


Choose a starter, main and a dessert as well as your choice 
of drink from this menu PLUS enjoy a ‘Your way. As much as 
you like’ Premier Breakfast including cooked and continental 
breakfast selections, plus Costa coffee, tea and fruit juice.

starters

* Approximate weight uncooked, (v) Suitable for vegetarians,  ** May contain small bones,  TM Registered trademark, †  Made from reformed pieces of scampi

Garlic & Herb Breaded Mushrooms�
Served with garlic mayonnaise and BBQ sauce 

Prawn Cocktail
Served on crisp salad leaves with tomato, cucumber, a classic 
Marie Rose sauce and brown bread

Chicken Liver Pâté  
Smooth chicken liver & herb pâté served with slices of toasted 
brown bread and a lightly dressed salad garnish

Seasonal Soups (v) 
Made from seasonal vegetables. Served with a chunk of tiger 
bread 

Cajun Battered Prawns
Served with tomato salsa and a lightly dressed salad garnish

mains
10oz* 21 Day Matured Rump Steak 
Firm, meaty and flavoursome. Best grilled rare to medium. Served 
with garden peas, grilled tomato, a flat mushroom and chunky chips

Spinach & Ricotta Cannelloni (v)
Spinach & ricotta cannelloni served with rocket and cheese 
shavings

Bacon & Cheese Topped Chicken Breast 
Served with BBQ sauce, mixed salad and your choice of chunky 
chips or a jacket potato

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

Hand-battered Fish & Chips**
Freshly hand-battered fish, served with your choice of mushy or 
garden peas and tartare sauce

Chilli Con Carne 
Served with basmati rice, sour cream and nachos

Spring Vegetable Risotto (v)
Spring vegetable and thyme butter risotto served with rocket and 
cheese shavings

Breaded Scampi & Chips†

Served with your choice of mushy or garden peas and tartare sauce

6oz* Beef Burger
Served in a floured bun, with chunky chips and coleslaw and your 
choice of topping from one of the following:

• �BBQ Topping  
Battered onion rings and BBQ sauce

• �New Yorker Topping  
Two rashers of back bacon and grated Cheddar cheese 

• �Swiss Topping   
Sautéed mushrooms and grated Cheddar cheese

Pear and Walnut Salad
Mixed salad, pears, chopped walnuts and Blackstick Blue(TM) cheese 
drizzled with French dressing

Start your day tomorrow with ‘Your way. As much as you like’ Premier Breakfast including a range of cooked and 
continental options.

Premier breakfasts
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drinksdesserts
Caramel Apple Crumble (v)
Apple crumble smothered with sweet, sticky caramel. 
Served warm with your choice of custard, cream or vanilla 
ice cream

Ice Cream
Made in the Chiltern Hills from a blend of milk from Jersey cows 
and double cream. Enjoy three scoops of either vanilla, strawberry 
& clotted cream or Belgian chocolate truffle. Topped with warm 
chocolate flavour fudge sauce or blackcurrant coulis

Profiteroles (v)
Served with warm chocolate flavour fudge sauce and cream

Belgian Waffles (v)
Served with warm chocolate flavour fudge sauce and cream

Lemon Frangipane Tart (v)
A lemon & almond infused sponge topped with toasted 
almonds, served warm with cream

Bottle of J20
Please ask a team member for flavours available 

Large Pepsi, Diet Pepsi or Lemonade

Pint of Carling lager 
(Tennent’s in Scotland and Northern Ireland)

Pint of Tetley’s bitter 
(Belhaven Best in Scotland, Bass in Northern Ireland and Brains 
Bitter in Wales)

175ml Glass of house white wine
Pearly Bay.  A good all rounder brimming with fruit flavours.  
Fresh, smooth and easy.

175ml Glass of house red wine
Vita. A soft, easy drinking, fruity blend of Merlot and Cabernet 
grapes
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