
 

 

 

Starter 

 

Chefs Soup of the Day  

Served with Fresh Homemade 

Wheaten  Loaf 

 

Southern Fried Chicken Strips, 

Texas Slaw, Sriracha Mayo 

 

Crispy Sriracha Squid 

Crispy Fried Squid, Asian Slaw, 

Sriracha,  Lime 

 

Chicken liver Pate 

Cherry Gel, Spiced Pear  

Chutney, Candied Walnuts,  

Toasted Brioche 

    

Main Course 

 

Traditional Turkey & Ham dinner 

Creamy Mash Potato, Beef Dripping 

Roast Potatoes, Creamed Brussel 

Sprouts, Roast Root Vegetable,  

Chipolatas, Roast Turkey Gravy 
 

10oz Himalayan Salted Aged Sirloin 

10oz Sirloin Cooked To Your Liking,  

Tobacco Onions, Hand Cut Chips, Pink 

Peppercorn Sauce , 

(£6 supplement) 
 

Pan Roasted Cod 

Chive Mash, Smoked Pancetta, Asparagus 

& Pearl Onion, Chargrilled Tenderstem 
 

Lemon Pepper & Garlic Roasted ½ 

Chicken 

Caramelized Celeriac Puree Roast Garlic 

Mash, Roasted Corn, Honey Roasted Root 

Vegetables 
 

Sugar Pit Pork Chop 

Wholegrain Mustard Mash, Creamed  

Cabbage  & Smoked Bacon, Anise Jus  
 

The Cunningham Burger 

6oz Steak Burger, Smoked Bacon, Cheese, 

Onion Ring,Gherkins, Iceberg, Tomato, 

served in a Brioche Bun  

& Hand Cut Chips 

Dessert 

 

 Sticky Toffee Pudding 
  Toffee Sauce,  

Vanilla Ice Cream 
 
 

Lemon Tart 
Fresh Raspberries 

Gelato Ice Cream 

 

 

Christmas Pudding,  

Brandy Creme Anglaise,  

Vanilla Ice Cream  

 

 

Orange & Cinnamon Brulee,  

Gelato Ice Cream 

Shortbread  Fingers  

Join us for Christmas! 

3 Courses 

£29.95 

2 Courses - 

£24.95  

 
Drink Promotions on offer 

all over Christmas with some 

fantastic Cocktail Specials,   

(For Allergen Information, please ask your server) 



 

 

Classics Menu 
 

Beer Battered Haddock 

Homemade Tartare Sauce, Crushed Garden Peas, Tossed Salad, 
Home-Cut Chips 

15.95 

 
 

Freshly Beer Battered Scampi 

Served with Sauce gribiche, Tossed Salad & Hand Cut Chips 

16.95 

 

Steak Sandwich 

8/9oz Himalayan Salt Aged Sirloin, Toasted Sourdough,  

Chilli Jam, Roasted Red Pepper Marmalade, Roast Garlic Aioli,  

Rocket Salad& Shaved Parmesan served with Home Cut Chips 

19.95 

SIDES & SAUCES 
Coleslaw                              2.50 

Tobacco Onions                   2.50 

Beer Batter Onion Rings      3.50 

Mash or Champ                   3.50 

Seasonal Vegetables          3.50 

Garlic Potato Cubes            3.50 

Cheesy Garlic Bread         3.50 

Crispy Sriracha Potatoes   4.00 
Truffled Fries                      4.00 

Roast Gravy                     1.50 

Peppercorn Sauce             1.50 

(For Allergen information, please ask your server) 

 

 

STEAK DEAL FOR TWO 

FROM THE BUTCHERS BLOCK 
Enjoy our 28-day Dry Aged Grass Fed Steaks, 

aged on the Bone in our Himalayan Salt 
Chamber which you can see for yourself in 
the food hall and cut the same way in our 

cutting room since 1919 

2 x 10oz 28 day Himalayan  

Salt-Aged Chargrilled Sirloin Steaks  

45.00 

 

2 x 10oz 28 day Himalayan  

Salt-Aged Chargrilled Fillet Steaks 

60.00 

 

1 of each Steak  

55.00 

 

1 x 32oz Tomahawk Steak to Share 

60.00 

 

All include  

2 x Sides of your choice 

2 x Sauces of your choice 

Cooked to your liking and served with  

Tobacco Onions 

 

 

 

 


