Starters and Light Bites
Bread & Olives Appetizer

£2.00

Curried Parsnip Soup
With a sweet potato bhaji. (gf)(vegan)

£5.00

Ham Hock Terrine
£6.00
With a pickled vegetable salad. (gf)
Corned Beef Hashcake
£5.00
A Crucible Corner favourite;
Served with Henderson’s Relish onions and salad. (gf)

Barbecue Cauliflower Cheese
£5.50
With a vegan cheese sauce and “bacon” bits.
(gf)(vegan)
£7.00*

Pan-Fried Scallops
Served with ratatouille, crispy pancetta and basil oil. (gf)
*Market Price: As prices on fresh scallops fluctuate, the price of this dish may vary.

Sharing Board
£20.00
Corned beef hashcake, ham hock terrine, black pudding Scotch
egg, and homemade bread with truffle butter and Henderson’s
Relish butter.

Corner Classics

Chef’s Choice
Duo of Pork
£15.95
Belly and tenderloin pork, with root
vegetable mash, baby leeks and a
cider jus. (gf)

Vegan Fish & Chips £10.95
With pea puree, garden peas, straw
fries and a vegan tartare sauce.
(gf on request)(vegan)

Sweet Potato Gnocchi £12.95
Giant gnocchi, with lentil dahl,
crispy onions and naan bread.
(gf)(vegan)

Cod & Clam Chowder £15.00
With chorizo and saffron potatoes. (gf)

Heart of Rump

Cheese-Stuffed
Beef Burger
£13.00
With smoked Applewood cheese, served in a
brioche bun with hand-cut chips and slaw.
(gf available on request)

£17.00

Vegan Southern Fried
Chicken Burger
£13.00
With vegan mozzarella and “bacon” bits, in
a brioche bun with hand-cut chips and slaw.
(vegan)
Fish & Chips
£13.00
Our famous beer battered haddock, with
handcut chips, mushy peas and homemade
tartare sauce.
(gf available on request)

A fillet-like steak, best served rare.
Served with an oxtail ragu, potato fondant, king oyster mushroom,
parsnip puree and braised shallots. (gf)
Side Orders

Tomato & Chilli
Risotto
Add King Prawns
Add Vegan King Prawns

House Salad
£2.50
Hand Cut Chips £3.00
.50
Battered Onion Rings £2
Sweet Potato Fries £3.00
Bread & Olives £2.00

£10.95
£3.50
£3.50

Desserts
Blackberry Parfait
£6.95
With honeycomb and apple textures. (gf)

Treacle Tart
£7.00
Back by popular demand, served with crème Anglaise.

Lemon & Raspberry Posset
£6.50
With a raspberry tuille, raspberry & lemon meringue
and raspberry sherbet. (gf)

Chocolate Mess £6.00
Meringue shards, hazelnut praline, kirsch cherries
and cherry ice cream. (gf)

Caramelised Anise Pineapple
£6.00
Served with mango and passionfruit sorbet
and pistachio nuts. (gf)(vegan)

Cheeseboard
£6.95
Ask for today’s cheese selection

White Wine

175ml

250ml

75cl Bottle

£4.20
£4.80
£4.80
£5.30
£5.90
£6.10
£5.90

£5.50
£6.50
£6.50
£6.65
£7.50
£8.00
£7.50

£15.95
£17.95
£17.95
£19.50
£21.95
£23.95
£21.95

175ml

250ml

75cl Bottle

£4.20
£4.80
£5.30
£5.90
£5.90
£6.10

£5.50
£6.50
£6.65
£7.50
£7.50
£8.00

£15.95
£17.95
£19.50
£21.95
£21.95
£23.95
£29.95

175ml

250ml

75cl Bottle

£4.20
£5.90

£5.50
£7.50

£15.95
£21.95

20cl
Bottle
£7.50
£7.50

75cl Bottle

Las Ondas Sauvignon Blanc, Chile
La Piuma Pecorino, Italy
Ponte di Piave Pinot Grigio, Italy
Seppelt Moyston Unoaked Chardonnay, Australia
Cellier St Jacque Pinot Blanc, France
Cloud Island Sauvignon Blanc, New Zealand
Domaine de la Baume Viognier, France

Red Wine
Lazy Bones Shiraz Cabernet Sauvignon, Australia
Ponte di Piave Merlot
Stellar Running Duck Fairtrade Shiraz, South Africa
Andean Vineyards Malbec, Chile
El Burro Garnacha, Spain
Itynera Primitivo, Italy
Esk Valley Pinot Noir, New Zealand

Rose Wine
Jack & Gina Zinfandel Rose, California
Domaine des Martyrs Cotes de Provence Rose, France
All our wines are also available in a smaller 125ml measure
Sparkling Wine
Ponte Viticoltoria Prosecco, Italy
Ponte Aurora Sparkling Rose, Italy

£21.95
£21.95

A selection of Champagne is available upon request.
Indulge yourself…

Hot Drinks

Filter Coffee £2.00
Breakfast Tea £2.00
Americano £2.00
Latte
£2.50
Cappuccino £2.50
Flat White £2.40
Hot Chocolate £2.50
Mocha
£2.75

Centre Stage members receive 10%
off their total bill.
Simply show us your valid
membership card when you are
ready to pay.

(0114) 273 8255
cruciblecorner@sheffieldtheatres.co.uk

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.

