G O L D S TA N D A R D
C A RV E R Y
At G re a t Br i ti s h In n s
£11.95

Help yourself to our homemade yorkies, stuffing, sausages,
roast potatoes, honey parsnips & more vegetables than you can
shake a fork at. We also have a choice of gravies and sauces.

ASK YOUR SERVER
FOR OUR
AWARD-WINNING
CARVERY!

Our carvery serves a selection of the following meats*:

main

enu

ritish Inns

•
•
•
•

Free Range Turkey
British Gammon
Roast Pork
Pork Belly

• Homemade Pie
• 21 Day Aged Matured
British Beef
• British Lamb

Please let us know your dietary requirements
& allergies before you visit our carvery
* Ask your server for today’s selection. Not all items listed are offered everyday

Functions and events at Great British Inns are carefully tailored to meet your every wish.
We can cater for small gatherings and large groups of up to 500 guests.
Our packages can be adapted especially for you, whatever your occasion may be:
Weddings, Christenings, Baby Showers, Birthdays, Wakes &
Celebrations of Life, Catered Work Meetings...
For more information please contact us. Our team will be happy to
discuss options to meet your needs and arrange a viewing.

Me

At Great Br

T H E

G R E A T

V Rustic
Bread Board

£4.25
Selection of breads served with
£2.95
extra virgin olive oil, balsamic
vinegar & salted butter

Prawn Crackers

Thai style prawn crackers
served with a sweet chilli dip

Potted Pâté

£5.95

Chicken liver pâté served
with red onion chutney &
sliced toasted baguette
£5.95

V Creamy Garlic
Mushrooms

Classic crispy loaded skins,
topped with mature cheddar
& either succulent bacon bits
or V sundried tomatoes

Pot of Mussels

V

Goat’s Cheese Tart £6.95

Slow Roasted Lamb
Slow cooked lamb shank in a rich homemade gravy,
with creamy mash & seasonal vegetables

£17.95

Pork Belly

£15.95

Stuffed pork belly served with creamy mash, roasted
root vegetables with apple & cider gravy

Duck à l’Orange

£16.95
Roast duck with dauphinoise potatoes, fine beans & rich orange sauce

Warm goat’s cheese & caramelised
onion tart served with a salad garnish

Beef / V Vegetable Lasagne

Breaded Prawns

Chicken Tikka Massala

£5.95

Six crispy butterfly prawns
£6.95 with a sweet chilli dip

Rope grown British mussels in
a creamy garlic & white wine
sauce, with rustic bread

Caramel Chicken

£15.95

Half rack of our slow cooked ribs & half flame grilled chicken,
both smothered in our sticky Tennessee glaze.
Served with thick cut chips, coleslaw & corn on the cob

Full rack of ribs in our signature Tennessee glaze, served with
thick cut chips, homemade coleslaw & corn on the cob

£5.25
Pan fried mushrooms in a creamy
garlic sauce, with garlic bread

Loaded Skins

Tennessee Combo

A Great British favourite, golden beer-battered fresh catch,
served with thick cut chips, garden peas & tartar sauce

Rack of Ribs

S TA R T E R S

£12.95

£12.95
Homemade traditional beef or vegetable lasagne, served with chips
£12.95

A pub classic. Tender chicken breast in a massala sauce,
with basmati rice, mango chutney & poppadoms
£5.95

Boneless chicken pieces in a
sticky caramel glaze, topped
Prawn Cocktail
£5.95 with toasted sesame seeds
A true British favourite, served how
V Camembert to
it should be, in our homemade
Share
£11.95
Marie Rose sauce with crispy
Sharing Camembert with roasted
lettuce & a sliced baguette
garlic & thyme, served with
Chicken Wings
£5.95 caramelised onion chutney,
Served in a sticky BBQ or peri-peri celery & rustic bread
sauce, with a blue cheese dip

HOMEMADE PIES
£12.95
Here at Great British Inns we lovingly hand craft our pies
using traditional recipes & the best ingredients. Served with
seasonal vegetables, gravy & your choice of chips or mash.

Steak & Ale Pie
Premium succulent steak slow cooked in a local cask
ale gravy, wrapped in a golden pastry case

Chicken & Leek Pie
Homemade pastry filled with chicken & leek in a creamy sauce

S H A R I N G P L AT T E R S
£15.95

Ocean Platter

Mixed Platter

Breaded butterfly prawns,
fish goujons, prawn cocktail,
prawn crackers, served with
rustic bread & a trio of dips

Creamy garlic mushrooms, onion
rings, potato skins, chicken wings,
garlic bread & a trio of dips

Beef & Mushroom Pudding
A homemade suet pudding filled with tender
beef, sliced mushrooms & a meat gravy

£13.95

SALADS
£13.95

California Salad
Chicken breast, grilled halloumi, avocado & cherry tomatoes,
served on a bed of mixed leaves with an olive oil dressing

Caesar Salad
Grilled free-range chicken breast, crispy lettuce, crispy bacon
lardons, homemade croutons & parmesan cheese. Served with
a side pot of Caesar dressing. Swap chicken for salmon

Prawn Marie Rose Salad
Prawns in our Marie Rose sauce on a bed of crispy lettuce,
tomato & cucumber served with bread & butter

Ham, Eggs & Pineapple

We give a
"Cluck" about
our Chicken
That’s why whenever possible,
we use Free-Range British
chicken in our dishes

• Sticky Tennessee Glaze
• Fiery Peri-Peri Glaze
• Creamy Homemade Mushroom Sauce

K I N G H E N RY T U D O R M I X E D G R I L L
£26.95
This dish deserves the royal title, because it’s a feast fit for royalty
Rump 8oz
Grilled Chicken
¼ Rack of Tennessee Ribs
Gammon

British Sausage
Fried Egg
Peas

Grilled Mushroom
Grilled Tomato
Onion Rings

Served with thick cut chips & your choice of sauce

£12.95

Thick cut cured ham, two fried free range eggs, grilled
pineapple, served with thick cut chips & garden peas

Lamb's Liver & Bacon

£13.95

A traditional British dish. Pan fried lamb’s liver served with creamy
mash & peas, topped with crispy bacon & fried onions

Spaghetti Carbonara

£12.95

Fine cut gammon & fresh mushrooms in a creamy parmesan sauce.
V Also available as a vegetarian option with no gammon

Hunter's Chicken

£12.95

Grilled chicken breast, maple bacon, sticky BBQ glaze &
melted mature cheddar, with thick cut chips & coleslaw

Trio of Sausage & Mash

£12.95

Trio of British sausages served with creamy mash, buttered
peas, onion gravy, topped with fried onions

The Beef Dripping £13.95

The Black & Blue

Prime beef burger, double
cheese, house mayo, beef
dripping, onions and pickles.
Served with a Yorkshire & gravy
The Classic
£11.95
Prime beef burger topped with
melted mature cheddar cheese
The California
£13.95
Prime beef burger, avocado, crispy
onions, halloumi & mayonnaise
The Royal
£12.95
Free range chicken breast
topped with melted brie, bacon
& homemade caramelised
red onion chutney

Prime beef burger, topped
with melted blue cheese
and a flat mushroom

£13.95

The Western

£12.95
Prime beef burger, crispy bacon,
double cheese & a sticky BBQ
sauce, topped with onion rings
El Diablo
£13.95
Prime beef burger layered with two
types of cheese, jalapeño peppers,
spicy tomato relish & mushrooms
V The Halo
£11.95
Halloumi patty, avocado, crispy
onion & a dollop of mayonnaise

MAYBE DON’T FANCY BEEF?

MARKET FRESH FISH

Vegetarian? Swap your burger for our V falafel patty
Chicken lover? Swap any burger for a tender chicken breast

Our fish is sustainable & seasonally sourced to guarantee the
freshest fish & quality seafood whilst protecting our oceans.

Salmon

£15.95
Pan seared prime fillet of salmon served with your choice of potatoes,
seasonal greens or house salad & one of the following sauces:
White Wine, Sweet Chilli or Lemon Butter
Seabass
£16.95
Fillet of seabass served with seasonal greens,
dauphinoise potato and lemon & caper butter
Moules Marinière
£15.95
Rope grown British mussels cooked in a creamy white wine
& garlic sauce, served with skinny fries & rustic bread

FROM THE GRILL
Flame Grilled 1/2 Chicken
Choose between one of our 3 delicious toppings,
served with thick cut chips or salad and slaw.

All of our burgers are served with our signature burger
sauce, lettuce & tomato in a brioche bun, slaw and
your choice of skinny fries or thick cut chips.

£17.95

King Henry VIII Burger
£20.95

Two prime beef burgers, chicken breast, sliced gammon, bacon
rasher, three types of melted cheese, mushroom, onions, fried
egg, gherkin, tomato & our Great British Inns burger sauce.
A monarch of a burger!
Served with a hearty portion of thick-cut chips, onion rings & homemade slaw.
Finish this & earn yourself a spot on our Facebook Wall Of Fame!

Ask About our Burger Challenge Charity Events.
Every year we have a Burger Challenge Day
to raise money in aid of local charities.

SIDES

STEAK
£3.25

Mixed olives served in our
homemade marinade

Signature Fish & Chips

GOURMET BURGERS

ɘ Onion Rings
ɘ Garlic Bread
ɘ Skinny Fries
ɘ Jacket Potato
ɘ Thick Cut Chips

£2.45

Marinated Olives £3.95

I N N S

G R E AT B R I T I S H C L A S S I C S

NIBBLES
V

B R I T I S H

ɘ Buttered Peas
ɘ Corn on the Cob
ɘ Baked Beans

Our butchers finest 28 day dry aged steaks. Served with
grilled mushroom, tomato and your choice of side.

Rump Steak 8 oz

Sirloin 10 oz

Fillet 8 oz

£13.95

£17.95

£21.95

TOPPINGS
£2.95

SAUCES TO COMPLIMENT
£1.95

ɘ Black & Blue

ɘ Peppercorn

Melted blue cheese
& mushroom

ɘ The Frenchy
Sliced brie & red
onion chutney

ɘ Mushroom
ɘ Blue Cheese
ɘ Tennessee Glaze

V

ɘ Creamy Mash
ɘ House Salad
ɘ Seasonal Vegetables
ɘ Sweet Potato Fries
ɘ Cheesy Garlic Bread

Ask about our
S p e c i a l s a n d Ve g a n M e n u s !

 ALLERGENS: Please let your server know of any allergies or intolerances you have before you order. Allergen information by dish is contained in our allergen menu which is available upon request. Our kitchens operate with standards and procedures to
address the risks of cross contamination; however, they are very fast environments so we cannot guarantee the total absence of allergens when preparing dishes. If you need any more information please ask one of our team members.

