
BAR + KITCHEN MENU
Welcome to the Crimple Bar + Kitchen

Our chefs cook fresh, seasonal food with a focus on 
using the best Yorkshire produce we can find.

SALADS
Smoked Chicken Caesar | £13.00
Gem, garlic buttermilk dressing, ‘parmesan croutons’, crispy 
anchovy, smoked bacon & sunblushed tomatoes (gf)

Caprese | £12.50 
Buffalo mozzarella, seasonal tomatoes, basil dressing, balsamic 
glaze, rocket & smoked sea salt

Asian Roast Squash & Kale | £12.50
Sesame roast squash, crispy kale, peashoot, peanut crumb,  
miso & ginger dressing pickles & coriander (v) (ve) (gf)

MAIN COURSES
Dry Aged Steak Burger | £15.00
Crimple butchers burger, pickle relish, Old Winchester 
cheese, gem, seasonal tomatoes, smoked bacon, house 
ketchup, Baltzersen’s bun, beer-battered pickled onion 
rings, remoulade & french fries (gf)

Fish & Chips | £15.50
Beer-battered North Sea fish, triple-cooked chips, crushed 
minted peas, herb tartare & caramelised lemon (gf)

Korean BBQ Chicken Burger | £15.00
Super crispy marinated & battered chicken thigh, Asian 
pickles, plum sauce & Gochujang mayonnaise, peashoots, 
Baltzersen’s bun & french fries (gf)

Steak & Ale Pie | £15.00
Slow-cooked beef in a rich ale gravy, roasted onions  
& chive mash

Ham & Eggs | £14.00
Smoked bacon chop, fried Ian Taylor egg, grilled pineapple, 
pickle relish & triple-cooked chips (gf)

Vegan Chestnut, Mushroom & Truffle pie | £14
Crispy Kale, steamed seasonal greens & wild  
mushroom cream (ve) 

For allergen & dietary advice please speak to a member of our team. (gf) gluten free options available / (v) vegetarian / (ve) vegan options available
Please note our kitchens and our suppliers are not allergen free, we handle all 14 of the listed allergens especially nuts, peanuts, sesame and cereals containing gluten 
and whilst we take every precaution to prevent cross contamination we cannot ever guarantee that there are no traces in any of the food we serve. Please speak to a 

member of our team if you are unsure or require any further information.

LIGHT BITES
                                                  
Garlic Mushrooms on Toast | £8.50
Pan roasted seasonal mushrooms, Yorkshire garlic rapeseed oil, 
fresh herbs & sourdough toast (ve) (gf)

Fresh Seasonal Soup | £6.00
Served with a seasonal garnish, fresh bread & Netherend Farm 
butter. Ask your waiter for today’s flavour (v) (ve) (gf)

Staal Smokehouse Salmon | £9.50
Lemon & dill Hesper Farm Skyr, pickled red onions, fennel cress 
& rye bread (gf)

Rarebit | £8.50
Fountains Gold cheddar, Yorkshire Blue, Crimple stout, pickled 
walnut ketchup, watercress & apple salad (v)
Add Smoked Streaky Bacon | £1.75

North Sea Fish Cake | £8.00/ £13.00
Catch of the day fish landed in Hartlepool daily, panko 
crumbed, celeriac remoulade, crushed peas, caramelised 
lemon, peashoot salad (gf)



For allergen & dietary advice please speak to a member of our team. (gf) gluten free options available / (v) vegetarian / (ve) vegan options available
Please note our kitchens and our suppliers are not allergen free, we handle all 14 of the listed allergens especially nuts, peanuts, sesame and cereals containing gluten 
and whilst we take every precaution to prevent cross contamination we cannot ever guarantee that there are no traces in any of the food we serve. Please speak to a 

member of our team if you are unsure or require any further information.

DESSERTS
Sticky Toffee Pudding | £5.50
Sticky date sponge, sea salted butterscotch sauce, candied 
hazelnuts, vanilla ice cream (v)

Bread & Butter Pudding | £5.50
Glazed croissant bread and butter pudding, torched orange,  
roasted strawberry ice cream (v)

Double Chocolate Cheesecake | £6
Salted caramel & chocolate ice cream (v)

White Chocolate & Raspberry Éclair | £4.50
Fresh raspberries & raspberry sorbet (v)

Selection of Northern Bloc Ice Creams & Sorbets (ve) (gf) 

1 Scoop | £2.50  
2 Scoops | £3.75  
3 Scoops | £4.75

Chocolate & Sea Salt
Hazelnut
Madagascan Bourbon Vanilla
Roasted Strawberry
Raspberry & Sorrel sorbet (ve)
Vegan Chocolate orange (ve)
Vegan Strawberry & Yuzu (ve)

SANDWICHES
 
All served on Artisan white loaf /  
sourdough (gf options) with salad  
& French fries 

Grilled Chicken Club | £13.50
Smoked Yorkshire Wolds chicken, garlic & smoked bacon 
mayonnaise, seasonal tomatoes, crispy shallots, rocket & Old 
Winchester cheese

Fish Butty | £13.50
Beer-battered North Sea fish, herb tartare, crushed minted 
peas, watercress & caramelised lemon (gf)

Steak Sandwich | £15.00
Heritage dry-aged steak, triple-mustard mayonnaise, 
burger van onions, watercress, crispy & pickled onions & 
Bearnaise sauce

Caprese | £13.00
Buffalo mozzarella, seasonal tomatoes, basil mayonnaise, 
fresh basil, balsamic, rocket, garlic rapeseed oil & smoked 
sea salt (ve)

SIDES
Triple-Cooked Chips (ve) (gf) | £3.50
French Fries (ve) (gf) | £3.00
Sweet Potato Fries (ve) (gf) | £3.75
Beer-Battered Pickled Onion Rings (ve) | £3.50
Celeriac Remoulade (v) (gf) | £2.50
Seasonal Tomatoes, Rocket & Onion Salad (ve) (gf) | £4.50
Truffle & Parmesan Fries (v) (gf) | £4.50


