Restaurant Menu
Serving Monday - Saturday | 6pm - 9:30pm

Starters
Roasted celeriac soup 5.50 (v)
mushroom glaze and crispy parsley

Pea arancini 7.00 (v)
truffle emulsion and a pea salad

Sticky pork belly 7.00
pickled vegetables and coriander dressing

Ham hock scotch egg 7.00
red cabbage ketchup and an apple salad

Crispy squid 6.75
fennel and orange salad with a saffron dressing

Prawn cocktail 9.00
tiger prawns, baby gem, sun blush tomatoes,
lemon mayonnaise and a Bloody Mary dressing

Mains
Pan fried chicken breast 16.00
cauliflower Bhaji, pickled cucumber, red onion and served with a carrot salad, coriander naan,
mint yoghurt and makhana gravy
Pan fried skate wing 20.00
new potatoes, greens, capers and a parsley butter
Chargrilled sirloin of beef 24.00
confit shallots, roasted garlic mash, tender stem broccoli and Madeira sauce
Pan fried gnocchi 14.50 (v)
roasted butternut squash, sage and a walnut pesto
Slow cooked shepherds pie 15.00
savoy cabbage and roasted rainbow carrots
The Copper Kitchen burger 14.50
double stacked with cheddar cheese, smoked bacon, tomato chutney and triple cooked chips
Pan fried hake 18.00
potato, chorizo, red peppers, mussel stew and roasted garlic aioli

Sides 2.75
Mixed salad or vegetables | Buttered new potatoes | Triple cooked chips | Grilled flat mushrooms

Desserts
Warm cherry clafoutis 7.00
with vanilla ice cream

British cheeses 7.35
chutney, crackers and frozen grapes

Apple doughnuts 7.00
blackberry parfait, oat crumble & cinnamon custard

Ice cream & sorbet 5.00
Please ask your server for today’s selection

Caramelized white chocolate mousse 7.00
roasted plums and a plum sorbet

Irish coffees 6.00

Chocolate brownie 6.75
raspberries and Irish cream ice cream

Jameson | Baileys | Tia Maria | Disaronno | Kahlua

Pudding Wine 4.50 Late harvest sauvignon blanc

Our food is prepared where nuts and other allergens are prepared, ask if you need any advice (v) vegetarian (vg) vegan

