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Starters and Light Bites

Bread & Mixed Olives (V)
£6:00

Ham Hock Egg and Peas

With peas and a crispy poached egg.

£7.00

Soup of the Day (V) (GF)
£6:50

Risotto of the Day (V) (GF)
£6:%0

Creamy Garlic Mushrooms (V)

On toasted sourdough bread.
£5.00

Corned Beef Hashcake (GF)

A Crucible Corner favourite. Served
with Henderson’s Relish onions.
£6.00

Pan Fried Pigeon Breast

With salt baked celeriac and
blackberries.
87.00

Fish Pakoras

With Lime pickle, raita and mini
poppadoms.
86.00

Beetroot Tart (V)

With Yorkshire blue cheese mousse and
blue cheese beignets.
85.50

Smoked Mackerel Pate

With pickled cucumber and sourdough
croutons.

£6.00

Side Orders

Hand Cut Chips Braised Red
£3:50 Cabbage
£3.5O

Beer Battered
Onion Rings £4.00
£3.00

Coleslaw
Creamy Mashed £3:00
Potatoes
£30

House Salad

£2.50

’

Sweet Potato Fries

Fish and Chips

Our famous beer battered Haddock
with hand cut chips, mushy peas and
homemade tartare sauce.

(GV on request)

£14©

Vegan ‘Fish’ and Chips

With hand cut chips, mushy peas and
homemade vegan tartare sauce.

(GV on request)

£120

Risotto of the Day

Please ask your server for today’s
choice.
£110

Pie of the Day

Mans

Braised Belly Pork

With candied braised red
cabbage, wholegrain mustard
mash and tender stem broccoli.
(GF)

£150

Gressingham Duck Breast

With roasted root vegetables,
beetroot puree and fondant
potato. (GF)

£17:00

Pan Fried Seabass

With Pappardelle pasta, Olive
tapenade, charred sweetcorn and
black garlic alioli.

£1690

80z Bistro Rump

With hand cut chips, confit vine
tomatoes, beer battered onion
rings and mushroom.

£17:0

Burgers

Crucible Burger

Beef Patty Served on a toasted brioche
bun with smoked Applewood cheddar,

Tandoori Chicken Burger

With mango chutney and spiced
slaw, served on a toasted brioche

With mushy peas, gravy and a choice
of hand cut chips or mashed potato.
(Vegetarian available)

£12:00 £1350

hand-cut chips, bacon jam, Hendo’s
crispy onions and spiced coleslaw.

bun with sweet potato fries.

£1350

Halloumi Burger (V)
Roasted Vegetable Tagine (V)
With giant couscous, garlic flatbread
and mint yogurt.
.00
£12 01300

Served on a toasted brioche bun, with sweet potato
fries, chimichurri mayo and spiced coleslaw

Desserts

Dark Chocolate Torte

With ground almonds, peanut butter ice cream and fresh blackberries. Peach Melba

0 With White chocolate mousse, freeze dried raspberries,
£6 caramelised peach and white chocolate. (GF)
£6.00
Seasonal Mess
with meringue, homemade lemon curd,

glazed figs, poached pears. (VE) (GF) Cheese Board

.00
£6 A selection of fine cheeses with Miller’s toast, chutney, celery
& grapes. (GF)
Treacle Tart 07.00
With black treacle, backed apple pieces and clotted cream.

2600

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 vou. All prices include VAT at the current applicable rate. All items are subiect to availability and may need to be substituted due to circumstances beyond our control.




