
Guests on a dinner inclusive rate are invited to dine from the items marked with an * or choose from the full  
menu up to the value of £22.50 per adult. 

 
Some of the items offered may contain food substances to which you may be allergic. If you are allergic to certain foodstuffs  

please inform the Restaurant Manager who will be happy to advice. 
 
 

 

 

 

Starters 

Spiced Water Melon, thyme marinated melon pearls, sorbet, apple jelly and summer flowers *       £5.95 

Sweet Pea Panna Cotta, crab mayonnaise, mango and crab toast and summer herbs     £6.75 

Roast Pigeon Breast, celeriac remoulade, crisp bacon and boiled quails egg       £6.95 

Chilli Roast Salt Squid, pickled vegetables, coriander and crisp romaine lettuce*      £5.95 

Terrine of Ham and Rabbit Saddle, homemade piccalilli and toasted brown bread  *     £5.95 

Langoustine Bisque, basil and sweet corn, croutons and rouille *        £5.95 

Seasonal Chicory, asparagus, avocado and blue cheese, lemon balm dressing*                                                        £5.95 
 
Main Courses  
 
Roast Rump of Lamb, sautéed kidney and stuffed breast, saffron roast fondant, feve bean, peas, shoots and roast jus £15.50 

Seared Venison Steak, chocolate ganache, honey roast figs, radish and turnip, baby burnt onions    £15.50 

Pan Fried Grey Mullet, summer vegetable soup, samphire, pea shoots and salsa Verdi*     £13.50 

Roast Shin of Beef, golden pastry, wild mushroom, roast tomato and wilted spinach*     £14.50 

Grilled Fillet of Halibut, crisp potato, green beans, sautéed shrimps, apple, carrots and cider butter                  £15.50 

Pan Fried Calf’s Liver, sage and onion mash, pancetta, red wine sauce and crispy onions*     £13.50 

 Roast Cauliflower, filled pasta parcels, cauliflower crisps, cauliflower puree and butter chard*    £13.50 

 
From the Grill 
 

6oz Centre-Cut Fillet Steak             £22.95  

10oz Sirloin Steak               £19.95 

Jack Daniels Marinated Pork Ribs            £14.50 

Cajun Chicken               £13.50 

Supreme of Salmon                    £13.50 

All grills are served with grilled mushroom, vine tomatoes, watercress and hand cut chips 
 
Sauces                 £2.50 
Béarnaise   Pink Peppercorn  Wild Mushroom  Hollandaise   Red wine jus  
 
Sides                 £3.00 
Hand cut chips  Seasonal vegetables  New potatoes  
 
Desserts 
 
Pimms Poached Pear, homemade calvados ice cream and white chocolate fudge*      £5.95 

Warm Chocolate Tart and Glazed Bananas, crushed pistachio and sugar*       £5.95 

Granny Smith Apple Sorbet, warm apple and clotted and cream *        £5.95 

Custard tart and Strawberry and Arctic Roll, with strawberry gel              £6.95 

Plum and Star Anise Tart Tatin, with tutti-frutti ice cream*          £5.95 

Selection of Continental Cheese and Biscuits, served with homemade chutney                                               £6.95 

CUNNINGHAM’S 

 

R  E  S  T  A  U  R  A  N  T  


