ghan’s

The Royal Victoria is not only the oldest and most prestigious hotel in Sheffield, but at times
it was the only hotel in the city. The hotel added the ‘Royal’ prefix following a visit in 1875
by their Royal Highnesses the Prince and Princess of Wales, later King Edward VII and
Queen Alexandra. The Manchester, Sheffield and Lincolnshire Railway Company assumed
management in 1893. The comparatively local railway become more ambitious and forged
a link South to a new London terminus at Marylebone. On completion of this main line the
Company changed its name to the Great Central Railway and to this day, one of the hotel’s
meeting rooms bears the name The Great Central Room. The hotel was sold in 1982 to
Midland Hotels, changed ownership again in 1989 and was subsequently sold to its present
owners, Beck Conroy Consulting Ltd in 2001. After many years of neglect the hotel has now
regained its former glory having undergone a major refurbishment.

Local artist George Cunningham loved depicting the characteristics of Sheffield streets in
fine detail. We are honoured that George captured the Royal Victoria Hotel in his distinctive
art form, painted in the 1990’s.

Cunningham’s Restaurant offers timeless elegance in a luxurious setting. It is the perfect
venue to enjoy excellent cuisine.

The team lead by our Head Chef who uses only the very best seasonal ingredients and it
is his discovery of different combinations of ingredients that create perfect meals. Our
team of chefs have a perfectionist’s eye for detail and a palate to match; perfectly balancing
presentation, colour, texture, aroma, flavours, innovation and a little magic to design menus

to delight.

&
CROWNE PLAZA




PLATTERS

Camembert sharer £13.95
Baked camembert cheese served with chutney and warm
grilled homemade bread
(V, GFR)

Antipasti sharer £17.95
Antipasti platte, a selection of cured charcuterie
accompanied with olives, peppers, balsamic onions and
grilled bread
(GFR, LE, DF)

Nacho sharer £12.95
A large bowl of nachos topped with nacho cheese sauce,

spicy beef, tomato salsa and sour cream
(V)

MAINs

STARTERS

Pan seared scallops with a slow roasted tomato ragu and
finished with serrano ham crisp
(GFE LE DF) £8.50

Roast pumpkin and sagebsou served with homemade
rea
(GFR, LE V, VE, DF) £7.00

House cured beetroot salmon, celeriac remoulade and
capers
(GF LFR DFR) £7.95

Chicken liver and port parfait with a red onion jam and
homemade bread
(GFR) £7.00

Garlic wild mushroom cooked in cream and served on
sour dough toast topped with rocket salad and parmesan
(GFR, V, VeR, LFR, DFR) £7.95

Serrano ham with deep-fried Manchego cheese and salsa
Verde

(GFR, LFR, DFR) £7.50

100z sirloin steak served on a bed of sauteed green beans and tender stem broccoli and finished with peppercorn sauce
and proper chips
(GFR, LFR, DFR) £25.95

Confit of duck legs served on a bed of slow cooked red cabbage and served with a port and duck reduction and
parsnip crisp
(GE LE DF) £17.00

Shitake mushroom fritters with creamed sautéed greens and finished with pine nuts and parmesan
(GE,V, Ve, DFR, LFR) £16.50

Pan roasted salmon escalope, wilted spinach and lobster sauce
(GF) £19.00

Slow cooked pork belly with sauteed Chinese greens and a soy and ginger pork jus
(GE, LE, DF) £17.00

Herb crusted cod on a bed of creamed savoy cabbage and bacon and finished with tender stem broccoli
(GE LFR, DFR) £19.00

Pan fried chicken breast coq au vin with fondant potato and finished with pancetta and baby onions
(GE, LE DF) £18.00

Pumpkin and sage tortellini with wilted spinach, sage butter finished with pine nuts and shaved parmesan
(V) £17.00

SIDE ORDERS
(£4.00 each or 2 for £7.00)

Creamed cabbage and bacon

Proper Chips
(GER, V, Ve, LE, DF)

(GE V, VeR, LFR, DFR)

Fondant potatoes
(GE V, Ve, LF, DF)

Braised red cabbage

French Fries
(GFR, YV, Ve, LE, DF)

(GE V, Ve, LE D

Tenderstem broccoli

House salad
(GE,V, Ve, LE, DF)

(GE V, Ve, LE DF)

V - Vegetarian Ve - Vegan GF - Gluten Free

R - On Request

LF - Lactofree DF - Dairy Free

We work hard to ensure items marketed GF, LF and DF do not contain those items. However, we cannot guarentee cross contamination as all food is prepared in the same kitchen.



