
  

 
 

Motcombe, Shaftesbury, Dorset SP7 9HW 

Tel: 01747 851980   www.coppleridge.com 
 

Starters 

        Lightly battered fresh cod chunks, watercress side salad, homemade tartar sauce £7.50 

        Baked camembert cheese, chili & star anise jam, warm homemade breadsticks (V) £7.00 

        Crispy potato skins, cheddar cheese, sour cream, bacon-topped with a herb  

      sprinkling (V*) £6.50 

        Game and apricot terrine, toasted crostini & Old Dowerhouse chutney, £7.00 

                                                 

Chef specials 

        Braised feather of beef Bourguignon, creamed horseradish mash &  

      tender stem broccoli £14.50 

        Grilled Sea Bass in garlic butter, herb crushed new potatoes & a colourful  

      vegetable skewer (GF*) £15.00 

                                                                      

Pub classics 

        The Coppleridge beef burger, bacon, relish, onion rings, brioche bun, chips (GF*) £14.00 

        Crispy beer battered haddock, minted pea puree, chips, tartar sauce £13.50 (£11.00 small) 

        Grilled halloumi with roasted vegetable stack, gnocchi & tomato chili sauce (V) £13.00  

        Massaman vegetable curry (a fusion of Indian & Thai spices), Thai sticky rice (V/VG*) £12.50 

      With: crispy peanut tofu £14.00 or chicken £14:50 

Sides £3.00 

Green salad Onion rings    Creamed spinach   

Chunky chips  Skinny fries Mixed winter veg. 

 

 

Book now for our Steak Night, every Wednesday! 

A choice of 8oz rump £12.00, sirloin £13.00 or ribeye £14.00 served with your 

choice of chunky chips or skinny fries and tomato and mushroom.  

Add one of our homemade sauces: Peppercorn/ chimichurri /blue cheese £1.50 

Wedding Venue, Country Pub, Restaurant & Luxury Lodges 

 



 

 

Children’s menu for our under 8 guests - £8.00 

          Juicy tomato pasta topped with melted cheese 

          Crispy beer battered fresh haddock, minted pea puree, chips & tartar sauce 

          Chicken goujons, chips & baked beans 

 

Homemade Desserts 

        Salted caramel and chocolate tart, vanilla ice cream £6.50  

        Mont Blanc chestnut cake (vanilla sponge, meringue, sweet chestnut puree) £6.50 

        Christmas pudding, brandy cream £6.50 

        Cherry Pannacotta, cinnamon shortbread £6.50 

        Claire’s homemade ice cream (GF): vanilla, Belgian chocolate, salted caramel, 

      strawberry cheesecake, mango & ginger, and sorbets: coconut, blackberry (V/GF)  

• 2 scoops £3.75 

• 3 scoops option served in a brandysnap basket (GF*) £5.50 

          Cheese board – selection of hard & soft cheeses, biscuits, homemade chutney & crunchy   

        fresh veg.  (V) £7.00     

 

Hot Drinks 

Teas: English breakfast, Earl Grey, selection of fruit teas £3.00 

Specialty fresh ground coffee: Americano, Cappuccino, Latte, Mocha, Macchiato £3.50  

(decaf available) 

Espresso £2.50 Double Espresso £3.50 Floating Coffee £3.00 

Hot Chocolate £3.00  

Liqueur Coffee £5.00 Liqueur Hot Chocolate £6.00 

 

 

GF: fully gluten free    GF*: can be adapted to gluten free   

V: vegetarian              VG*: can be adapted to vegan 

 

Some of our fish dishes may contain small bones 

If you have any dietary requests or suffer from food allergies, please let your server know before ordering as we 

cannot guarantee that our dishes are trace free or that our chefs can prepare a menu item completely free of 

allergens 


