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 The Leopold Hotel located in Sheffield is a partner of The Trinity Hotel Group in UK. This 4-star hotel is situated in the heart of Sheffield and is housed in a historic building that previously served as a Boys Grammar School. This hotel is well known in the area and is conveniently located for those traveling from London to Scotland or for those looking for a base to explore the local attractions such as the Crucible Theatre, Sheffield Arena, and the Peak District National Park.
  The Leopold Hotel's restaurant concept marries the grandeur of its historic roots with a contemporary dining experience. The establishment offers a buffet breakfast, and a bar & lounge that serves lunch and dinner, crafted to cater to both guests and walk-in diners.
  The day starts with a buffet breakfast in a casual yet elegant setting. The spread includes a range of hot and cold items, from traditional English breakfast components to continental selections. Guests can expect local farm-fresh eggs, artisan bread, and regional specialties like Sheffield honey and Derbyshire oatcakes, reflecting the locale's palate.
  For lunch and dinner, the bar & lounge transitions into a more sophisticated ambiance. The service style varies: lunch is a relaxed affair with an à la carte menu featuring gourmet sandwiches, salads, and seasonal soups, perfect for business lunches or leisurely dining. Dinner elevates the experience with the option of a plated service or a tasting menu, offering a culinary journey through Sheffield's gastronomic landscape.
  The restaurant prides itself on its flexible service style. Breakfast is self-service, encouraging guests to start their day at their own pace. Lunch and dinner provide a plated service, focusing on presentation and personal attention, while the tasting menu for dinner offers a chef's selection that showcases the kitchen's creativity and the seasonal best.
The restaurant caters to hotel guests and locals who appreciate fine dining with a casual yet sophisticated twist. It is aimed at food enthusiasts, couples seeking a romantic setting, business professionals looking for a quality meal in a comfortable environment, and tourists attracted to the historical significance of Sheffield.
  To enhance the dining experience, the restaurant could include interactive elements such as a live cooking station during breakfast, where guests can have their omelets made to order, or a 'Gin Cart' during dinner, featuring local gins for a bespoke cocktail experience. 
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Pizzas
(Gluten Free Available)

Tomato & Mozzarella £ 10.80
Ham & Mushroom £ 14.50
Pepperoni £ 14.50
Veggie Pizza £ 14.50
(Pepper, Onion, Olive, Spinach, Mushroom)

Salads

Chicken Salad £ 12.80
Tuna Mayo Salad .£ 12.80
Feta & Tomato £ 10.50
Ham Salad £ 8.50
Bacon, Lettuce & Tomato £ 8.90
Caesar salad £ 11.80
Cappon magro £ 12.95
(Seatood salad)

GINS
HENDRICKS (25ML) 41.4% £ 4.90
GORDONS PINK (25ML) 87.5% £ 4.90
FLAVOURED GIN (25ML) 43% £ 4.55
TANQUERY (25ML) 43.1% £ 4.25

VODKA

SMIRNOFF (25M L) 37.5% £ 3.50

GREY GOOSE (25ML) 40% £ 4.75
ABSOLUTE (25ML) 0% £ .90

RUM
BACARDI (25ML ) 37.5% £ 4.25
MALIBU (25ML) 21% £ 4.25

BRANDY
HENNESSY (25M L) 40% £ 4.20

WIHISKEY AND BOURBON
JAMESON (25ML) 40% £ 8.95
JOHNNIE WALKER (25ML) 10% £ 5.95
JACK DANIELS (25ML) 40% £ 4.50
FAMOUS GROUSE (25ML) 40% £ 3.95

LIQUEURS
AMARETTO (25ML) 17% £ 3.95
BAILEYS (50ML) 17% £ 5.50
MARTINI DRY, BIANCO, ROSSI (50ML) £ 4.50
APEROL mML% 11% £ 4.00
TEQUILA GOLD, SILVER (25ML) 38% £ 4.25
CAMPARI (25ML) 25% £ 3.95

Drinks

Hot Dishes

Soup of the Day £ 9.45
(Served with a Ciabatta)

Chili Con Carne £ 15.20
(with Rice and Garlic Bread)
Beet/ Vegetarian Lasagne £ 14.90
(with Fresh Salad and Garlic Bread)
Vegan Soya Mince £ 14.75
(with Rice)

Desserts

Cakeballs £ 7.90
Belgian Milk Chocolate Crepe £ 8.50
Honey Baklava £ 10.50
Lemon Meringue Pie £ 9.90
Italian Tiramist £ 10.20
Mixed Berry Mousse £ 9.50
Classic New York Cheesecake £ 10.90
Fudge Brownies £ 10.90

WHITE WINE
PINOT GRIGIO 175ML £ 6.50/ BOTTLE .£ 27.90
SAUVIGNON BLANC 175ML £ 7.95/ BOTTLE £ 29.90
CHARDONNAY 175ML £ 7.95/ BOTTLE £ 29.90

ROSE WINE
WHITE ZINFANDEL 175ML £ 6.50/ BOTTLE £ 27.90
PINOT BLUSH 175ML £ 6.50/ BOTTLE £ 27.90

RED WINE
MERLOT 175ML £ 6.50/ BOTTLE .£ 27.90
MALBEC 175ML £ 7.95/ BOTTLE .£ 29.90
SHIRAZ 175ML £ 7.95/ BOTTLE £ 29.90

CHAMPAGNE AND PROSECCO
FAMIGLIA BOTTER 175ML £10.95
SERENELLO PROSECCO BOTTLE £ 84.90
CHAMPAGNE BY THE BOTTLE ONLY £ 49.90

BOTTLED BEERS
PERONI GLUTEN FREE 5.1% £ 4.95
MORETTI 4.6% £ 4.95
MAGNERS 4.5% £ 6.20
GUINNESS 4.1% £ 5.95
BECKS BLUE £ 4.20
MORETTI ZERO £ 4.20

DRAUGHT BEER
STELLA 5.2% PINT £ 5.95/ HALF £ 3.45
CORONA 4.5% PINT £ 5.95/ HALF £ 8.45
CAMDEN PALE ALE 4.00% PINT £ 5.95/HALF £ 8.45
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Hot Items

Sausage
Vegetarian Sausage
Bacon
Hot Puddings
Hash Browns
Tomatoes
Beans
Toast with butter/jam/marmalade
Choice of Eggs

Hotel Restaurant Menu

Breakfast
£14.55 per person

Breakfast is served

Monday - Friday 6 : 30 am - 10 : 00 am ; Saturday - Sunday 7 : 30 am - 11 : 00 am

Buffet breakfast is served with a choice of
Orange or Apple Juice, Toast and a choice of Tea or Coftee

Menu

Cold Items

Granola Yoghurt Pots
Sliced Watermelon
Sliced Oranges
Fruit Bowl
Selection of Meats
Croissants
Cereal
Bread Rolls
Selection of Muffins

Bar & Lounge Menu

Soft Drinks

Fruit Juice £2.15
Coca Cola  £2.50
Lemonade £ 2.50
Red Bull .£3.50
Tonic Water £ 2.50
Ginger Beer .£2.50
Ginger Ale £ 2.50
Cordial £ 0.65
Still or Sparkling Water
Small .£1.95/ Large .£3.95

Hot Drinks

Pot of Tea £3.95
(English Breakfast, Larl Grey, Pepermint,
Citrus, Rooibos and Chamomile)
Espresso £ 3.20
Latte £ 4.50
Cappuccino £ 4.50
Flat White £ 4.50
Americano £ 4.50
Hot Chocolate £ 4.50




