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This logo is for the use of Cunninghams Pub and Grill only. 
For questions contact Rachel Hawkins, 308-440-1593 or rhawkinsdesign@gmail.com.

Cunninghams Pub and Grill was founded in 2010 by 
Guy and Imogene Richards. Named after Imo’s mother 

Inez Cunningham and operated by family members. 
Cunninghams is truly a locally owned and 

family-operated business.

Happy Hour Menu
3pm-6pm Monday-Friday

All Day Sunday

6 Smoked Wings…5

Chips and Salsa…3

Pretzel Bites…4

Smoked Brat with krout and mustard…5

Chocolate Chip Cookie Dough Bites…4

Happy Hour Drink Specials
3pm-6pm Monday-Friday

10pm-12am Friday & Saturdays
All Day Sunday

$1 Off all LITERS and PINTS

$1 Off all Wells and House Wines

Do you have a large group get together 
coming up?

Cunninghams Pub and Grill can help, 
just ask to speak with a manager. 

www.CUNNINGHAMSPUBANDGRILL.com

BURGER’S, WINGS AND BREWS!
10904 West Dodge Road 

402-934-4385
www.cunninghamspubandgrill.com

SWEETs 
Jameson Bread Pudding
A traditional bread pudding soaked in Jameson then, baked and finished 
with Bailey’s white chocolate sauce…8

Chocolate Brownie Ice Cream Sandwich
House made brownies turned into an ice cream sandwich. So obvious we 
should have done this years ago…8

Chocolate Chip Cookie Dough Bites
Fried chocolate chip goodness…6
Add vanilla bean ice-cream for…2

Guinness Braised Beef Stew or Daily Soup
cup…4    bowl…6

Cunningham’s Simple Salad
Mixed greens, cucumbers, pepperoncini, tomato and croutons…4
Add Chicken Breast…$3
Add Grilled Salmon…$6
Add Smoked Trout…$5

Chicken Chopped
Romain and iceberg blend, tossed with bleu cheese crumbles, croutons, 
red onion, fire roasted red peppers, tomatoes, grilled chicken breast and 
house made green onion vinaigrette …9

BLT Wedge
Oh bacon, how we adore our bacon, along with diced tomato, 
ranch dressing, croutons and bleu cheese crumbles this wedge is tasty…11

Smoked Trout Caesar 
Flash grilled romaine heart, topped with locally sourced smoked 
steelhead trout, caesar dressing and served with a pretzel roll.
Substitute grilled chicken breast if you prefer…10

Chicken Teriyaki 
Teriyaki glazed chicken sits atop a bed of shredded cabbage, carrots and 
smoked almonds tossed with wasabi ranch and topped with soba straws…12

Grilled Salmon
Romaine, mixed greens, dried cranberries, candied pecans, 
balsamic dressing and shredded havarti cheese…13

Buffalo Chicken
Romaine, mixed greens, diced tomatoes, green onions and cucumbers tossed 
in ranch dressing, topped with bleu cheese crumbles and lightly battered 
buffalo chicken…11

http://cunninghamspubandgrill.com
http://cunninghamspubandgrill.com


Cunningham’s Burgers
All burgers are hand pattied angus beef which makes a less 

compacted burger. This allows them to grill faster and 
more evenly giving you the juiciest burger we can offer. 

Breakfast Burger
This is a great way to start or end your day. Topped with ham, bacon, 
mayo and egg along with American cheese all served up on a
fresh ciabatta bun…12

Pepper Burger
Fresh jalapeños, pepper jack cheese and bacon topped with 
red pepper aioli and served on a pretzel bun…9.75

Black & Bleu Burger
This full-flavored burger is dusted in cajun spices and topped with 
melted bleu cheese crumbles…9.5

Cunningham’s Battered Swiss and Mushroom
We’ve taken this classic and mixed it up a little. Sliced and battered 
baby portobello mushrooms with melted swiss cheese…9.5

Patty Melt
Served on marble rye bread with caramelized onions, house made 
1000 island and swiss cheese…9.5

Sweet-N-Smoky 
This bad boy is not for those of you with weak taste buds, only the 
strongest can handle this flavor monster.  Smoked patty, cheddar cheese, 
crunchy fried onions and house made A-1 aioli…13.5

Porky’s BBQ Smoked Burger
We love our smoker, and pork, and burgers, and bbq, so why not put all 
three together on one bun. Smoked patty topped with our bbq 
smoked pork shoulder and creamy coleslaw on a pretzel bun…13

Build Your Own Burger…8
add American, beer cheese, swiss, pepper jack, havarti, bleu cheese, 
cheddar, smoked gouda, mushrooms, bacon, fresh jalapeños, fried egg, 
bbq, onion ring, caramelized onions or crunchy fried onions for 
an extra $1 each

Burger Add On’s
Extra Patty..4.00

Substitute Smoked Patty, Chicken Breast or Veggie Patty..1.00

All sandwiches served with choice of: 
Potato chips,  french fries or cole slaw.

Substitute cottage cheese, onion rings or sweet potato fries for a buck.
Substitute simple salad, cherry wood bacon mac & cheese or cup of soup for 2 bucks. 

Nebraska’s Own Fish & Chips
Lightly battered, locally sourced, steelhead trout with 
house made tangy fish sauce, malted fries and cole slaw…13

Reuben
Shredded corned beef on fresh rye bread with Cunningham’s house 
made 1000 island dressing, caraway kraut and swiss cheese…9

Three Little Piggies (Yes you can now have it any day)
Breaded hand-cut fresh pork tenderloin topped with ham, bacon, 
pepper jack cheese, lettuce, tomato, onion and chipotle aioli. 
No longer just a Thursday thing…11

Smoked Philly
Slowly smoked beef sautéed with onions, bell peppers, mushrooms 
and smothered with chipotle beer cheese on a 
toasted hoagie bun…10.5

Club Melt 
Ham, roasted turkey, pepper bacon, American cheese, leaf lettuce, 
onion and tomato on sourdough bread with red pepper aioli…9
Add an egg and make it a Breakfast Club for an extra dollar. 

Thai Chicken Wrap
Lightly battered chicken finished with thai peanut sauce and 
jalapeño jelly, rolled in a jalapeño tortilla with havarti cheese, 
green onion and shredded lettuce…10

Blackened Salmon Wrap
Fresh salmon dusted with cajun spices rolled up with mixed greens, 
chipotle aioli, avocado and tomato in a jalapeño tortilla…12

Blackened Chicken Sandwich 
The fans of this sandwich just might of made it Omaha’s #1 
chicken sandwich, maybe even the planets. Fresh chicken breast, 
pepper jack cheese, bacon and chipotle aioli on ciabatta bread…9.5

Buffalo Chicken Wrap
Ok all you wrap lovers we are gonna try it out. Beer battered chicken 
tossed in buffalo sauce, wrapped in a jalapeño tortilla with lettuce, 
tomato and bleu cheese crumbles…9 
add bacon…1

Po’ Boy
IT”S BACK!! Beer battered, locally sourced, steelhead trout with 
house made tangy fish sauce, lettuce and tomato on hoagie…12.5

BBQ Pork Sliders
Two tender shredded pork sliders topped with creamy cole slaw 
served on pretzel rolls…8

Signature Smoked Wings
Never fried, never frozen, fresh jumbo wings marinated for 24 

hours and slow smoked. Grilled to order and served with 
ranch, bleu cheese dressing or wasabi ranch.

Tossed with your choice of: 
Chipotle BBQ, Buffalo, Four Alarm, Parmesan Garlic or 

Cunningham’s original PB&J.
Be sure to ask about our Wing of the Month.

12 wings…13
6 wings…7.5

Pretzel Bites
Salted and baked served with Blue Ribbon Beer Cheese…6.5

Fried Baby Portobello Mushrooms
Dipped in Cunningham’s own beer batter and served with a side of 
Blue Ribbon Beer Cheese sauce…8

Irish Nachos
Potato chips topped with a house made reuben dip, 
corned beef and shredded swiss cheese…8

Shredded Chicken Nachos
Black olives, tomatoes, fresh jalapeños, green onions, 
mixed cheese, on top of fresh corn tortilla chips with sour cream and 
house made salsa on the side…7

Chicken Tenders
Four hand-battered chicken tenders, served with homemade 
honey mustard dipping sauce…6

Flat Breads
Thin and crispy crust baked to order. 

BBQ Pork
Slow smoked bbq pork shoulder, shredded mozzarella, 
caramelized onions…8.5

Bruchetta
Garlic infused olive oil, sliced tomatoes, shredded mozzarella, 
drizzled with balsamic reduction…7

Thai Chicken
Diced chicken breast, mozzarella, caramelized onions, 
fire roasted red peppers, thai peanut sauce and sweet thai chili…8


