cheddar and sliced tomato

Soup

Served with chunky Hobbs House bread

Hot Homemade
Puddings

£4.25

See our board for today’s flavours

NB. We cannot guarantee the absence of nuts in any of our dishes

Key: Gluten free

Vegan

Vegetarian

V

Homemade cakes
We make our cakes on site from scratch using natural ingredients. We daily rotate
which cakes we have available, please check the counter to see what treats we have
on offer...
For us cakes are made to be shared, ideally with a good pot of loose leaf tea…
Afternoon Tea

Cake Plate

Finger sandwiches including ham & mustard, egg
mayonnaise, smoked salmon with lemon & black
pepper, cucumber & cream cheese. Homemade
scones with Cornish clotted cream & strawberry jam.
A selection of BTP cakes and loose leaf tea
(House, Earl Grey or Darjeeling)

A selection of 4 of our finest cakes, loose leaf tea
(House, Earl Grey or Darjeeling)
£4.50 per head (minimum of 2)

Cream Tea
A giant homemade scone, Cornish clotted
cream, strawberry jam. Loose leaf tea
(House, Earl Grey or Darjeeling)

£9.50 per head (minimum of 2)

£4.50 per head

Kids
Breakfast
Meat Breakfast
£3.50

Veggie Breakfast
£3.50

Scrambly Egg
& Soldiers

Pancakes &
Maple Syrup

£1.95

£2.25

Porridge & Honey

add smoked bacon

£1.50

£1.00

Lunch
‘Hidden Veg’
Chicken Curry

Hot Dog & Chips

Beans on Toast

£3.95

£1.95

£4.50

Burger & Chips

Ham or Cheese Sandwich

£3.95

£1.95

Spaghetti Bolognaise
£3.95

Cheese on Toast
£2.25

Hot Puddings
Bananas & Custard

Sticky Toffee Pudding

Bakewell

£1.95

£3.95

£3.95

Bread Pudding
£3.95

A bit about us… We always have and always will use 100% free range meats

and eggs sourced from West Country suppliers. The milk we use is organic from
Yeo Valley and our bread is from the famous Hobbs House Bakery. Everything we
serve is made from scratch on site and available from the moment we open until the
minute we close.

We’d love your feedback - www.tellbtp.co.uk
facebook.com/btpcafes

@BTPCafes

www.bostonteaparty.co.uk

NB. We cannot guarantee the absence of nuts in any of our dishes

Ales, Beers and Wines
Bottles
Sandford - Devon
Red Cider - 4.5%
500ml £3.75

Bristol Beer
London Meantime
Factory - Southville Brewery - London
Hop - 6.5%
Lager - 4.5%
500ml £3.75

Red Wine
Los Horoldos
Malbec, Mendoza,
Argentina 13%
A medium bodied Malbec
with raspberry, plum and
cassis flavours alongside a
healthy dose of aromatic
wood and spice
Bottle £16.50
250ml £6.00
125ml £3.50

White Wine
Moko Sauvignon,
Marlborough, New
Zealand 12%
Zesty gooseberry notes
with hints of elderflower,
perfect balance and
refreshing minerality
Bottle £18.00
250ml £6.50
125ml £3.75

Bloody Mary
Bloody Mary
Is there a better way to
kick start a brunch?
Double shot of vodka,
tomato juice, Worcester
sauce, tabasco and a pinch
of salt and pepper. Served
over ice.
£5.00

300ml £3.25

Wiper & True –
Amber Ale - 5.3%
500ml £3.95

Cold Drinks
Smoothies
Super Blueberry &
Ginger

Raspberry &
Mango

Blueberry, ginger and
apple juice blended with
banana. Great for the
digestive system

Raspberry, mango, ice and Wake up with mixed
apple juice. That’s it!
berries blended with ice,
milk, yoghurt, oats and
£3.20
honey.

£3.20

Fruits of the Forest

All the berries blended
with banana, ice and apple
juice

Breakfast Berry
Blast Off

Kiwi, Banana
& OJ

£3.20

NEW

A tropical cooler made
with our freshly squeezed
orange juice and smashed
ice
£3.20

£3.20

Milkshakes
Ultimate Banana
Milkshake
Banana, milk, honey and a
dollop of Sun-Pat peanut
butter. (Contains nuts)

Marathon
A chocolate shake with
honey, peanut butter &
milk. (Contains nuts)
£3.20

£3.20

Strawberry
Cheesecake

NEW

Dark / White
Chocolate
Milkshake

A full flavoured strawberry
& vanilla milkshake
A dark or white chocolate
milkshake. Classic
£3.20
£3.20

Homemade
Traditional Iced
Tea

Homemade
Lemonade

Freshly Squeezed
Orange Juice

Our Earl Grey tea, brewed
with lemon and mint

Lemons, ice, sugar &
water, made fresh every
day

Loads of oranges, freshly
juiced that morning.
Perfect to accompany your
breakfast

£2.25

£2.75

Red Berry Iced Tea
Red berry and hibiscus tea
with an apple juice base.
Packed full of flavour.
Perfect for kids
£2.25

£2.75

Iced Coffees
Iced Coffee

Iced Mocha

House blend coffee,
blended with milk, ice and
a hint of frappe for a subtle
sweetness

As our iced coffee but with
our own cocoa chocolate
for extra naughtiness

£3.10

£3.20

Drinks for the Kids
Banana Smoothie

Apple Juice

Mini Hot Chocolate Berry Smoothie

£1.80

£1.95

£1.40

Glass of Milk

Babycino

75p

Free

Chocolate
Milkshake
£1.80

£1.80

Hot Drinks
Coffee from £2.00
Our 100% specialty grade Arabica coffee is hand roasted in Bristol by the lovely folk at Extract Coffee Roasters. Our espresso
blend changes with the seasons, but not the taste of cocoa, caramel and hazelnuts. We always blend to deliver a coffee with depth
& body that balances beautifully with Yeo Valley’s creamy organic milk. Our filter coffees, where available, are single-origin
(from one farm) and have been carefully selected for their unique flavour.

Filter Coffee

Macchiato

Caffe Au Lait

Mocha

Gets it name from the white mark
that a dollop of textured milk
leaves on a double espresso

Half hot milk, half hot water,
topped with a double shot of
espresso

When a cappuccino is too bitter
this chocolate shot will sweeten
the deal

Latte

Flat White

Chai Latte

A double shot of either our
medium or dark roast blend
served over hot water

A double shot of either our
medium or dark roast espresso
topped with beautifully textured
hot milk and some artistic flair

A ristretto shot pulled short to
create an intense coffee hit,
balanced with a rich creamy milk.
A must!

Textured milk with a shot of chai
syrup, a real winter warmer

Espresso

Cappuccino

Piccolo

A double shot as standard; our
medium roast espresso served
neat, short, sweet and intense

Dense, rich foam tops a double
shot of medium roast espresso,
ask for chocolate sprinkles

For when a flat white is too milky
for you, this medium roast ristretto
is served short with beautifully
textured milk

A slug of freshly melted dark
chocolate topped with creamy
milk

(where available)

Best served black, a full flavoured
great alternative to an
Americano. Changes seasonally

Americano

Hot Chocolate

Hot White Chocolate
A rich white chocolate topped
with textured, creamy milk

Teas from £2.10
Our teas are selected by Bristol’s Canton Tea Co. and are all authentic, high grade and whole leaf. They are grown on small farms
and processed by hand, just as they have been for thousands of years. We buy them seasonally so they are fresh and full of flavour.
Members of the Ethical Tea Partnership, Canton choose teas with organic certification only where quality is not compromised.

Black
Boston Breakfast
A blend of rich, bold Indian
Assam & African teas from Kenya
and Rwanda with the robust
flavours needed for the morning
pick-me-up

Earl Grey
Bright, floral and citrusy, the
blend is Indian, Chinese & Sri
Lankan black teas infused with
Italian Bergamot oil. Great with
or without milk

Assam
Strong, dark, malty and powerful.
Great with a rich cake, like our
brownie

Lapsang Souchong
Pine chipped smoked Chinese
tea by Liang Quizheng in the
Fujian Province. Ask for a slice of
lemon for something different

Organic First Flush
Darjeeling
Called the champagne of tea, this
first flush tea is from the Arya
estate, Darjeeling. A lovely
muscatel flavour, delicious
without milk

Decaffeinated
Breakfast
A decaffeinated Ceylon tea from
Sri Lanka, decaffeinated using
the environmentally friendly
Swiss-water method

Organic Chai Tea
Deep, spicy and warming, this is
an Assam tea blended with exotic
spices. Served with milk and a
generous helping of chai spice

Green/White/
Oolong
Organic
Dragonwell
This famous and highly sought
after tea hails from the Fujian
Province, China. Slightly citrusy
with a nutty and sweet aftertaste

Organic
Gunpowder
Named by the British after the
gunpowder pellets used in their
cannons, this tea liquor has a hint
of sweetness with a smooth, dry
aftertaste

Jasmine Star
A bright tasting Mao Feng green
tea with distinctive jasmine notes

Moroccan Mint

Herbal

Traditional mint tea using
Organic Gunpowder and fresh
mint leaves

Organic Rooibos

Oolong - Yellow
Gold
A classic rolled oolong from Anxi
County in Fujian Province.
Smooth, easy-drinking and fruity
with a sweet floral fragrance

Jekka’s Herbal
Infusions - Chosen
by the UK’s top
herb expert Jekka
McVicar
Jekka’s Triple
Mint

NEW

A combination of Wild Jordanian
Mint, British Black Peppermint
and Water Mint together give an
incredible depth and a clean,
bright flavour

Jekka’s Organic
Chamomile
Flowers

NEW

These are the whole organic
flower heads of the Egyptian
chamomile, bright, aromatic and
full-flavoured. A natural soother

Rooibos, or “Red Bush” is native
to the mountains of Southern
Africa. A refreshing full-bodied
herbal tea, caffeine-free and high
in antioxidants

Organic
Lemongrass &
Ginger
A refreshing and uplifting tea
Egyptian lemongrass and Indian
ginger blend that’s fragrant and
zesty

Ginger, Rose &
Cardamom
This exotic blend used to be
called Karma, a full-flavoured,
beautifully blended tea with real
rosebuds and a wide selection of
spices

Boston Red Berry
A special recipe of rose hips,
hibiscus, raisins & elderberries &
flowers with intense soft fruit
flavours. So good we made an ice
tea from it

