
 

 

M a i n s  
 

Southern Fried Chicken Stack 

Crispy Southern Fried Chicken, Creamy Mash, Black  

Peppercorn Sauce, Smoked Bacon & Onion Rings 

 

Red Thai Chicken or Seafood Curry 

Home Made Red Thai Curry, Grilled Chicken Breast or Fresh 
Fish, Pak Choi, Sticky Coconut Rice 

 

Steak Sandwich (£4 supplement) 
7/8oz Himalayan Salt Aged Sirloin, Toasted Sourdough,  

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

Rocket Salad& Shaved Parmesan served with Home Cut Chips 

 

Chicken & Smoked Bacon Pappardelle  
Chicken Breast Cooked in a Creamy White Wine Sauce  

With Smoked Bacon & Parmesan  
 

Salt & Chilli Chicken 
Choice of Skinny Fries or Chunky Chips Tossed In a Curry Sauce 

Loaded with Crispy Chicken Strips Coated in a Salt & Chilli 
Flake Spice, Sliced Peppers, Onion, Garlic,  

Ginger, Spring Onion  
 

 

 

 

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 

Chip or Skinny Skin on Fries   £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) 

Starters 
 

Chef’s Soup of the Day                      
Served with Fresh Homemade Wheaten Loaf  

 

Southern Fried Chicken Strips  
Texas Mayo, Cajun Mayo 

 

Crispy Chicken Satay Spring rolls 
Asian Slaw, Apricot & Ginger Sauce  

 

Crispy Sriracha Squid 
Crispy Fried Squid, Asian Slaw, Sriracha, Lime 

 

Local Seafood Chowder 
Served with Fresh Toasted Wheaten Bread 

 

Red Onion, Beetroot & Goat Cheese Tartlet 
Caramelized Red Onion, Smoked Beetroot, Warmed Goat 

Cheese, Basil Mayo, Walnuts 

 

 

Mains 
 

Traditional Turkey & Ham  

or Roast Beef Dinner  

Served with Creamy Mash Potato, Roasted Seasonal  

Vegetables, Chipolata’s, Beef Dripping Roast Potatoes & 
Beef Gravy 

 

Freshly Beer Battered Haddock 

Served with Crushed Garden Peas, Homemade  

Tartar Sauce, Tossed Salad & Hand-Cut Chips 

 

Freshly Beer Battered Scampi 

Served with Sauce gribiche, Tossed Salad & Hand Cut 
Chips 

 
Sunday Menu  

12-close 

 

One Course £15.95 

 

Two Course £19.95 

 

Three Course £23.95  

 



 

Burger Menu 
Part of the set Menu 

 

 

 

The Cunningham Burger 
6oz Steak Burger, Smoked Bacon, Cheese, Onion Ring, 

Gherkins, Iceberg, Tomato, served in a  

Brioche Bun & Hand Cut Chips 

 

Cunningham’s Double Bacon & Cheese Burger 

2 x 4oz Steak Burger’s, Crispy  Bacon, Melted Cheese,  

Gherkins, Tomato, Iceberg served in a Brioche Bun & Hand Cut Chips 

 

The Cluck Norris  
6oz Steak Burger topped with Southern Fried Chicken Strips,  

Onion Marmalade, Iceberg, Tobacco Onions served in a Brioche Bun  

& Hand Cut Chips 

 

The Coop Burger  
Southern Fried Chicken Burger, Smoked Bacon,  

Cheddar Cheese, Mayo, Tomato, Iceberg served  

in a Brioche Bun & Hand Cut Chips  

 

Bourbon Chick & Pork Burger 

BBQ Pulled Pork, Southern Fried Chicken Breast,  

Maple Bacon, Tomato, Iceberg, Tobacco Onions served  

in a Chipotle & Onion Bun & Hand Cut Chips 

 

 

 

 

 



 

Cunningham’s Steak House Menu 

28 Day Himalayan Salt Aged 
Grass Fed Steaks  

 

 

FILLET 
 

8-10oz   32.95 

 

SIRLOIN 
 

10oz    24.95 

12oz    27.50 

14oz    31.95 

 

RIB EYE 
 

10oz    25.95 

12oz     28.50 

14oz    31.95 

 

T-Bone 
16oz    29.95 

 

 

GO SURF & TURF   
 

 ADD OUR TEMPURA SCAMPI 5.00  

 
 

All Steaks Cooked to your liking and served 
with Hand Cut Chips, Home-Made Onion 

Rings and Chefs pepper Sauce 

 

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 

 


