
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 

Chefs, Homemade Soup with a bread roll, *          £5.95 

Beetroot, Mozzarella and Tomato Salad, topped with garden salad and pine nuts, *     £6.95 

Smoked Mackerel Salad, with apple, celery and walnut salad with cream fraiche dressing, *    £6.95 

Creamed Mushrooms, slices of mushrooms in a cream sherry sauce sat on toasted brioche crouton   £6.95 

Slow Roasted Pork Belly, grilled black pudding and apple puree         £5.95 

 

Main Courses  

 

Roasted Salmon Fillet, wilted spinach, fennel confit, new potatoes and white wine sauce*    

 £15.95 

Sweet Potato and Feta Pastilla, crisp filo parcel garnished with roasted sweet potatoes, roast peppers and tomato sauce, *£13.95 

Chicken Perslade, with shallot and parsley stuffing with mash potato, pea francias and chicken and sage jus*      £15.95 

Calves Liver, mash potatoes crispy bacon and friend onions with a beef jus       £17.50 

Oriental Sea Bass Fillet, with wilted Chinese greens, Jasmin rice and ginger and soy sauce    £16.50 

Tomato and Sweet Onion Tart, finished with roast new potatoes, tomato sauce and rocket    £13.95 

From the Grill 
 

8oz Rib Eye Steak                  
 £18.95 

Swordfish with Salsa Verde             £17.50 

Piri Piri Pork Tenderlion              £17.50 

Barnsley Chop              £19.95 

10oz Sirloin Steak               £24.95 

Two Grilled Buttered Lobsters Tails, with whole lemon and chive butter      £24.95 

All grills are served with grilled mushroom, tomatoes, sweet potato fries and fried onions 

 

Sauces                £2.50 

Garlic Butter Peppercorn  Wild Mushroom  Red wine and Blue Cheese  

 

Sides                 £3.00 

Sweet Potato Fries  Chunky Chips   New potatoes  Seasonal Veg  Mixed Salad  

 

Desserts 

 

Vanilla Pannacotta, with fresh strawberries and roasted pistachios*       £5.95 

Bakewell Pudding, raspberry jam and double cream*         £5.95 

Chocolate Brulee, a French classic with chocolate twist          £5.95 

Plum Crumble,slowly  stewed  plums with vanilla topped with buttery crumble topping with pouring cream  £5.95 

Selection of 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  


