Cunningham’s Restaurant

Holiday Inn Royal Victoria, Sheffield

Carte Menu
STARTERS

Pressed Guinea Fowl and Mushroom Terrine

With seasonal leaves and truffle vinaigrette

Homemade Crab Bisque

Served with sour cream and chives

Caramelised Red Onion and Thyme Tart

Served with seasonal leaves and balsamic syrup

Classic Moules Mariniere

Served with crusty bread and lemon

Peppered Goats Cheese *
With pickled baby beetroot and a honey and rosemary dressing

MAINS

Pan Roasted Pork Fillet and Toulouse Sausage

With a Dijon mustard mash and calvados sauce

Braised Ox Cheeks

In ale and served with red cabbage and sweet potato mash

£15.75

Served with sautéed potatoes, shrimps in nut brown butter with lemon and parsley

Pan Fried Sea Bream

Green Pea, Ricotta and Mint Risotto ” £13.50

Cooked in basil oil and parmesan shavings

GRILLS

All served with a grilled mushroom, tomato and chunky chips

230g English Sirloin Steak
230g English Rib Eye Steak

£18.50
£19.50

Suggested Serving Sauces - £2.50

Peppercorn - Red wine and shallot - Cream, white wine & mushroom

SIDES
Roast Potatoes with Rosemary
Chunky Chips with Sea Salt
Creamy Mashed Potatoes
Mixed Leaf Salad

Roquette and Parmesan Salad
Buttered Green Beans

Thyme Roasted Root Vegetables
£2.75

DESSERTS

Homemade Ginger Cheesecake

With a Clementine and mint compote

Selection of Yorkshire Cheeses

Served with chutney and a selection of biscuits

Apple Tart Tatin

Served with a vanilla bean ice cream

Chocolate Fondant

With a honeycomb ice cream

Yorkshire Classics

STARTERS
Mini Corned Beef Hash Cakes £7.50

Battered in Yorkshire ale and served with a fried egg and Henderson’s pickle

Wensleydale Cheese Rarebit

Served with a tomato salad

£6.50

MAINS

Barnsley Chop £16.50

Cooked in a pale ale and mint sauce, served with parsley mash and mini

Yorkshire pudding

Yorkshire Style Fish Cake £14.25

Deep fried layered cod and potato, served with a pea puree and malt vinegar

reduction

DESSERTS
Yorkshire Rhubarb Crumble

Served with vanilla bean ice cream

Bakewell Pudding

Served with a warm cherry compote




