
 
 
 

 
 

 

 

 

 

Starters and Light Bites 

 

Soup of the Day  £5.50 

With a choice of bread and butter. 

Chargrilled Merguez Sausage  £6.00 

With Mediterranean vegetable couscous 

and aioli dressing. 

Deep Fried Plaice Goujons  £6.50 

With peppered citrus mayonnaise  

and dressed rocket. 

Crispy Fried Gnocchi  £6.50 

Served with fresh basil pesto, parmesan shavings 

and toasted pine nuts. 

Potted Prawns  £7.00 

With mace, lemon & cayenne butter 

and toasted bread.  

Bruleed Goats Cheese Tart  £6.50 

With oven baked tomato, olive tapenade 

and dress leaf. 

Chargrilled Spanish Chorizo  £7.00 

Served with hummus & flatbread and 

smoked oil-dressed rocket. 
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Served 12-4pm with dressed kitchen salad 

Add chips for just £1 

4oz Griddled Rib-eye on Flatbread  £6.50 

With fried onion, carrot slaw and hot mustard. 

Crispy Fried Halloumi Wrap  £5.50 

With spring onion, rocket & tomato chutney. 

Fresh Mozzarella & Roasted Plum Tomato Wrap £5.95 

With rocket, black olive and basil pesto. 

Sheffield Fishcake Butty*  £6.00 

The Crucible Corner favourite, served with tartare sauce. 

Ham, Cheese, Tomato & Onion  £5.50 

Or any combination of the above. 

Pulled Brazilian Beef  £6.50 

Served on a flatbread. 

Cornish Brie & Bacon  £6.00 

With mixed leaf and cranberry relish. 

Pastrami & Emmental Cheese £6.00 

With oak leaf, sweet mustard sauce and gherkins. 

Prawn & Marie Rose Sauce £6.00 

With iceburg lettuce. 

Roasted Chicken  £5.50 

With sage & onion stuffing. 

Homecooked Chip Breadcake Butty* £4.50 

Boiled Egg Mayonnaise £5.00 

Made fresh, with watercress. 

* excludes kitchen salad 
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Mains 

Proper Mixed Grill £21.95 

Black and white pudding, pork sausage patty, 

lamb cutlet, 3oz sirloin, and 3oz gammon steak. 

Served with fried duck egg, homemade chips, 

onion rings, tomato, grilled mushroom and the 

obligatory salad. 

Creamy Wild Mushroom & Spinach Parpadelle Gratin £12.95 

Panko & parmesan gratin, topped with rocket and pine nut salad. 

Cod Wrapped in Smoked Bacon  £14.95 

Served with a thyme & sweetcorn puree, 

buttered peas, berci sauce and fat chips. 

Crucible Sweetcorn, Red Pepper & Polenta Burger £12.50 

With tomato, gherkin, and dill mustard mayo. 

Served with salad and homemade chips. 

Cod or Haddock & Chips  £12.50 

With tartare sauce, mushy peas & scrap pot. 

Omelette with Piquito Pepper, Goats Cheese & Spinach £9.00 

With a dressed house salad and homemade chips. 

Chargrilled 8oz Sirloin Steak & King Prawns £19.95 

Served with a pot of garlic & herb butter,  

grilled mushroom & tomato with fat chips 

and house dressed salad. 

Traditional Falafel Burger  £11.95 

With minted yoghurt, tomato, red onion salsa 

and served with iceberg lettuce on flatbread 

and homemade chips. 

Porterhouse Burger  £11.50 

Made with prime steak and served in a bun 

with tomato, gherkin and dill mustard mayo. 

Served with salad and homemade chips. 
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Desserts 

Banana Mess  £6.50 

Served with cinder toffee, caramel sauce, 

meringue, sliced banana, toffee pieces and 

whipped cream. Finished with smashed 

caramelised walnut crumb. 

Sticky Toffee & Coffee Pudding  £6.50 

With hot toffee & coffee sauce and 

vanilla ice cream. 

Chef’s Cheese Selection  £8.50 

Served with Miller’s biscuits, walnuts, 

celery and Catherine’s Choice chutney. 

Chocolate Praline Cup  £6.50 

With pistachio cream and pistachio sugar glass. 

Lemon & Ginger Cheesecake  £6.50 

With a buttery biscuit crumb,  

lemon & ginger ice cream 

and white chocolate shards. 

Natalie’s Double Chocolate Brownie £6.50 

Served with dark chocolate ice cream, 

milk chocolate sauce and chocolate shavings. 

Poached & Cinnamon-Bruleed Apples £6.50 

With caramel sauce and sugared nuts, 

finished with ginger ice cream. 

 

 desserts  

If you suffer from an allergy, please make us aware as our menus may not list every ingredient. All 

dishes are prepared in a kitchen where products containing nuts, seeds and other allergens are 

handled and prepared. Upon request, our staff will be happy to supply further information 

regarding the ingredients in our food and cooking methods so you can make your own informed 

decision as to whether a specific dish is likely to be suitable for you. All prices include VAT at the 

current applicable rate. All items are subject to availability and may need to be substituted due to 

circumstances beyond our control. 


