
SIDES 
Triple Cooked Chips  5  

Parmesan Truffle Chips   7.25 
Honey Roasted Beetroot & Carrot, 
Pumpkin Seed Crumble    6.5 
Creamed Brussel Sprouts, Pancetta & 
Hazelnut   7 
Crispy Potato Pave   5.5 

Turkey & Bacon Mac ’n’ Cheese,  
Stuffing & Crispy Onion Crumb 9.75  

Honey Mustard Pigs in Blankets  6.5 
Roasted Garlic Ciabatta  6 

LITTLE COOPERS 
Kids Roast  15 
Toddlers Veg Bowl   5.5 

Mac ’n’ Cheese, Garlic Bread  11 

Chicken Goujons, Chips, Peas   11.5 
Pigs in Blankets, Mash, Peas, Gravy  13 

MAINS 
Braised Beef  & Red Wine Suet Pudding, Horseradish Mash, Honey Roasted  
Root Veg, Crispy Onions,  Rich Beef  Gravy 25 

Pan Fried Gressingham Duck Breast, Smoked Sea Salt & Potato Terrine,  
Braised Red Cabbage, Tenderstem Broccoli, Rich Port Jus  26 

Roasted Beetroot Risotto, Walnut Crusted Goats Cheese, Honey & Orange Zest,  
Chervil Oil    21 

Corn Fed Chicken Supreme, Sweetcorn Puree, Roasted Chantenay Carrots,  
Pumpkin Seed Crumble, Chicken Jus  25.5 

Pan Roasted Cod Loin, Creamed Parsley Mash, Smoked Pancetta Lardons,  
Tenderstem Broccoli, Mornay Sauce  27 

7oz Fillet Steak Rossini, Chicken Liver Pate, Wild Mushroom & Black Truffle  
Potato Cake, Spinach, Rich Bone Marrow Jus  37 

COOPERS CHRISTMAS CARVERY 
All served with your choice of: Roast Potatoes, Yorkshire Pudding, Sage & Onion Stuffing, Peach & Apple Sauce, Honey & 

Orange Carrots, Cheesy Leeks, Creamed Potato, Petit Pois, Red Cabbage, Brussel Sprouts & Roast Gravy 

 
We have adapted almost everything to make our Carvery gluten free for you! 

It is just the Stuffing, Yorkshire puddings and Cheesy Leeks which are not. 
We do however make Gluten free Yorkshire Puddings & Cheesy Leeks on request. Please inform your server when ordering.

Rump of  Beef, Cooked Overnight, Perfectly Pink  23.5 

Loin of  Pork, Proper Crackling  21.5 

Honey Glazed Ham, Onion & Parsley Sauce  21.5 

Roast Breast of  Turkey, Pigs in Blankets  22 

Coopers Choice; Mix of  Beef, Pork, Ham & Turkey  25.5 

Homemade Chestnut & Apricot Nut Loaf, Spiced  
Cranberry & Orange Sauce, Veggie Roasts, Gravy   18.5 

  Can be made Gluten Free 

  Vegetarian 

  Can be made Vegan

TO START 
Roasted Parsnip & Apple Soup   7 
Curried Oil, Focaccia 

Coopers Hot-Smoked Salmon   9.75 
Smoked in house, Cucumber & Mustard Seed Pickle,  
Dill Creme Fraiche, Soda Bread Crackers 

Chicken Liver & Brandy Pate  9 
Clementine & Cranberry Chutney, Homemade Brioche 

Wild Mushrooms & Chestnuts on Toast   9 
Truffle Cream, Aged Parmesan, Crispy Shallots, Thyme 

Hot Honey & Balsamic Baked Camembert   9.5/14.5 
Toasted Walnuts, Focaccia


