THE TERRACE MENU
Coppid Beech Classics
Starters
Soup of the Day (V)
Homemade soup of the day served with
crusty bread and butter

£5

Smooth Brussels Pate
Made with pork, chicken liver and pork
liver served with sourdough bread and
chutney

£6

Smoked Salmon & Prawns
Topped with lemon crème fraîche and
served with ciabatta

£8

Salmon & Prawn Fishcakes
Served with mixed salad

£7 / £12

Mains

Garlic Mushrooms
Creamed garlic
mushrooms served on
toast ciabatta

£6

Chicken Wings
Sticky wings served with a
barbecue sauce

£6

Caesar Style Salad (V)
Served with garlic
mayonnaise, croutons and
Parmesan
With chicken
With salmon

£6 / £11

Asian

£15

8oz Sirloin Steak
£25
Served with grilled mushroom, tomato,
chunky chips, a side salad with your
choice of peppercorn or hollandaise
sauce
Roast Chicken
£17
Roast chicken breast served with gratin
potatoes seasonal vegetables and red
wine gravy

Pie of the Day
Served with seasonal vegetables,
mashed potatoes and lashings of
gravy

£16

Honey Glazed Duck Breast
Served with roasted root
vegetables, beetroot puree, gratin
potato and red wine jus

£18

Prawn Linguini
In a white wine, tomato, garlic and
chilli sauce

£14

Beer Battered Fish & Chips
Lightly battered cod served with
Tartare sauce, mushy peas, lemon
and chunky chips

Vegan & Vegetarian

Chicken Satay
Marinated chicken thigh kebab served with Asian
salad peanut satay sauce

£7 / £13

Duck Gyoza with Sriracha
Chinese dumplings filled with hoi sin flavoured duck
served with Sriracha dip

£7 / £13

Coppid Beech Jambalaya
Served with Creole spicy rice, tomato and pepper
sauce with gamba prawns, chicken, chorizo sausage
and a spoon of sour cream

£8 / £13
£8 / £13

Coppid Beech Burger
Topped with bacon and cheese and
served with chunky chips

£18

Nasi Goreng
Indonesian fried rice with pork belly and fried egg

£17

Thai Green Chicken Curry
Deliciously rich and creamy, made with our
homemade curry paste and served with steamed rice
and prawn crackers

£17

SPECIAL OFFER

Vegan Nasi Goreng (VE)
Indonesian fried rice with oumph pieces and vegetables

£17

Vegan Thai Green Curry (VE)
Deliciously rich and creamy, made with our homemade
curry paste and served with steamed rice

£17

Coppid Beech Jambalaya (V)
Served with Creole spicy rice, tomato and pepper sauce
with tofu, oumph and a spoon of vegan garlic
mayonnaise

£17

Plant Based Burger (VE)
Made with beetroot, red pepper, red onion and quinoa
flavoured burger with garlic, lemon mint and paprika,
with panko style seeded crumb in a vegan brioche style
bun served with chunky chips

£14

Butternut Squash Mixed Bean and Cheese Pie (V)
Served with seasonal vegetables, mashed potatoes and
lashings of vegetarian gravy

£14

Wild Mushroom Linguini (V)
Sautéed wild mushrooms in a creamy garlic sauce and
tossed with linguini and fresh herbs

£13

Coppid Beech Club Sandwich
Triple layered toasted sandwich filled with chicken
breast, bacon, egg mayonnaise, lettuce and sliced
tomato

£13

Baguette, sandwich, wrap or panini with the following
fillings. Choose two:
Tuna Mayonnaise
Cheddar Cheese
Sliced Ham
Chicken
Prawn
Egg Mayonnaise

All sides £4

Chunky chips
Dirty fries (with bacon & cheese)
Seasonal vegetables
Creamy mashed potato
Battered onion rings
Side salad
Caesar Salad

Desserts

Baguettes, Sandwiches, Wraps or Paninis (all served with fries)
£12

Order a two course meal
and get 20% off your Food

Sides

Asian Cauliflower with Chilli Yoghurt (V)
£6 /£11
Lightly spiced fried cauliflower pieces served with chilli
yoghurt

Coppid Beech Triple Layer
Toasted BLT Triple layered with bacon, lettuce and
sliced tomato

£17

£9

Hot Dessert of the Day
Served with lashings of custard

£6

Lotus Biscoff Cheesecake
Served with chocolate sauce

£7

Judes Ice Creams
Very vanilla, truly chocolate, strawberries
and cream served in a wafer basket

£6

Selection of Cheeses
With chutney and crackers

£9

Chocolate and Orange Delice (GF) (VE)
Made with a chocolate brownie base,
topped with a chocolate filling and orange
sauce and decorated with chocolate
crumb

£7

Judes Sorbets (VE)
Raspberry, mango or lemon served in a
wafer basket

£6

Add additional filling for £1.00 each
Ask to add tomato, cucumber and salad.

Should you have any allergies, or special dietary requirements, please advise us when placing your order. A discretionary optional service charge of 10% will be added to your bill.

Bottled Beers

Wine selection
White Wines

Bottle

Italy Pinot Grigio "Organic"
Boira, Veneto 2018
Floral aromas - Honeysuckle - Fresh

£17

Italy Pecorino Abruzzo
Tor Del Colle
Citrus - Crisp - Green Apples

£17

Italy Chardonnay II Paradosso
(unoaked) 2017
Apricot - Tropical - Refreshing

£12

Spain Viognier Viento Aliseo 'Biodynamic'
Dominio de Punctum 2018
Peach - Aromatic - Floral

£17

Corona
Peroni
Bulmers Cider
Budweiser
Tribute
Old Speckled Hen
London Ale

Draught Beers
San Miguel
Erdinger

1/2 Pint

£4
£4

£2
£2

750ml
Bottle

Italy Di Maria Prosecco Brut

Bottle

Spain Rioja Crianza Fincas de Azabache
2015/6
Plum - Spice - Soft

£18

Italy Shiraz II Paradosso
Sicily 2017
Blackberries - Smooth - Subtle Spices

£12

France Pinot Noir Sensas 2017/18
Juicy - Cherry - Vibrant

£16

Argentina Malbec Alpataco, Patagonia
Familia Schroeder 2018
Chocolatey - Black Cherry - Smooth

£20

Italy Montepulciano Riserva d'Abruzzo

£16

Tor Del Colle 2016
Berry Fruits - Spicy - Liquorice
£17

£20

Bottle

250ml

175ml

£14

£9

£6

Bottle

250ml

175ml

South Africa Cabernet Merlot
Boatmans Drift 2018
Sweet Spice - Vanilla - Fruity

£12

£5

£2.50

South Africa Sauvignon Blanc
Whale Point 2017
Gooseberry - Vibrant - Zesty

£12

£5

£2.50

USA White Zinfandel Sun Gate
Veneto 2018
Red Cherries - Medium flavours

Italy Primitivo di Salento
Doppio Passo 2018
Blackberry - Bold - Chocolate

Pint

Sparkling Wine

Rose Wines

Red Wines

£4
£4
£5
£4
£5
£5
£5

House Wine

