
House Bread, whipped bone marrow, truffle, and smoked butter

Mixed olives with garlic, rosemary and lemon (VE)

Baked camembert, crostini, beer chutney (V)

Charred padron peppers, roasted beetroot and ricotta, toasted cumin (V GF)

Courgette fritti with lemon, chilli & mint yoghurt (V)

Nibbles &
sharing

6

4.5

12

10

8

Roast tomato and red pepper soup, grilled cheese toastie (V)

Smoked chicken and ham hock terrine, panko hen’s egg, truffle mayo (GF)

Harissa falafel, smoked cucumber, pink onions, lemon and tahini (VE)

Confit duck pancake, hoisin, wakame, and watermelon

Salt and chilli squid, wasabi mayo, sriracha, lime, and cashews (GF)

To Start 9.5

10

10

11

10

Chicken supreme Kiev, creamed potatoes, pancetta and leek (GF)

Braised pork belly, panacalty, celeriac, Newcastle brown jus (GF)

24-hour lamb shank, cooking liqueur couscous, braised vegetables 

Chunky cod cake, poached hen’s egg, spinach, grain mustard cream sauce (GF)

Fillet of plaice katsu, jasmine rice, pickled mooli, green onion, sesame (GF)

Mains 26

26

28

24

24

Battered cod fillet, chunky chips, mushy peas, curry sauce, tartare (GF)

Smashed burger, smoked bacon, American cheese, fries, slaw, onion rings

“CFC” Coppleridge Fried Chicken burger, sriracha mayo, fries, slaw

Steak and ale pie, mashed potato, buttered greens, pan gravy

Maple and mustard glazed ham, double yolker hen’s egg, hand-cut chips (GF)

Classics 19

19

19

19.5

18

Chunky chips/ fries (VE GF)

    Add cheddar (GF)

Parmesan and truffle oil fries (GF)

Tenderstem broccoli (VE GF)

Classic Ceasar salad (V)

Sauteed leeks, peas, pancetta (GF)

Roasted bone marrow and sourdough soldiers

Poutine (GF)

Sides 5

+2

8

5

6

6

8

8

Served with hand-cut chips, peppercorn sauce and watercress salad (GF)

8oz Fillet

10oz Sirloin 

10oz Rib-eye

Steaks
36

32

34

T h e  C o p p l e r i d g e  i n n

We do not include a service charge on our bills, except for tables of 8 or more, where a discretionary 10% will be added. If you feel
you’ve received great service, we warmly welcome you to reward our wonderful team at your discretion. Thank you for your support.

Please let us know if you have any allergies or dietary requirements, or need any information on the ingredients in our dishes.

Forest mushroom ravioli, roasted tenderstem, pine nuts (VE)

Roast squash, spinach, vegan feta pie & mashed potato, greens, gravy (VE)

Burnt leek risotto, with courgette fritti and truffle (VE GF)

Falaffel burger, beetroot pink onions, fries, slaw (V)

From the
garden

22

19.5

20

19


