
 

 

 

Crompton’s at  
 

Specials 
 

Starters 
 
Chefs soup of the day  
Served with home baked crusty bread 
 
Wild Mushrooms on Toast 
Garlic sautéed oyster mushrooms cooked in white wine & cream served on toasted 
focacia bread 
 
Black pudding & poached egg 
A slice of crisp black pudding sat on a home made rosti potato with a soft poached egg & 
a wholegrain mustard sauce 
 
Monk fish, chill & orange fishcakes  

Poached monkfish bound with potato, chilli & grated orange in crisp bread crumbs served 
with a chilli wilted pak-choi 

White fish & chorizo  

Crisp chorizo pan fried with pieces of hake in a rich tomato sauce 

 

  



 

 

 

 

 

Main course  
 
Grilled hake 
Fillet of hake simply grilled & served on braised celery & capers in a rich tomato sauce 
 
Chicken, potato & vegetable stew 
Slow cooked portions of chicken cooked with chopped tomatoes & tarragon in a light 
broth served with potatoes, carrots & Savoy cabbage  
 
Beef & ale hotpot 

Tender pieces of beef slowly cooked in ale then topped with sliced potatoes  

 Pork sirloin 

Pan-fried 8oz pork sirloin served on a bed of creamed Savoy cabbage and wholegrain 
mustard 

Chicken and pak-choi 

French trim breast of chicken with sautéed pak-choi served with a sweet honey and 
sesame seed sauce  

 
Dessert menu available  

 
2 course dinner £11.50           3 course dinner 13.50 

 
Tuesday to Friday noon til late 

Sunday 6pm til late 


