WHY NOT START WITH A GLASS OF FIZZ?

GLUTEN FREE?

Take a look at our Drinks Menu for the full range

Ask to see our separate menu

while you decide

starters

Hand-rolled and topped with
rocket - ask if you’d prefer
without cheese

Your choice of Piri Piri or BBQ
glazed wings, served with a red
chilli slaw and a blue cheese dip

Cheesy Garlic Flatbread v
Olives & Feta˚ v

A smaller serving of our main dish.
Crispy pulled beef coated in a
teriyaki sauce, served on a crunchy
salad of red pepper, cucumber,
rocket, red onion and slaw.
Topped with chilli, sesame seeds,
fresh coriander and mint

Spiced Pulled Lamb,
Flatbread & Houmous

Sharers

Served with tzatziki and
pickled red onion

Sticky Chicken Wings

Piri Piri, BBQ glazed or ‘half and half’
glazed wings, served with a
blue cheese dip and a side of
red chilli slaw

The Thyme Sharing Platter

Piri Piri glazed chicken wings, grilled
lamb koftas, chicken and chorizo
skewers, strips of hand-rolled
garlic and parsley flatbread,
battered onion rings with
blue cheese and BBQ dips

Burgers

Crispy Asian Style
Beef Salad §

Sticky Chicken Wings

Smoked Haddock &
Mozzarella Fishcake §* *

Grilled Lamb Koftas˚

Served with a fresh mixed leaf salad
and tartare sauce

Classic Prawn Cocktail

Served with a fresh mixed leaf
salad and ciabatta

Seasonal Soup v

Three Cheese Filo Tart v

Chicken & Chorizo Skewers

Crispy Asian Style Beef Salad §

Smoked paprika infused chicken
and chorizo skewers served with
a fresh mixed leaf salad and a cool
tzatziki dip

STEAKS &
GRILLS

21 day aged 100% UK & IRISH
FARM ASSURED BEEFSTEAKS

All stacked with flavour and served in
a sesame seed bun with skin on chips
and creamy coleslaw. If you’d prefer
your burger without the bun – just ask!

MAINS

Served with ciabatta

Three cheese, red pepper and
tomato filo tart topped with red
onion marmalade and rocket

SWAP TO SWEET
POTATO FRIES

Wake up your taste buds.
Explore bold and vibrant flavours inspired
by Asian ingredients and recipes.

Lightly spiced, succulent lamb
koftas served with ciabatta,
a crunchy Greek salad and
a cool tzatziki dip

Crispy pulled beef coated in a teriyaki sauce,
served on a crunchy salad of red pepper, cucumber,
rocket, red onion and slaw. Topped with chilli,
sesame seeds, fresh coriander and mint
Fancy as a starter instead?

SWAP TO SWEET
POTATO FRIES

Tandoori Spiced Mixed Grill

Tender Tandoori spiced chicken breast, lamb kofta,
smoked pork sausage, and sweet potato bhajis.
Served with rice, a poppadom, mango chutney,
and a yoghurt, cucumber and mint dip

All our steaks come served with half a grilled tomato, mushrooms, rocket
and skin on chips. Why not top your steak with garlic butter - just ask

Double Cheese & Bacon

8 oz * Rump Steak

Two juicy 4oz* beef burgers
layered with melted Cheddar
cheese and streaky bacon

Full of flavour with a
firm texture, seared
to perfection

Black & Blue

9 oz * Ribeye Steak+

8 oz * Sirloin Steak

Marbling gives this
steak a soft texture and
rich flavour

Succulent and tender
with a delicate flavour,
cooked your way

Thai Green Vegetable Curry ve
Sweet potato, red peppers, green beans
and onion in a Thai-style coconut and lemongrass
curry sauce. Served with basmati
rice and a sweet chilli slaw
Add grilled chicken

Make it yours, add a sauce or side to your steak...

Two juicy 4oz* beef burgers, layered
with streaky bacon and crumbled
blue Stilton®
Add an extra 4oz* beef burger,
cheese and streaky bacon stack

Sauces

Sides

Peppercorn§
Prawn & Lobster**§

Lamb Duo

BBQ Chicken & Bacon Melt

Lamb, mint and feta burger,
topped with spiced pulled
lamb, pickled red onion,
houmous and tzatziki

A succulent chicken breast
topped with streaky bacon,
Cheddar cheese and BBQ sauce.
Served with skin on chips, a crisp
mixed side salad and coleslaw

VEGGIE BURGER WITH GRILLED
HALLOUMI & RED PEPPEr v

Three Sticky Chicken Wings
Garlic & Parsley King Prawns
Battered Onion Rings
Tenderstem® Broccoli

Surf ‘n’ Turf * * § +

A succulent and tender 8oz* sirloin
steak with garlic and parsley king
prawns. Served with skin on chips,
a crisp mixed side salad and prawn
and lobster sauce

Mixed Grill+

4oz* rump steak, half a chicken
breast, half a gammon steak, pork
sausage and a fried egg. Served
with peas, mushrooms, half a juicy
grilled tomato and skin on chips
Upgrade to an 8oz*
rump steak

A soya and wheat burger with
slices of grilled halloumi, red
pepper and mayonnaise

PIZZ AS

ALWAYS HAND-ROLLED DOUGH

Slow-cooked Lamb Rogan Josh

Meltingly tender lamb shank in a spicy tomato,
onion and garlic sauce. Served with basmati
rice and naan bread

Teriyaki Salmon § * *

A delicious, succulent piece of salmon,
served on a bed of Tenderstem® broccoli
and fresh tomatoes

MEDITERRANEAN STYLE
Skewer Platter

Tandoori Spiced Chicken Burger

Grilled Tandoori spiced chicken breast topped with
a yoghurt, cucumber and mint dip and a sweet
potato bhaji. Served in a sesame seed bun with
skin on chips and creamy coleslaw

Lightly spiced and succulent lamb
koftas, chicken and chorizo skewers,
hand-rolled flatbread and rice served
with a Greek salad and cool tzatziki
and houmous dips

DESSERT

FRESHLY MADE EVERY TIME

Coconut Sorbet v
Scoops of deliciously smooth coconut milk sorbet,
topped with a sprig of mint

Whether you prefer a meat lover’s special or a veggie deluxe, our pizzas are hand-rolled
and made fresh to order with a great selection of toppings. The choice is yours!

Choose 3 toppings

Choose 6 toppings

Pepperoni | Chicken Breast | Streaky Bacon | Red Peppers v | Red Chilli v | Prawns
Pineapple v | Red Onion v | Rocket v | Jalapeños v | Mushrooms v | Tomato v

FAVOURITES

Chicken Makhani Curry

Our medium-hot curry made
with chicken breast pieces in
a tomato and cream sauce,
topped with red chilli and
coriander. Served with basmati
rice, naan bread, poppadom
and mango chutney

Chicken Katsu Curry

A tender chicken breast coated
in crispy golden breadcrumbs
and covered in a creamy and
mildly spiced katsu curry
sauce. Served on a bed of
fluffy basmati rice with a crisp
mixed side salad

Beef & IMPERIAL Stout Pie §
Served with skin on chips,
peas and a beef dripping and
beer gravy

Smoked Haddock &
Mozzarella Fishcakes §* *

Two smoked haddock and
mozzarella fishcakes topped with
a soft poached egg. Served with a
crisp mixed side salad

Chicken Escalope

A succulent chicken breast coated
with crunchy breadcrumbs,
topped with garlic and parsley
spread and a fried egg, served
with skin on chips and crisp mixed
side salad

Gammon Steak

Topped with a grilled pineapple ring
and a fried egg. Served with peas,
half a grilled tomato, mushrooms
and skin on chips

LIGHTER CHOICES

Seabass En Papillote * *˚

Delicious oven-baked seabass
fillet, gently steamed in a
paper parcel with courgettes,
juicy cherry tomatoes and thinly
sliced potatoes. Served with a
crunchy Greek side salad

Cobb Salad

Slices of juicy, grilled chicken
breast and crispy smoked bacon,
served hot on a bed of mixed
leaves, tomatoes, egg and Stilton®,
tossed in ranch dressing

Grilled Halloumi Salad v

Dairy vanilla ice cream, chocolate brownie
pieces, chocolate pieces, chocolate sauce,
chocolate flakes, a whip of cream and a
curled wafer

Ultimate Chocolate Brownie v

Served with dairy vanilla ice cream and
drizzled with salted caramel sauce

Skin on Chips v
Sweet Potato Fries v
Battered Onion Rings
Mixed Salad v
Greek Salad˚ v
Tenderstem® Broccoli
Coleslaw v
Three Sticky Chicken Wings
Garlic & Parsley
King Prawns

Slices of grilled halloumi, tossed
with mixed leaves, rocket, juicy
yellow cherry tomatoes and red
pepper in a French dressing

LIGHTER DISHES

Sweet Potato, Spinach
& Feta Lasagne v

based on average serving size

Served with a crisp mixed
side salad

Ultimate Chocolate Brownie Sundae v

sides

A sweet and citrusy cheesecake, drizzled
with a delicious berry fruit mix

Chocolate & Banana Belgian Waffle v
Golden-brown and fluffy, sweet Belgian
waffle, served warm and topped with
chopped banana, vanilla ice cream and
drizzled with chocolate sauce

2 COURSE
DINNER &
A DRINK
‡

UNDER 150 & 300 & 600 CALORIES
Ask a team member about our meal deal.
Terms and conditions apply.

New dishes
Supplement for guests
enjoying the meal deal

+

DESSERTS

Lemon & Clementine Cheesecake v

UNLIMITED
BREAKFAST

Sticky Toffee Pudding v
Served warm with custard

Chocolate & Cherry Crownie v

A chocolate chip cookie topped with
dark cherry sauce, chocolate brownie,
chocolate fudge sauce and sprinkled
with white chocolate shavings.
Served with vanilla ice cream

Key to symbols: v Suitable for vegetarians. ve Suitable for vegans. § May contain traces of alcohol. ˚May contain stones.
**May contain small bones/shell pieces. *Any weights declared are based on an approximate weight of uncooked values.
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.
Menu descriptions may not list every ingredient. All prices include VAT. Tenderstem® is registered trademark. Stilton® is a Certification trademark. This menu is available for a limited period of time and
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. ‡Choose from 175ml house white, rose or red
wine, lager, bitter, cider or a soft drink on selected drinks. Drinks range varies by location. Ask a team member for the full selection available. ^Add a third course means those ordering a starter and
main can order a dessert. Dishes under Sharers cannot be included as part of the Meal Deal, however dishes under While You Decide can be included as a starter. A supplement will be added for guests
ordering the Surf ’N’ Turf, Mixed Grill or 9oz Ribeye Steak. If you choose to leave a gratuity to thank your server, we want you to know that this goes straight to the person serving you today, in full. For
Meal Deal terms and conditions please visit: www.premierinn.com/gb/en/terms/booking-terms-and-conditions.html. Promoter: Whitbread Group PLC, PO Box 777, Dunstable LU5 5XE.

Strawberry Fro-Yo v
Creamy strawberry flavoured frozen
yoghurt topped with fresh strawberries
Dairy Vanilla Ice Cream v

Three scoops topped with your choice
of chocolate, salted caramel or
raspberry sauce
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