
CUNNINGHAMS 

HOTEL 

 

 

 

BAR & Restaurant 

MENU 
 

Feb 2023 

  



 

  

STARTERS 
 

 

Garlic bread $10 V 

Cheesy garlic bread $11 

Mustard & cheese bread $11 V  

Herb & cheese bread $12 V 
With a side of sweet chili sauce and sour cream 

 
Skye’s bread $13 

Garlic butter, ham, red onion, and cheese 
 

Oysters Natural    GF 
½ dozen $17   1 dozen $32 

 
Oysters Kilpatrick   GF 

½ dozen $18   1 dozen $34 
 

Oysters Mornay   GF 
½ dozen $18   1 dozen $34 

 

Spicy Chicken Wings $16 
 

Deep Fried Camembert $16 
 

Bruschetta – TOB $16 V 
Tomato, Onion, Basil, and parmesan 

 
Bruschetta – FORT $16 V 

Feta, Onion, Rocket, and Tomato (semi dried) 
 

Seasoned Wedges $16 
Topped with bacon and cheese – served with a side of 

sweet chili sauce and sour cream. 
 

Nachos $14 V 
Salsa, cheese, guacamole, and sour cream 

 
Nachos topped with jalapeno $16 V. 

 

SIDES 
 

 

Bowl of chips  

with gravy or tomato sauce      

$10 

 

Bowl of chips  

with mushroom or pepper gravy       

$12 

 

Bowl of chips  

with cheese and gravy      

$14 

 

 

 

Garden salad     $10 V  

 

Greek salad     $12 V GF 

 

Bowl of vegetables     $10 V GF 

 

Bowl of mash potato $7 V GF 

 

Bowl of rice      $7 V GF 

 

 

Jug of gravy  

OR tomato sauce  

OR BBQ sauce   $3 GF 

 

 

Jug of mushroom gravy 

OR pepper gravy  

OR serve of Garlic Butter    

$4 GF 

 

 

Garlic Sauce    $6.00 V GF 

 

WEDNESDAY NIGHT 

PARMA NIGHT 
TUESDAY NIGHT 

KIDS EAT FREE 

MONDAY NIGHT 

STEAK NIGHT 
Porterhouse steak served with a 

potato & a vegetable surprise & 

gravy of your choice or garlic 

butter for $26.     

* Monday only. No variations. Not 

available school holidays or public 

holidays 

Kids to be under 12 years.  

of age and ordering from the 

KIDS menu 
 

*Not available during School Holidays 

or Public Holidays. Valid for kids’ 

menu items only, when children are 

accompanied by an adult purchasing 

a main meal. Max 2 kids per adult. 

All Parmas  

served with chips & Salad. 

$24 
*Does not include Kiev Parma 

Not available during school holidays 

or public holidays. Gravy, sauces, 

vegies, etc, can be added at an 

additional charge. 

 



  

MAINS 
 

Homemade chicken kiev      $33 

Crumbed chicken breast filled with garlic rich butter. 

Served with chips and salad. **Please allow 30-40 minutes 

 

Kiev parma        $35 

A homemade chicken kiev topped with napoli sauce, ham, and 

cheese.  Served with chips and salad. **Please allow 30-40 minutes 

 

Greek lamb salad      $29 

Marinated lamb served with cos lettuce, tomato, cucumber, olives, 

feta.  

 

Caesar salad      $23 

Cos lettuce, croutons, grilled bacon, drizzled with our creamy 

dressing and topped with an egg and shaved parmesan cheese 

(and with optional anchovies). 

Caesar salad with chicken or calamari     $27 

 

Chicken B.L.A.T.     $ 21 

Chicken schnitzel served with Bacon, Lettuce, Avocado & 
Tomato and our home-made dressing on toasted Turkish 

bread.  Served with chips. 
 

Chicken Caesar burger     $ 24 

Grilled chicken breast served with cos lettuce, bacon, fried egg, 

parmesan and our home-made dressing on toasted Turkish bread.  

Served with chips. 

 

Arancini balls       

Main size $25.00       Entrée size $17 V 

Filled with caramelized onion, feta & pumpkin.  

FROM THE 

GRILL 
Cooked to your liking & served 

with chips and salad. 

 

  250g Rump                     $26 

  300g Porterhouse           $36 

  350g Eye Fillet **           $45 
 **Please allow 30 minutes for a well-

done Eye Fillet   
 

Steaks include one serve of gravy / 

topping. 

 

Choose from these homemade, 

gluten free GF gravies/toppings: 

• Gravy  

• Green peppercorn gravy 

• Mushroom gravy 

• Garlic butter 
 

Surf & turf topping GF    $10  

A creamy garlic seafood topping 
 

 

************** 
 * Monday Night Special *   

Porterhouse steak for $26     
* Monday only. No variations. Not 

available school holidays or public 

holidays. 

See staff for details. 

SEAFOOD 
 

Fish ‘n’ hops       

Main size $27       Entrée size $21 

Fresh beer battered fish, served with chips and salad and 

homemade tartar sauce. 

 

Salt & pepper calamari GF 

OR   Salt & lemon pepper calamari GF 

For those who prefer less spicy. 

Main size $26       Entrée size $20 

Served with chips and salad and homemade tartar sauce. 

 

Pan fried scallops OR prawns. 

Main size $38       Entrée size $28    

Served with rice and salad. 

Your choice of battered, creamy garlic sauce GF, chili sauce GF 

or napoli based sauce GF 

Meals are served with  

chips and salad  

unless otherwise stated 

 

To change salad to vegetables 

$4 

 

To change chips to mash potato. 

$4 

 

To add an egg 

$3.50 

 

GF ** Please advise staff if you 

require Gluten free to ensure all 

elements of your meal are served 

gluten free.  

NOTE: Our salad dressing is NOT 

gluten free 



  

CHICKEN PARMIGIANAS 
All Parmas are served with chips & salad. 

 

Traditional Chicken parma      $24 (Middi $20) 
Napoli sauce, ham and cheese. 

 

Margarita parma $22 (Middi $18) 
Napoli sauce, oregano & cheese 

 

Healthy chicken parma      $26 GF 
A grilled chicken breast with napoli sauce, ham and cheese. 

*One size only available 

 

Seafood parma      $30 (Middi $26) 
Scallops, prawns, calamari creamy sauce and cheese. 

 

Meat lovers parma     $29 (Middi $25) 
Smokey BBQ sauce, ham, bacon, salami, chorizo and cheese. 

 

Hangover parma      $26 (Middi $22) 
BBQ sauce, bacon, egg and cheese topped with onion rings. 

 

Nacho parma      $26 (Middi $22) 
Salsa, corn chips and cheese, served with a side of guacamole and 

sour cream. 

 

Sweet chili parma      $26 (Middi $22) 
Avocado, sweet chili sauce and cheese. 

 

Aussie parma       $26 (Middi $22) 
Bacon, onion, mushroom, BBQ sauce, cheese with a fried egg on top. 

 

Tandoori parma $ 26 (Middi $22) 
Tandoori, rocket, feta, cheese and a side of sour cream. 

 

Caesar parma      $26 (Middi $22) 
Bacon, caesar dressing, cheese with a fried egg on top. 

 

Mexican parma       $26 (Middi $22) 
Mexican sauce, salami and cheese. 

 

Hawaiian parma      $26 (Middi $22) 
Napoli sauce, ham, pineapple and cheese. 

 

Spanish parma      $26 (Middi $22) 
Hot chili napoli sauce, chorizo, red onion and cheese. 

 

Pesto parma      $26 (Middi $22) 
Pesto, sundried tomatoes, rocket and three cheeses. 

 

Irish parma      $26 (Middi $22) 
Mash potato, cheese and topped with gravy. 

 

Hot chili parma      $26 (Middi $22) 
Sizzling hot chili napoli sauce, salami, jalapenos, and cheese. 

Most parmas are  

also available in a  

MIDDI size  
(a smaller size for a  

smaller appetite) 

WEDNESDAY NIGHT 

PARMA NIGHT 

All Parmas $24 
Served with chips & salad. 

 
Wednesdays ONLY 

Does not include Kiev Parma 

Not available during school holidays or 
public holidays. Gravy, sauces, vegies, 

etc, can be added at an additional charge 

PASTA 
Your choice of linguine, penne 

or spaghetti 
 

Marinara     $38 
with fish, prawns, scallops, mussels 

and calamari served in your choice of 

either a creamy or napoli sauce. 

 

Arrabiata pasta     $28 
with salami, basil, bacon, olives, 

tomato.    Optional - chilli 

 

Vego pasta       $25 V 
with pumpkin, spinach, pinenuts 

in a creamy sauce 

Vegetable Parma     $24 V 
Crumbed eggplant with sweet potato, 

zucchini, capsicum, napoli sauce and 

cheese 

*Not available in middi size 

 

Please also see our  

SPECIALS BOARD  
 

Our specials change  

weekly (on Friday) 



BEVERAGES 
 
 

Cappuccino 
Latte   
Flat White 
Black Coffee 
Hot Chocolate 
Pot of Tea 
Iced Coffee 
Iced chocolate        
 

CUP 
$ 5 
$ 5 
$ 5 
$ 5 

 MUG 
 $ 6 
 $ 6 
 $ 6 
 $ 6 
 $ 7 
 $ 5 
 $ 8 
 $ 8 
 

 

 

SENIORS 
Choose a main course only - $18, 

or choose 2 courses - $23. 
 

Garlic bread (Entrée) V 

 

Mustard & cheese bread (Entrée) V 

 

Arancini ball (Entrée or Main) V  
Filled with caramelized onion, feta & pumpkin.  

Served with a napoli sauce. 

Served with chips and salad. 

 

Chicken parma (Main) 
with chips and salad, or vegetables 

 

Fish ‘n’ hops (Main) 
with chips, salad and homemade tartar sauce 

 

Lambs fry and bacon (Main) GF  

Served in a gravy with mash potato and peas. 

 

Salt and pepper calamari (Main) 
with chips, salad and homemade tartar sauce 

 

Pasta carbonara (Main) 
Your choice of spaghetti, linguini or penne with 

bacon, egg and cheese in a creamy garlic sauce 

 

Pineapple fritter (Dessert) V 
With your choice of ice cream or cream 

 

Mini pavlova (Dessert) V GF 
with cream, strawberries and passionfruit 

 

Ice cream sundae (Dessert) V   
with nuts, whipped cream, marshmallows and your 

choice of topping. 
Toppings: chocolate, strawberry, caramel, blue heaven, 

spearmint, banana 

KIDS MEALS $16 
For children under 12 years of age 

Includes a main meal, soft drink** and dessert. 

 

Chicken parma 
with chips and salad and a side of tomato sauce 

 

Chicken strips 
with chips and salad and a side of tomato sauce 

 

Calamari GF 
with chips and salad and a side of tomato sauce 

 

Fish and chips 
with salad and a side of tomato sauce 

 

Spaghetti bolognaise. 

 

Spaghetti carbonara 
with bacon, egg and cheese in a creamy garlic 

sauce 

 

Kids Desserts (included with kids’ meal) 

 

Frog in a pond  
a chocolate frog on jelly  

or  

Ice cream  
With your choice of topping and/or sprinkles 
Toppings: chocolate, strawberry, caramel, blue heaven, 

spearmint, banana 

 
**Meal includes soft drink only:  

Lemonade, Coke, Raspberry, Lemon Squash, Soda Water. 

Does NOT include juices. Juice can be purchased at an 

additional charge. 

 

Tuesday Night – Kids Eat Free 

*Not available during School Holidays or Public Holidays. Valid 

for kids menu items only, when children are accompanied by an 

adult purchasing a main meal.  

Max 2 kids per adult. 

 

DESSERTS $16 
Sticky date pudding 

Served with butterscotch sauce and your choice of 

ice cream and/or cream. 

 

Mysterious cheesecake 
Our home-made cheesecake changes.  Please see 

our specials board for our current cheesecake. 

 
Please see our specials board for more desserts. 


