
All of our children’s options, with the exception of the 
spaghetti, are served with a choice of fries or veggies

APPETIZERS
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SALADS

PASTAS

KIDS MENU

   
 

Includes choice of juice or soda, and a cookie of the day
or a delicious sundae

EXTRAS

CHARCUTERIE 18.5
Appetizing platter of brie, asiago cheese, pecorino, 
cacciatore salami, soppressata, prosciutto, spicy 
chili spread, tapenade served with crostinis

BRUSCHETTA 10
Diced tomatoes, fresh basil, oregano, garlic oil and 
extra virgin olive oil on freshly toasted baguette

MELTED BRIE 15
St-Albert brie with beer chutney, caramelized pecans 
and fresh croutons. *Extra for more bread pieces

CHICKEN WINGS     ( 6 or 12 ) 6/12
Seasoned chicken wings served with our house 
BBQ sauce, RedHot™, ranch or chili garlic

BRITISH POUTINE 9/14
Red skin fries tossed in rosemary, topped with 
St-Albert cheese curds and peppercorn gravy

ROSEMARY FRIES 6/9
Red skin fries tossed in rosemary served with aïoli

SWEET POTATO FRIES 10
Crispy sweet potato fries served with sriracha aïoli

CALAMARI 13
Hand breaded calamari served with spicy sriracha 
aïoli and fresh lemon

THE MONTREALER 16
Grilled marbled rye bread with yellow mustard, 
sauerkraut and smoked meat served with 
rosemary fries

STEAK & FRITES 25
8oz Striploin served with chef’s choice of grilled 
vegetables, rosemary fries and peppercorn sauce

FISH AND CHIPS 17
Battered Haddock filet served with rosemary fries,
house made tartar sauce and fresh lemon 

CHICKEN SKEWERS 17
Grilled chicken skewers with green peppers, red 
onions, zucchini and our tangy lemon vinaigrette

 

 

INSALATA CAPRESE 12/17
Tomato wedges, bocconcini, fresh basil, oregano 
and garlic extra virgin olive oil

BEET SALAD 10/15
Baby Spinach, roasted beets in house, goat cheese 
and a drizzle of our signature blueberry dressing

CAESAR SALAD 8/14
Crisp romaine lettuce tossed in Caesar dressing 
topped with parmesan, bacon and croutons

GARDEN SALAD 8/13
Spring mix and arugula with julienne of carrots and 
cucumbers, cherry tomatoes, red onions, green olives 
and house balsamic vinaigrette

SMOKED SALMON SALAD 13/18
Bed of arugula, smoked salmon, cherry tomatoes, 
fresh bocconcini and a drizzle of our house made
lemon, basil and avocado vinaigrette

SPAGHETTI CARBONARA 17
Spaghetti tossed in egg, cream, bacon, pecorino 
cheese and black pepper

FETTUCCINE ALFREDO 16
Fettuccine in a cream Alfredo sauce with bacon

PENNE ALLA VODKA 21
Penne in a rosé vodka sauce with salmon

CHICKEN FILETS 9
Breaded chicken filets served with honey-
mustard sauce

SPAGHETTI 9
Spaghetti in tomato sauce

KIDS PIZZA 9
Tomato sauce, mozzarella and pepperoni
  
 
 

GRILLED SALMON 4/7

BREAD SLICES  ( 6 ) 1.5

EXTRA DIPPING SAUCES OF 2oz .75

GRILLED CHICKEN 3/5
CRISPY CHICKEN 3/5
BEEF TENDERLOIN 4/7
SMOKED MEAT 3/6

WIFI: BRITISH
CODE: 18341834

THE BRITISH

AYLMER · QUÉBEC

PUBLIC HOUSE

VEGETARIAN GLUTEN FREE



All of our pizzas are prepared with fresh house 
made dough

All burgers are made with seasoned 8oz local beef patties 
on a fresh brioche bun, with choice of rosemary fries 

or coleslaw.

Replace your fries with a Caesar salad or sweet potato fries 
for an extra $4, or a poutine or garden salad for $5.

BURGERS

   
  
 

PIZZAS

   
  
 

HISTORY

Built in 1834 by Robert Conroy, the British Hotel represents the best of bilingual heritage of western Québec. 
Its thick stone walls and hand hewn timbers were lovingly restored by Belmont Properties for 

over four years starting in 2011.

The British Hotel continues a proud Aylmer tradition that’s hosted Prime Ministers and princes, rock stars and country 
music legends, scallywags and many beautiful memorable weddings ! Today, the legend continues into the 21st century, 

as this modern oasis proudly presents luxury hotel accommodations, banquet facilities, 
live performances and light fare in a family-friendly atmosphere.

Our staff embodies the multi-lingual global culture that is modern Québec, with a panache that is leading the rebirth of 
Old Aylmer. Since you are now part of this proud tradition, we welcome you with our mantra : 

« What happens at the British, stays at the British ! »

THE BRITISH 16
Sweet maple bacon, cheddar, sriracha aïoli and 
fresh arugula

THE 1834 16
Sautéed mushrooms and swiss cheese, aïoli and 
fresh arugula

THE CONROY 15
Stacked with crisp romaine lettuce, sliced tomatoes 
and aïoli

THE JOE 16
Onion marmalade, cheddar, aïoli and fresh arugula

TERIYAKI BURGER 17
Teriyaki sauce, Asian slaw, cheddar, fresh arugula 
with a jalapeno and lime aïoli

VEGGIE BURGER 15
Homemade quinoa and tofu patty with aïoli, lettuce, 
tomatoes, pickles and pickled turnips

CHICKEN BURGER 16
Grilled chicken breast, sundried tomato aïoli, 
caramelized onions, lettuce and tomatoes

  
  
 
 

MARGHERITA 14
Tomato sauce, fior di latte and garnished with fresh
basil leaves

CARBONARA 18
Mozzarella, fior di latte, pecorino, white onion, 
pancetta topped with an egg and black pepper

MEDITERRANEAN 17
Mozzarella, chicken, goat cheese garnished with 
sundried tomatoes and pesto

VEGETARIAN 16
Tomato sauce, mozzarella, roasted red peppers,
mushrooms, red onions, cherry tomatoes, green 
olives and a sprinkle of goat cheese

CANADIAN 16
Tomato sauce, mozzarella, pepperoni, green olives
and bacon

THE DELI 17
Mozzarella, caramelized onions, sliced smoked meat
topped with shaved parmigiano and balsamic glaze 
and fresh arugula

THE BOSS 15
Tomato sauce, mozzarella, mushrooms, prosciutto 
and black olives

SAPORITA 18
Tomato sauce, mozzarella, Italian sausage, 
mushrooms and garnished asiago cheese

  
  
 
 

GLUTEN FREE BUN    $1 GLUTEN FREE DOUGH    $3
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