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The L20 Restaurant and 
L20 Hotel School are part of:

The L20 Restaurant is open throughout the year 
including College holiday periods.
The L20 Restaurant is also available for private functions 
throughout the week including networking events, private parties 
and wedding breakfasts.  

Booking is recommended but not essential,
visit www.l20restaurant.co.uk/book

The L20 Restaurant food service times are:

OPENING TIMES AND PRICES

Lunch Two Courses 
£11.50

Lunch Three Courses 
£15.00

Dinner Menu 
from £20.00 

Themed Nights 
from £30.00

Guest Chefs 
from £40.00 *

S P R I N G / S U M M E R  2 0 2 0

G U E S T  C H E F S  A N D  E V E N T S

BOOK NOW
Visit www.l20restaurant.co.uk/book

Friday
Lunch 12:00pm – 2:00pm

Saturday
The L20 Restaurant is closed 
for training. However, it is still 
available for private hire. 
Call for details.

Sunday
Lunch 12:00pm – 3:00pm 

Monday
Lunch 12:00pm – 2:00pm

Tuesday
Lunch 12:00pm – 2:00pm

Wednesday
Lunch 12:00pm – 2:00pm

Thursday
Lunch 12:00pm – 2:00pm
Dinner 6:00pm – 7:30pm

L20 RESTAURANT
Exeter Road
Bootle
Merseyside
L20 7BL

* Booking terms and conditions apply. 
Visit www.l20restaurant.co.uk for more information.

0151 353 4518
danielle.cox@hughbaird.ac.uk
www.l20restaurant.co.uk
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WELCOME

JANUARY 2020
22nd January: Dave Critchley, Lu Ban Restaurant

Executive Head Chef at Lu 
Ban Restaurant Group, Dave 
Critchley will be making his 
L20 debut. Lu Ban, based 
in the Baltic Triangle area 
of Liverpool, is a new and 
unique Chinese restaurant 
which offers regional 
specialities from Tianjin, 
one of the fi nest regions for 
cuisine in China.

FEBRUARY 2020
5th February: Gary Usher 
Chef/Proprietor of Elite Bistros of the World, Gary Usher 
returns to the L20 Restaurant. Since Gary’s last visit to 
L20, he has featured in the Channel 4 documentary ‘The 
Rebel Chef’ and has opened Kala in Manchester. Don’t 
miss this fantastic evening with one of the UK’s most 
colourful chefs.

14th February: Valentine’s Day
A special and intimate evening alongside some superb 
food.

27th February: Under the Sea
Our students take on a menu inspired by the sea.

MARCH 2020
5th March: Italy/France Trip Fundraising for Students
This evening will help facilitate our students’ trips to 
Italy and France. Our Level 2 students will visit Paris 
and the world famous Rungis Market. Level 3 students 
will be visiting Rome and the Amalfi  Coast, immersing 
themselves in the traditions of Italian cuisine. The cuisine 
for the evening will be a fusion of French and Italian 
cuisine.

24th March: Michael Wignall
One Michelin-starred chef 
Michael Wignall owns and 
runs the Angel at Hetton in 
Yorkshire. He is renowned 
for his modern cooking 
technique and use of the 
best ingredients to create 
beautiful tastes on the 
plate. Previously holding 
two Michelin stars at The 
Latymer and Pennyhill Park, 
Michael has worked with 
some of the top chefs in the industry, such as; Marco 
Pierre White, Paul Heathcote and John Burton Race.

APRIL 2020
2nd April: Flavours from Italy
Building on our students’ visit to Rome and the Amalfi  
Coast, this evening will be all about Italian inspired 
dishes and recipes the students have learnt on their 
travels. 

30th April: A World of Flavour
An evening of fl avour fusion which brings together 
cuisines from around the world, in our own unique L20 
style.

MAY 2020
21st May: Summer Foraging
Our students will be taking to the fi elds and forests to 
forage the fi nest of the season’s wild ingredients to 
create a stunning menu for guests to enjoy. 

JUNE 2020
1st June: Aiden Byrne
Kirkby-born chef Aiden Byrne returns to L20. At the 
age of 22, Aiden became the youngest ever chef in the 
UK to win a Michelin star. Aiden is part owner of four 
restaurants including the acclaimed Restaurant MCR in 
Manchester.

12th June: A Celebration of Skills
This evening is the highlight of the students’ year and 
an opportunity for you, our regular customers, to witness 
the coming of age of our graduating students. The 
Celebration of Skills event is an evening run entirely by 
our Level 3 students and is a showcase of everything 
they have learnt during their time at the L20 Hotel 
School.

Student Assessment Evenings

As part of their fi nal preparations before 
completing their studies with us, each of our Level 
3 students will be hosting their own evenings 
based upon a 1970’s theme.

Watch this space for the dates!

During Autumn/Winter 2019, our students gained valuable 
experience by working alongside some of the industry’s leading 
names such as Oli Martin and Anton Piotrowski. This season we 
will continue to provide our students with outstanding career 
development opportunities whilst providing our guests with more 
unforgettable evenings at the L20 Restaurant.

Opposite, you will see a summary of the amazing line-up of Guest 
Chefs and Events we have in store for you. These evenings not only 
provide our customers the opportunity to taste food created by the 
best in the industry, but also allow our students to experience working 
with pioneers of the hospitality world. 

Aside from these evenings, we are still offering some of the most 
contemporary and refi ned food in the Liverpool City Region, at prices 
that represent superb value for money.

We look forward to seeing you soon at the L20 Restaurant.

MARTIN HEDLEY
GENERAL MANAGER, 
L20 RESTAURANT




