
Copthorne Hotel Sheffield 
Bramall Lane 
Sheffield 
S2 4SU 
United Kingdom 

Reservations:�
Telephone: 0114  252 5480 
www.millenniumhotels.co.uk/copthornesheffield

Congratulations... you are about to 
sample Sheffield’s newest secret.

Our team of award winning Chefs select 
the finest ingredients and source, where 
possible, local and organic produce 
which form the foundation of our food.

Enjoy...



Starters

Orkney Scallop	 10.00 
Green pepper, goats milk curd, jus charcuterie	

Roast Beef Consommé	 8.00 
‘Flavours of Sunday’	

Bouillabaisse	 8.00 
Aioli, croutons	

Chicken Liver Parfait	 7.00 
Baileys, espresso, turrón	

Veal Sweetbread	 7.00 
Liquid risotto, maple, pistachio, coffee	

Spaghetti Carbonara	 5.50 
(new textures)	

Cannelloni of Crab	 8.00 
‘Fruit & nut’, passion fruit, Scotch, beurre noisette	

‘Tarte Fine’ of  Yorkshire Blue Cheese	 7.00 
Red onion jam, hazelnuts, mostarda fruit	

{£}

For those with special dietary requirements or allergies who may wish to know the ingredients within any dish 
please consult your server.



Mains

{£}

Yorkshire Lamb 	 19.00 
Hot pot, liquid sausage, garlic soubise	

Crab ‘Dans le Soleil’	 market price -please ask 
(for 2 people) 	

Halibut	 19.00 
Parsnip, sea vegetables, Grand Marnier salt, orange paint	

Sirloin of Rose Veal	 18.00 
Soft shell crab, ruby grapefruit, broccoli, osso bucco	

Happy Trotters’ Pork	 16.00 
Sage, apple & onion, potato soufflé, cashew, langoustine	

Brie & Truffle Croque Monsieur	 15.00 
Apples, blueberries, chives	

Round Green Farm Venison	 19.00 
Coffee, hazelnut, praline, pear, Frangelico	

Sirloin of  Yorkshire Beef	 24.00 
Bordelaise garnish, duck fat chips, St Emilion jus	

For those with special dietary requirements or allergies who may wish to know the ingredients within any dish 
please consult your server.



For those with special dietary requirements or allergies who may wish to know the ingredients within any dish 
please consult your server.

Millennium & Copthorne are pleased to announce that we have contacted our food suppliers to ascertain whether 
the products we buy from them contain genetically modified materials. Our suppliers have assured us that to the 
best of their knowledge all the ingredients they supply to us are free from genetically modified materials.

Desserts
Strawberry-White Chocolate	 7.00 
Interesting spices	

A Collection of Breakfast Favourites	 6.00

The Elvis	 6.00

Smoked Chocolate Fondant	 6.00 
Frozen mustard, passion fruit, banana	

Vanilla	 5.00 per person 
(for 2 people)	

Artisan Cheeses	  
3 cheeses	 6.00 
5 cheeses	 7.50

Sosumi	 8.00 
Ginger vodka, lime juice pickled ginger,  
wasabi with a skewer of salmon

Suzie Wong	 7.00 
Watermelon, lime & lemon juice, vodka

Cos-m&m-opolitan	 8.00 
M&M vodka, Cointreau, cranberry juice, lime juice

Bloody-hell-Mary	 8.00 
Clear tomato juice, suspension of  
Bloody Mary balls, chilli vodka, Tio Pepe

Mouthwash & toothpaste	 9.00 
(seeing is believing)

Tiramisu	 8.00 
Kahlua, Baileys, Amaretto foam & crunch

Cocktails

{£}

{£}


