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Cooked Continental Q drinks

Breakfast Breakfast

Cooked Breakfast

Bacon Rashers Eggs Grilled Tomatoes

Choose from

Premium Sausages scrambled or fried

Quorn® Sausages Black Pudding Toast

Choose from Brown,
Hash Browns Mushrooms White or Gluten Free

Kids eat

Continental

Baked Beans

free

Breakfast

This includes:

Your selections from N?

our Continental _|_ Q Unlimited
Breakfast drinks

Cereals Yeo Valley® Bakery

Please choose one Organic Yoghurts Please choose one
of the following: D - of the following:

of the following:

Porridge Two Croissants

Served with honey

Fat Free Greek Style
Muesli Natural Yoghurt

i@ Served with your choice
Weetabix of honey or berry fruit mix

Two Pains au Chocolat

Toast

Choose from Brown,
White or Gluten Free
Strawberry Yoghurt Served with your choice
Served with your choice of Jam or Marmalade
of honey or berry fruit mix

g 0 Costa Coffee®

o Choose from PG Tips® Original, P e
D rl n ks Decaf, Earl Grey or Green

Orange Juice

Apple Juice
Cranberry Juice Drink

(v) All of our Continental and Full selections are suitable for vegetarians with the exception of our premium sausages, black pudding and our
bacon. * Kids eat free: up to a maximum of 2 children under 16 (aged 15 and under) can eat breakfast free per adult purchasing a Full Premier
Inn Breakfast. Some items may differ to those shown. All products may be subject to change and availability. Photography is for illustrative
purposes only. ® Registered trademark

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. Alpro Soya available on request. As gluten is present in our kitchen
please tell your server and we will take care to minimise the risk of cross-contamination.
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measures to maintain distance, reducing touch points where possible and increasing levels of cleaning and disinfection

'opS Fi@' throughout the restaurant using products certified according to European Standards and effective against COVID-19
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