
All prices include VAT.  This menu is available for a limited period of time only and is subject to availability.  
We may occasionally sell out of some of the more popular dishes. If we do, we’ll do our very best to offer 
you the nearest alternative. Menu descriptions may not list every individual ingredient. Guests concerned 
about the presence of allergens in our food are welcome to ask a team member for assistance when 
choosing their meal. All cash tips are retained by your server. Credit card tips will be processed by the payroll 
department and paid to your server after the deduction of Income Tax and National Insurance contributions 
only. No other deductions will apply.

Visit premierinn.com for nutrition and allergen information

 COSTA COFFEE	

	  Solo         	  Doppio 
	 Single� Double

Espresso 	�
Short, strong and black	 3 kcal	 6 kcal

	   primo	m edio 
	R egular	La rge

Cappuccino 	�
Espresso topped with steamed, frothed milk	 94 kcal	 160 kcal 
and a sprinkling of chocolate

Caffè latte 	�
Espresso with steamed milk	 151 kcal	 202 kcal

Americano 	�
Espresso with hot water	 6 kcal	 8 kcal

Freshly brewed tea�
A refreshing blend of the finest teas. Please ask a 	 13 kcal 
team member for the selection of teas available

Calories based on drinks made with whole milk

 Liqueur Coffees
~

Treat yourself to a Costa coffee with your choice of spirit:�

• Baileys Irish Cream (50ml) 17.0% ABV (0.9 units)

• Bell’s Scotch Whisky 40.0% ABV (1.4 units)

• Captain Morgan Dark Rum 40.0% ABV (1.4 units)

• Courvoisier VS Cognac 40.0% ABV (1.4 units)

• Disaronno Amaretto 28.0% ABV (1.0 units)

• Tia Maria 20.0% ABV (0.7 units)

CHEF’S 
 SPECIALS

See our blackboard  
menus for  

today’s specialS

 Desserts
Caramel apple crumble (V)   MEAL DEAL 	�
Apple crumble smothered with sweet, sticky caramel. Served warm with your 
choice of custard (448 kcal), cream (444 kcal) or vanilla ice cream (466 kcal)

Ultimate sharing sundae (V)	�
Vanilla and chocolate ice creams, profiteroles, chocolate brownie, warm 
chocolate flavour fudge sauce, chocolate crunch, chocolate flakes and a whip 
of cream. 1781 kcal

Cheese platter	�
A selection of mature Cheddar, Stilton and Camembert served with grapes, 
biscuits, spiced onion marmalade and crusty baguette slices. 1097 kcal

Profiteroles (V)   MEAL DEAL 		� 
A pile of profiteroles, served with warm chocolate flavour fudge sauce.  
457 kcal

Baked vanilla cheesecake   MEAL DEAL 	�
Topped with seasonal fruit compôte. 493 kcal

Belgian waffles (V)			�  
Served with warm chocolate flavour fudge sauce and cream. 788 kcal

Dairy ice cream at its best! (V)				�  
Enjoy three scoops of either vanilla, strawberry or chocolate. Topped with 
warm chocolate flavour fudge sauce or blackcurrant coulis

Lemon meringue sundae (V) 				�   
Meringue pieces and vanilla ice cream drizzled with tangy lemon sauce, 
topped with a whip of cream and a wafer. 561 kcal

Chocolate brownie (V)					�   
Served warm with chocolate flavour fudge sauce and vanilla ice cream.  
721 kcal

Tasting plate			�  
Too many desserts to choose from? Then why not opt for the Tasting Plate? 
You can choose three tasters from any of the mouth-watering desserts 
below, served with cream (97 kcal). So if you just can’t decide, then this is the 
perfect dessert for you!

• Baked vanilla cheesecake and seasonal fruit compôte 247 kcal

• Profiteroles (V) 299 kcal	

• Chocolate brownie (V) 302 kcal

• Belgian waffles (V) 387 kcal	

• Ice cream (V) vanilla (118 kcal), strawberry (157 kcal), chocolate (130 kcal)

MEAL DEAL

MEAL DEAL

~ Spirits served in 35ml measures unless otherwise stated
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2 COURSE MEAL DEAL

• Enjoy our great value 2 course
     meal deal 
• Simply choose from the range of
     dishes marked MEAL DEAL

THE ULTIMATE DEAL

GREAT VALUE OFFERS

• Enjoy 3 courses from the range  
     of dishes marked   MEAL DEAL

• A glass of wine, beer or soft drink*

• A premier breakfast 

 Burgers
Chicken breast burger 834 kcal�
6oz* beef burger 962 kcal�
Served in a floured bun, with salad and tomato, served with chips and 
coleslaw on the side

ADD A TOPPING TO YOUR BURGER

•	 BBQ topping
	B attered onion rings and BBQ sauce. 166 kcal

•	 New Yorker topping
	B ack bacon and grated Cheddar cheese. 165 kcal

•	 Swiss topping
	P an-fried mushrooms and grated Cheddar cheese. 163 kcal

 Side orders
Extra feast�
Garlic & herb breaded 
mushrooms, battered onion rings 
and garlic bread. 677 kcal

Chips (V) 416 kcal�

Potato wedges 301 kcal	�

Garlic bread (V) 216 kcal�

Mixed side salad (V) �  
82 kcal	�

Battered onion rings �  
576 kcal	�

 DISHES TO NIBBLE OR SHARE
Dough balls with a melted garlic & herb dip (V) 330 kcal	

Double portion of dough balls (V) 729 kcal	
Served with a melted garlic & herb dip and olive oil & balsamic vinegar

Pub platter		   
Garlic & herb breaded mushrooms, battered chicken strips, potato wedges, tortilla 
chips, duck parcels, battered onion rings and dough balls. Served with tomato salsa, 
BBQ sauce and sour cream – perfect for sharing! 1319 kcal

 STARTERS
Seasonal soup (V)	�
Made from seasonal vegetables. Served with half a baguette and butter. 
354 kcal

Garlic & herb breaded mushrooms   MEAL DEAL �
Great for dipping with garlic mayonnaise and BBQ sauce. 373 kcal

Salmon** Nicoise		� 
Chunky flakes of salmon served cold with salad potatoes, hardboiled egg,  
green beans, mixed leaves, rocket, tomato and French dressing. 275 kcal

Prawn cocktail   MEAL DEAL  	    �
Served on crisp salad leaves with tomato, cucumber, a classic Marie Rose 
sauce and buttered brown bread. 376 kcal

Cajun battered prawns	�
Served with tomato salsa and a lightly dressed salad garnish. 291 kcal

Sticky chicken goujons	  MEAL DEAL �
Battered chicken strips coated in a spiced caramel glaze. Served with a lightly 
dressed salad garnish. 478 kcal

Chicken liver pâté		� 
Smooth chicken liver and herb pâté served with slices of toasted brown 
bread, spiced onion marmalade and a lightly dressed salad garnish.  
489 kcal	

Aromatic duck parcels   MEAL DEAL �
Served with sweet, sticky soy & ginger sauce and a lightly dressed salad 
garnish. 334 kcal

Baked Camembert   �  
Whole baked Camembert served with crusty baguette slices and spiced 
onion marmalade. Baked to perfection, which means you’ll have to wait 15 
minutes, but it’s worth it! 767 kcal

 STEAKS AND GRILLS
OUR STEAKS ARE MATURED FOR AT LEAST 21 DAYS FOR EXTRA TASTE AND 
TENDERNESS AND THEN cooked TO YOUR liking. SERVED WITH A GRILLED 
TOMATO, GARDEN PEAS, pan-fried MUSHROOMs AND CHIPS

10oz* rump steak   MEAL DEAL �
Firm, meaty and flavoursome. Best grilled rare to medium. 1073 kcal

8oz* sirloin steak�
Lean and tender. Great grilled any way you like. 914 kcal

ADD A PEPPERCORN SAUCE TO YOUR STEAK 
 51 kcal extra

Bacon & Cheddar cheese topped chicken breast�
Served with BBQ sauce, mixed salad and your choice of chips (944 kcal) or  
a jacket potato (842 kcal)

Gammon steak	�
Served with half a grilled tomato, garden peas and chips (685 kcal) or a jacket 
potato (583 kcal). Topped with your choice of fried egg (86 kcal) or grilled 
pineapple ring (38 kcal) 

 
 

Mixed grill		�    
Rump steak, chicken breast, gammon steak, pork sausage and fried egg, served  
with a grilled tomato, garden peas, pan-fried mushrooms and chips (1262 kcal)  
or a jacket potato (1159 kcal)

Surf, turf & chicken			�  
Rump steak, grilled chicken breast and Cajun battered prawns, served with 
tomato salsa, chips and a lightly dressed salad garnish. 1020 kcal

GO LARGE ON YOUR CHIPS 233 kcal extra 

MEAL DEAL

MEAL DEAL

MEAL DEAL

 FAVOURITES
Sausages & mash  �
Three pork sausages topped with spiced onion marmalade, served with 
garden peas and gravy. 798 kcal

Chicken makhani curry   MEAL DEAL 	�
A medium-hot curry made with chicken breast marinated with yoghurt and 
spices in a tomato and cream curry sauce.  Served with basmati rice, naan 
bread and a side of butternut squash, spinach & lentil curry. 938 kcal

Chicken fajitas		� 
Strips of pepper, onion and grilled chicken breast in Cajun spices. Served  
with warm flour tortillas, guacamole, sour cream, tomato salsa and grated  
Cheddar cheese. 985 kcal

Beef, ale & mushroom pie§		� 
A shortcrust pastry pie, deeply filled with beef and mushrooms, slow cooked 
in Batemans™ Ale. Served with chips, garden peas and gravy. 1424 kcal

Chicken & BBQ ribs combo		� 
Sticky, battered chicken goujons and a half rack of smoky maple BBQ ribs. 
Served with chips, coleslaw and BBQ sauce. 1310 kcal 

UPGRADE TO A WHOLE RACK OF smoky maple RIBS 
307 kcal extra

Half roast duck 	
Succulent and golden brown, topped with spiced berry sauce. Served with 
sautéed potatoes and fresh vegetables. 1466 kcal

Woodland mushroom & blue cheese risotto (V)	
Served with rocket and cheese shavings. 596 kcal

Why not add a grilled chicken breast 
to your dish? 175 kcal extra

Chestnut, mushroom & goats’ cheese Wellington (V)�
Sautéed mushrooms, onions, spinach and chestnuts topped with a creamy 
goats’ cheese sauce, wrapped in puff pastry and sprinkled with poppy and 
sesame seeds. Served with sautéed potatoes and fresh vegetables. 1099 kcal

 Fish
Breaded scampi¥ & chips   MEAL DEAL 	   �
Served with tartare sauce and your choice of mushy peas (930 kcal) or 
garden peas (888 kcal)

Hand-battered fish** & chips   MEAL DEAL 	�
Freshly hand-battered fish, served with tartare sauce and your choice of 
mushy peas (1112 kcal) or garden peas (1071 kcal)

ADD BREAD AND BUTTER 206 kcal

Grilled salmon fillet**		� 
Topped with Bearnaise sauce, served with buttered potatoes and fresh 
vegetables. 755 kcal

MEAL DEAL

MEAL DEAL

MEAL DEAL

* Approximate weight uncooked,  ** May contain small bones,  ¥ This scampi is made from reformed pieces  
of scampi,  (V) Suitable for vegetarians,  ™ Registered Trademark,  § May contain traces of alcohol

*Any 20oz Pepsi, Diet Pepsi or Lemonade, pint of Carling lager, pint of Boddingtons bitter (draught  
products may vary regionally), 175ml glass of Kendermann’s medium white wine or Villa D’Elsa Rosso  
red wine.

available
to enjoy
in your
room Pizzas

FRESHLY PREPARED AND BAKED TO ORDER. WANT TO ENJOY YOUR  
PIZZA IN THE COMFORT OF YOUR ROOM? SIMPLY ORDER FROM A MEMBER 
OF THE RESTAURANT TEAM OR AT THE BAR

Margherita (V)	�
With diced fresh tomato, Cheddar and mozzarella cheeses. 1076 kcal

Spicy meat feast	�
Bacon, grilled chicken breast, pepperoni, jalapeños, diced fresh tomato, 
Cheddar and mozzarella cheeses. 1326 kcal

Camembert & rocket	�
Camembert, diced fresh tomato, Cheddar and mozzarella cheeses with 
spiced onion marmalade, topped with rocket and drizzled with extra virgin 
olive oil. 1137 kcal

Create your own�
Take one margherita base and add three tasty toppings. Choose from 
pepperoni, grilled chicken breast, mushrooms, ham, pineapple, bacon, 
Camembert, red onions, jalapeños, spiced onion marmalade, extra diced fresh 
tomato, extra cheese and rocket

Want extra toppings?  
choose from the selection abovE

 Pasta and salads
Wholewheat pasta with rocket pesto (V)   MEAL DEAL            �
Grilled vegetables, soya beans, slow roasted tomato and wholewheat pasta 
spirals tossed in a rocket pesto and topped with rocket and cheese shavings. 
1036 kcal 

Why not add a grilled chicken breast
to your dish? 175 kcal extra

Beef lasagne 	            �
Layers of pasta and minced beef in a rich tomato Bolognese sauce, topped 
with Cheddar and mozzarella cheeses. Served with your choice of chips  
(991 kcal), garlic bread (791 kcal) or mixed salad (656 kcal)

Sticky chicken goujons salad		             �
Battered chicken strips coated in a spiced caramel glaze. Served with mixed 
leaves, red peppers, red onion, cucumber, tomato and topped with crispy 
onion bits. 839 kcal

Grilled chicken Caesar salad		             �
Grilled chicken breast served on crisp salad leaves with cheese shavings, a 
Caesar dressing and garlic croutons. 512 kcal

Salmon** Nicoise	
Chunky flakes of salmon served cold with salad potatoes, hardboiled egg,  
green beans, rocket, tomato and French dressing. 649 kcal

Stilton & pear salad (V) 	
Mixed leaves and rocket, Stilton cheese and chopped pears drizzled with 
French dressing. 747 kcal

The calorie information is provided as a guide. It is calculated using 
average figures and based on a typical serving size.

Women need around 2,000 kcal and men 2,500 kcal a day

ADD ANOTHER FRIED EGG  

OR PINEAPPLE RING


