
Table Table Classics
NEW!  Luxury Baked  

Lasagne§ 
Layers of egg pasta and a traditional beef 
and pancetta ragu with tomato, oregano 
and Italian red wine, finished with a rich 
cheese sauce. Served with a mixed salad 
and garlic flatbread.

Gammon Steak 
Served with your choice of fried eggs, 
grilled pineapple rings, or one of each,  
half a grilled tomato, peas and chips or  
jacket potato.

Streaky Bacon & Cheese 
Topped Chicken Breast 
Served with your choice of chips or jacket  
potato, BBQ sauce and peas. 

NEW!  Luxury Cottage  
Pie§ 
Slow-cooked minced beef and pulled beef 
brisket, carrots and onions in a rich beef 
dripping sauce, topped with mashed potato 
and served with garden peas and gravy. 

Chicken Makhani Curry 
A medium-hot curry made with chicken 
breast in a tomato and cream sauce, topped 
with Greek style yoghurt. Served with 
basmati rice, naan bread and  
mango chutney.

Chicken Forestière 
Chicken breast topped with sautéed 
mushrooms, Diane sauce§, crispy fried onions 
and bacon. Served on a bed of mashed potato.

Sweet Potato & Feta  
Lasagne v   
Layers of pasta between a spinach, sweet 
potato & Feta sauce topped with a tomato 
ragu, Mozzarella and Cheddar cheese. 
Served with a garlic flatbread.

Ribs & Smoky Paprika 
Chicken  
Half a rack of smoky pork ribs and a juicy 
smoky paprika chicken breast. Served with 
chips, garden peas and BBQ sauce.

Chicken Escalope 
Crispy breaded chicken breast with a hint 
of garlic, topped with crispy bacon, melted 
Cheddar cheese and a fried egg. Served with 
skinny cut fries and a salad garnish.

NEW!  Mozzarella Stuffed 
Chicken Wrapped in 
Pancetta§ 
Succulent chicken breast wrapped in pancetta 
and stuffed with Mozzarella, soft cheese & 
herbs. Served with green beans, skin on chips 
and a chestnut mushroom, white wine &  
truffle flavoured sauce.

PLEASE ASK A MEMBER OF 
THE TEAM FOR OUR COFFEE 
OR DRINKS MENU

Mini Pudding &  
Coffee 300 
Enjoy a coffee with one of the following 
mini puddings: Greek Yoghurt Chocolate 
Torte v ,  Strawberry Cheesecake v  or 
Mini Lemon Drizzle Cake v

 only applicable to mini pudding and  
 does not include coffee. 300

Something to 
finish?

* Free Meal = One Free Main Meal 
after already purchasing one Main Meal.

PICK ME UP!
MONEY OFF!

I can get you
FREE MEALS *and

We have a selection of mains, puddings and side dishes that are lighter, 
and also extremely tasty. Just look for the icons shown here for dishes 
that contain fewer than 600, 300 or 150 calories.*
*Based on the average serving size

300
600

150

Starters
NEW!  Baked  

Camembert v   
Drizzled with honey and studded with 
rosemary. Served with toasted ciabatta

Chicken Wings 
Served with BBQ sauce.

Calamari± 
Lightly seasoned in a crisp batter, served 
with a sweet chilli dip.

NEW!  Cheesy Garlic  
Flatbread v   
Served with a choice of smoky tomato or 
BBQ dip.

Classic Prawn Cocktail 
Served on crisp romaine lettuce with 
brown bloomer bread and butter.

Garlic & Herb Breaded 
Mushrooms Served with BBQ sauce.

NEW!  Potato Dippers 
Topped with melted Mozzarella and Cheddar 
cheese, bacon and spring onion. Served with 
a reduced fat sour cream dip.

Soup of the Day v  vE    
Served with brown bloomer bread.

Buttermilk & Rosemary 
Chicken Goujons 
Spiced breaded rosemary & buttermilk 
chicken goujons with BBQ sauce. 

NEW!  Chicken &  
Pork Pâté§ 
Smooth chicken liver pâté with a red  
onion & port marmalade, served with 
toasted ciabatta.

Loaded Nachos v   
Tortilla chips topped with guacamole, 
reduced fat sour cream, Feta cheese, cherry 
tomatoes and spring onions, drizzled with 
aged cheese sauce.

Something to share?
Sharing Loaded Nachos v  
Tortilla chips topped with guacamole, reduced fat sour cream, Feta cheese, cherry tomatoes 
and spring onions, drizzled with aged cheese sauce.

Table Table Sharing Platter
Rosemary & buttermilk chicken goujons, potato dippers, garlic breaded mushrooms, halloumi 
fries, beer-battered onion rings§ and garlic bread slices. Served with BBQ, spicy mayo and 
reduced fat sour cream dips.

Puddings & Sundaes
NEW!  Warm Chocolate 

Fondant v   
A melt in the middle Belgian  
chocolate caramel fondant served  
with vanilla ice cream.

Chocolate Fudge  
Sensation Cake v   
Served with cream.

NEW!  Baked  
Cheesecake¤ v   
Served with a dark cherry compote.

Mixed Berry  
Pavlova¤ v   
Ripple meringue topped with a whip of 
cream and seasonal berries.

NEW!  Bramley Apple & 
Blackberry Crumble v   
Topped with a golden oaty crumble and 
served with custard.

Dairy Ice Cream v   
With a choice of caramel, raspberry or 
chocolate flavour sauce.

NEW!  Chocolate Sundae made 
with Crumbled KITKAT® v   
Vanilla ice cream, layered with crumbled 
KITKAT® and chocolate flavoured sauce. 
Topped with a whip of cream and mini 
KITKAT® fingers.

NEW!  Coconut  
Sorbet v  vE  300  
A light and refreshing coconut sorbet 
topped with a sprig of mint.

NEW!  Lemon Tart 
Served with a whip of cream.

Sticky Toffee  
Pudding v   
Served with vanilla ice cream.

Chocolate Churros 
Sundae v   
Vanilla ice cream, layered with brownie 
pieces and chocolate flavoured sauce. 
Topped with a whip of cream and warm 
churros coated in cinnamon sugar.

NEW!  Triple Chocolate  
Brownie v   
Served warm with chunks of chocolate 
throughout, topped with vanilla ice cream 
and caramel sauce.

Great Grills
Our great tasting steaks are matured for a minimum of 21 days 
and cooked your way.
8oz* Rump Steak
Served with garden peas, half a grilled 
tomato, mushrooms and chips.
600 when you swap your chips for a side salad. 

8oz* Sirloin Steak
Served with garden peas, half a grilled 
tomato, mushrooms and chips.
600 when you swap your chips for a side salad. 

10oz* Rib-Eye Steak
Served with garden peas, half a grilled 
tomato, mushrooms and chips.

Table Table  
Mixed Grill 
4oz* rump steak, pork sausage, half a chicken 
breast and half a gammon steak. Served 
with beer-battered onion rings§, chips, 
mushrooms, half a grilled tomato, fried egg, 
garden peas and peppercorn sauce.

Surf & Turf Combo**  
8oz* sirloin steak topped with king  
prawns. Served with lightly seasoned, 
battered calamari±, chips, coleslaw  
and half a grilled tomato.

Lamb Rump  
Served with a rich Malbec sauce§, minted 
crushed potatoes and Tenderstem® broccoli.

Key to symbols
v  Suitable for vegetarians. ve  Suitable for vegans. *Approximate weight uncooked. **May contain small bones/shell pieces.  

§May contain traces of alcohol. ±May contain a mixture of squid tentacles and rings. ^^May contain one or more tails per piece. 
¤May contain fruit stones. †We partner with suppliers we know and trust who share our values and standards.  

KITKAT® is a registered trademark of Société des Produits Nestlé S.A.

Don’t worry, we know there are allergens in our food and drink which we need to tell you about, so please 
let your server know if you have a specific allergy or would like more information about our dishes. 
Images are for illustrative purposes only. Menu descriptions may not list every individual ingredient,  

please ask for more information. Calories stated are based on the average serving size.

Please help our fundraising for Great Ormond Street Hospital 
Children’s Charity by topping up your bill by 25p.
Every penny you give goes to charity: 95% to GOSH (registered charity number. 1160024)  
and 5% to Pennies (registered charity no. 1122489).

Fresh Salads
A fresh and tasty salad with  
mixed leaves, cherry tomatoes, 
cucumber, red pepper and red onion, 
drizzled with French dressing.
Topped with your choice of:

Grilled Halloumi v  600 
Grilled Chicken 600 

NEW!  Sloppy Joe  
Burger v  vE  1  
Beyond BurgerTM plant-based patty, topped 
with a mix of soya mince, mixed peppers, 
green lentils, tomato, chipotle chilli, smoked 
paprika and a hint of oregano. Served with 
skinny cut fries and a mixed salad.

NEW!  Chicken & Avocado 
Burger 
Succulent grilled chicken breast glazed 
with smoky tomato sauce topped with  
streaky bacon and avocado slices. Served 
with skinny cut fries and house coleslaw.

NEW!  Lamb & Feta Burger 
A lamb, mint and Feta burger topped with 
smoky tomato sauce and crumbled Feta. 
Served with skinny cut fries and house 
coleslaw.

Double Stack Steak Burger 
with Cheese 
Two delicious 4oz* steak burgers with 
melted Cheddar cheese. Served with skinny 
cut fries and burger relish.
NEW!  Mac & Cheese  

Burger§ 
Double stacked 4oz* steak burgers topped 
with mac & cheese blended with BrewDog 
Punk IPA™ BBQ sauce and smoked streaky 
bacon. Served with skinny cut fries and 
house coleslaw.

NEW!  Surf & Turf  
Burger**   
Double stacked 4oz* steak burgers layered 
with hand-battered king prawns and 
Cheddar cheese. Served with skinny cut 
fries and house coleslaw.

NEW!  Beef & Doom Bar®  
Pie§ 
Tender slow-cooked beef in a rich Doom 
Bar® sauce encased in a beef dripping 
pastry with a flaky puff pastry lid. Served 
with mashed potato, green beans and gravy.

NEW!  Fake & Ale  
Pie§ v  vE  
Roasted butternut squash, flat and 
chestnut mushrooms in a rich vegan ale 
sauce, encased in a golden shortcrust 
pastry with a flaky puff pastry lid. Served 
with boiled potatoes, green beans and 
vegan gravy.

NEW!  Chicken &  
Mushroom Pie 
Tender pieces of slow-cooked chicken 
thigh in a creamy sauce with roasted 
mushrooms and leeks, encased in a sage 
and onion shortcrust pastry. Served with 
mashed potato, green beans and gravy.

Chicken & Chorizo  
Pie 600  
Chicken breast and spicy chorizo in a 
creamy sauce with a hint of red pesto, 
wrapped in a light filo pastry casing. 
Served with a lightly dressed side salad 
and buttered potatoes.

Fabulous Fish

Gourmet Burgers
Served in a sesame seed bun with lettuce and tomato.^

Hearty Pies

Fish & Chip  
Shop Platter**  
A chip-shop inspired platter! Freshly hand-
battered fish, breaded scampi^^, battered 
sausage and mushy pea bites. Served with 
chips and tartare sauce.

Breaded Scampî ^ & Chips
Served with your choice of mushy or garden 
peas and tartare sauce.

Giant Hand-Battered 
Haddock** & Chips 

Horizontal

White TM

Vertical Pantone 286

Blue TM

 
Freshly hand-battered by our chefs to order, 
served with mushy or garden peas and 
tartare sauce.

NEW!  Luxury Fish Pie**  
Tender pieces of white fish, prawns, salmon, 
smoked haddock and garden peas in a creamy 
sauce, topped with cheesy mash. Served with 
a mixed side salad and garlic flatbread.

Horizontal

White TM

Vertical Pantone 286

Blue TM

MSC-C-55716 

Seafood with this mark comes from 
an MSC certified sustainable fishery. 
www.msc.org. 

Sides
NEW!  Dirty Fries§ 

Skinny cut fries topped with oak smoked 
streaky bacon, melted Mozzarella and 
Cheddar cheese, drizzled with BrewDog 
Punk IPA™ BBQ sauce.

Halloumi Fries
Tiger Fries v   
A mix of sweet potato fries and skinny  
cut fries.

Chips v  
Sweet Potato Fries v

Skinny Cut Fries v   

Garlic Flatbread v    
Garlic Flatbread  
with Cheese v  
Beer-Battered  
Onion Rings§ 
Mixed Side Salad v  150    
Mixed Green Vegetables v  
150    
Tenderstem®  
Broccoli v  

Get saucy! Add a sauce to 
your steak for extra
Creamy Peppercorn 
Bearnaise § 
Diane §

Swap your chips
We think your meal should be served just how you like it. If your dish comes with chips, 
feel free to swap for a mixed side salad or mixed green vegetables. 

UK & IRISH FARM
ASSURED BEEF †

JUST
£3.99

DOUBLE UP

FO
R J

US
T£1.99‡

AWARD
WINNING

100%

UK & IRISH FARM ASSURED BEEF100% †

^Not applicable to our Sloppy Joe Burger

Bacon & Blue Cheese  
Salad 600  
Bacon and crispy croutons served on a bed 
of fresh salad. Topped with crumbled blue 
cheese and French dressing.



^^Savings compared to standard menu pricing.   
^Any 2 courses from our main menu, exclusions apply.

Breakfast 
& Dinner

Choose any 2 courses, a drink and 
unlimited breakfast for only 
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34

SP
 NP

Terms and Conditions apply: Some dishes incur a supplementary charge, please see above for the full list. 2 courses cannot 
be ordered from the same section.  2 courses comprises of Starter & Main or Main & Pudding. This offer is only applicable  

to Premier Inn guests.  Proof of stay will be required. *Approximate weight uncooked. 
§May contain traces of alcohol. Prices are inclusive of VAT.  Management reserve the right to withdraw  

this offer at anytime and without prior notice. You are welcome to contact us.   
Write to: Whitbread Group PLC, PO BOX 777, Dunstable, Beds, LU5 5XG. 
Telephone: 0333 234 1452.   Email: customer.relations@whitbread.com

The following dishes will incur a supplementary charge:

Sharing Platter
Sharing Platter with Chicken Wings

Lamb Rump§

10oz* Rib-Eye Steak
Mixed Grill

Tandoori Spiced Mixed Grill

 

Alcohol served to over 18's only.  Proof of age may be required when asked

Bottle of J20
Please ask a team member for flavours available

Large Pepsi, Diet Pepsi or R Whites Lemonade  
Pint of Carling lager
Draught products may vary regionally

Upgrade to a Pint of Stella for just 50p extra

Pint of Tetley's bitter
Draught products may vary regionally

175ml glass of House White wine
Upgrade to a 175ml glass of Short Mile Bay Chardonnay for just 50p extra

175ml glass of House Red wine
Upgrade to a 175ml glass of Vistamar Matinal Merlot for just 50p extra

Please choose one of the following drinks
Choose a  Drink


