
Nibbles &
sharing

Warm bread, house 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)
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Chargrilled chicken, peas, baby gem, salsa verde (GF)

Pork schnitzel, fried duck egg, caper butter, fries (GF)

Pan fried hake Provençal, nduja, olives (GF)

Smashed burger, cheese, chilli bacon jam, pinked onions, fries, slaw

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

Chicken, gammon and leek pie, mashed potato, buttered greens, pan gravy

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

Chicken Caesar salad

Malaysian fish curry, pak choi, rice (GF)
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Mains &
large plates

Sides Chunky chips/ fries (VE GF)

    Add cheddar (GF)

Parmesan and truffle oil fries (GF)

Creamed spinach, Tenderstem broccoli, Minted new potatoes

Onion rings

Caesar salad

Green salad
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5 each

5

6
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Steaks 8oz Fillet

10oz Sirloin 

10oz Rib-eye

Served with hand-cut chips, onion rings and watercress (GF)

Sauces - peppercorn, chimichurri, garlic butter, blue cheese, mushroom
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4 each

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

S u m m e r  m e n u

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.

From the
garden

Pea and shallot ravioli, pea and mint puree (VE)

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

Asparagus and wild mushroom tart, duck egg, courgette and tomato salad (V)

Spicy bean burger, vegan burger sauce, pink onions, fries, slaw (VE)

Charred vegetable and mixed grain bowl (VE)
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Soup of the day, crusty bread

Marinated heritage tomato, sourdough, herb pesto (VE)

Smoked mackerel pate, sourdough soldiers

Three cheese twice baked soufflé (V GF)

Prawn cocktail, tempura prawn

Carpaccio of beef, rocket, shaved parmesan, olive oil (GF)

Scotch egg, onion relish (GF)

Starters &
small plates


