
Starters Sandwiches

All served on Turner’s Bakery sliced bloomer with slaw & choice of a pint 
of True North beer, a small house wine or a selected soft drink for 10.00

Add chips or fries  2.50

Burgers

Chicken sando gfo

with crispy chicken thighs, homemade 
hot sauce & slaw  

Classic reuben gfo  
with home cured beef brisket, Dijonaise, 

Emmental & gherkins  

Beef-dripping fish fingers gfo

with mushy peas & tartare sauce

Cheese & onion v, gfo

with goat’s cheese, caramelised red onion & rocket 

Bhaji vg, gfo

with house mango chutney & raita 

Mains

Lunch Menu

Beer battered haddock & chips vgo, gfo 17.50 
with J H Hall’s potatoes fried in beef dripping 

with mushy peas & tartare sauce  

8oz dry aged British sirloin steak gf 18.50 
 with fries, salad & roasted garlic butter

Scorched aubergine vg, gf 15.00
 with romesco sauce, herbed fries & garden salad  

Grilled tuna steak gf 18.00
with new potato, green bean & olive salad & a soft-boiled egg 

Truffled broccoli rigatoni v 15.00
with a rich cheese sauce, crispy parmesan & herb crumb 

Cornfed chicken supreme gf 18.00
with white bean & pork belly cassoulet & cavolo nero

Real ale glazed ham gf 16.50
 with eggs, salad & thick cut chips

Soup of the day v, gfo 6.50
with Turner’s Bakery bread & butter  

Chorizo scotch egg gf 7.00
with roasted pepper relish & crispy onions

Tandoori cod tikka gf 7.50
with kachumber salad 

& mint yoghurt 

Baked barrel aged Feta v 8.50
with honey, chilli, walnuts & focaccia

Garlic & rosemary focaccia vgo 5.50
 with smoked sea salt & butter 

Tempura battered tender 
stem broccoli vg,gf 8.00

with miso dip & crispy chilli 

All served on a toasted brioche vgo, gfo 
with baby gem lettuce, tomato, pickle, 

burger sauce & fries 

6oz British beef gfo 16.00
with smoked streaky bacon 

& mature cheddar  

Buttermilk Cajun 
chicken gfo 16.50  

with garlic mayo   

Spiced beetroot 
falafel vg, gfo 16.00 

 with raita

Salads All 12.00 
Caesar gfo

with baby gem lettuce, herb 
croutons, soft boiled egg & 
homemade Caesar dressing 

Giant couscous v  
with sundried tomato tapenade, shaved 

parmesan & extra virgin olive oil    

Sweet potato gf, vg

 with cauliflower & lentils

Add Chicken gf or Halloumi gf  5.00

If you have a question, food allergy or intolerance, please let us know before ordering. Full allergen information is available on request or via 
the QR code. Food is prepared in an area where cross-contamination may occur, and our menu descriptions do not list all ingredients. Fish and 
poultry may contain small bones. Dishes marked (GF) or (GFO) are made with ingredients that do not contain gluten (NGCI), but are prepared 
in a kitchen where gluten is present. While we take care to minimise cross-contamination, we cannot guarantee it is completely absent. Please 
speak to the team if you have coeliac disease. v Vegetarian, vo Vegetarian option available, vg Vegan, vgo Vegan option available, gf Gluten free, 
gfo Gluten free option available.

Available 11.30am - 3pm, Monday – Saturday



452 Abbeydale Road, Sheffield S7 1FR

thebroadfield.co.uk 

0114 255 0200


