
 
 
 

 
 

 

 

 

 

 

Starters and Light Bites 

 

Free Range Scotch Egg  £6.50 

Served hot with black pudding and honey-mustard dressed watercress. 

Beer Battered Goujons of Haddock  £6.00 

With homemade tartare sauce, lemon wedge and dressed leaf. 

Quenelle of Smoked Mackerel Pate  £6.00 

With horseradish and chive, pickled beetroot chutney, 

cracker bread and parsnip crisps. 

Spiced Tomato and Mixed Bean Ragu £5.50 

With tomato and mixed bean melange, roasted bell pepper, 

soured yoghurt and toasted farmhouse bread. 

Potted Duck Liver Parfait  £6.00 

Walnut-butter topped, with toasted brioche, 

smooth Henderson’s onion marmalade and dressed lamb’s lettuce. 

Baked Rosemary-studded Camembert Cheese £6.00 

With aged tomato chutney and sourdough bread. 

Fresh Soup of the Day  £5.50 

with soft bread and butter. 

Corned Beef Hashcake  £6.50  

Panko-crumbed, served with fried egg and dressed leaf. 
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Sandwiches 
Served 12-5pm with dressed kitchen salad. 

Add chips for just £1 more. 

4oz Griddle-fried Rib-eye on Flatbread  £6.00 

With fried onion, carrot slaw and hot mustard. 

Crispy Fried Halloumi Wrap  £5.50 

With spring onion, rocket & tomato chutney. 

Cheese & Henderson’s Onion Marmalade on Toast £5.50 

Traditional Welsh Rarebit on Toast  £5.50 

Grated farmhouse cheddar, free range egg, stout and parsley. 

The following are served on your choice of locally baked white or brown 

breadcakes, or with gluten free bread 

Sheffield Fishcake Butty*  £6.00 

The Crucible Corner favourite, served with tartare sauce. 

Ham, Cheese, Tomato & Onion Sandwich £5.50 

Or any combination of the above. 

Cornish Brie & Bacon  £6.50 

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 iceberg lettuce 

Roasted Chicken  £5.50 

With sage & onion stuffing  

Home-cooked Chip Butty  £4.50 

 

 

* served without kitchen salad 
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Mains 

Crucible Steak Burger  £12.50 

Two homemade 4oz burgers, iceberg lettuce, gherkin, 

 tomato, dill mustard sauce, in a bun with house chips. 

Goats Cheese, Spinach & Mixed Olive Omelette £8.50 

With crispy thyme Parisienne potatoes 

and honey-dressed watercress salad. 

Beer Battered Fish & Chips £12.50 

Blonde beer battered haddock with mushy peas, chips 

and tartare sauce. 

Braised Beef Brisket £14.50 

With wild mushroom ragu, fondant potato and  

roasted chantenay carrots with horseradish & chive cream. 

Bag-Baked Salmon & Prawns £13.00 

With fresh coriander and sweet chilli pesto, topped with a  

dressed rocket & pine nut salad with smoked garlic  

butter roasted new potatoes. 

Beer Battered Scampi on a Skewer  £11.50 

With house chips, mushy peas and tartare sauce. 

Sweetcorn, Smoked Red Pepper & Red Onion Polenta Burger £12.00 

Our homemade vegetarian burger, with gherkin, tomato, 

dill mustard sauce, in a brioche bun with sweet potato fries. 

 

 

 

Sides 

Homemade smoky baked beans £3.50 

Rosemary & Malden 

salted new potatoes £3.50 

Onion rings £2.00 

Coleslaw £2.50 

Sweet potato fries £2.50 

Kitchen salad £3.00 

Bowl of chips £2.50 

Bread cake £2.00

main 

 
 courses  



 
 
 

 
 

 

 

 

Desserts 

Hot Waffles and Maple Syrup  £6.00 

With vanilla ice cream and salted caramel grit. 

Praline Chocolate Cup  £6.00 

With whipped cream, soft dairy pudge and chopped pecans. 

Lemon Posset  £6.00 

With lemon cookies and lemon sorbet. 

Crumble of the Day  £6.00 

With flapjack crumb topping and served with custard or ice-cream 

Bailey’s Brulee  £6.00 

With grated palm sugar and biscoff coffee biscuit. 

Rhubarb & Ginger Mess  £6.00 

Meringue, stewed rhubarb, white chocolate flakes,  

ginger snap biscuit, candied ginger and whipped cream. 

Locally Sourced Our Cow Molly Ice Cream Sundae £6.00 

With a rich raspberry sauce and nibbed almonds. 

Cheese Board  £7.50 

Bowlands, Wensleydale, Stilton with toasted walnut,  

celery, frozen red grapes, crackers and chutney. 

 

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. 


