
D I N N E R  M E N U
S TA RT E R S S E A S O N A L

D I S H E SToday’s Soup £4.75
(please see our daily specials)

Copper Horse Classic £6.95
Prawn Cocktail
in a traditional Marie Rosé sauce

Garlic Mushrooms £6.50
button mushrooms cooked in a cream & garlic
sauce then glazed with Wensleydale cheese

Deep Fried Brie £6.50
coated in breadcrumbs and served with cranberry jam

Chicken Liver Pâté £6.50
served with toasted brioche and seasonal chutney

Jumbo Scampi Tails £8.25
succulent wholetail scampi, deep fried in 
our own special batter served with 
tartare sauce

COPPER HORSE CLASSIC MAINS
Crispy Roast Duck £14.95
half a duck boned and rolled served with a
tangy orange sauce & roast potatoes

Slow Braised Lamb Shank £14.50
served on Dauphinoise potatoes with a garlic 
and rosemary sauce

Slow Roast Brisket of Beef £13.95
cooked until tender, served with a Yorkshire
pudding, onion gravy & mashed potato

Steak & Ale Pie £11.95
in rich gravy with a short crust pastry lid
& hand cut chips

Mini Joint of Pork £13.25
with crackling, sausage meat stuffing, apple
sauce, roast potatoes and gravy

Individual Beef Wellington £18.95
fillet steak cooked medium rare, topped with pâté
& wrapped in puff pastry. Served with a rich
Madeira and mushroom sauce with hand cut chips

Jumbo Scampi Tails £15.95
succulent premier wholetail scampi, deep fried
in our own special batter and served with salad,
tartare sauce & hand cut chips

Traditional Fish & Chips £11.95
in our own crispy batter with mushy peas,
tartare sauce & hand cut chips

Goats Cheese & Stilton Tart £11.95
a short crust pastry tartlet filled with caramelised
onions, crumbled goats cheese and Stilton with a
baby leaf salad & sweet potato chips

F R O M  O U R  C H A R  G R I L L
Fillet Steak £23.95
grilled fillet of locally reared prime aged beef,
10oz in weight (before cooking) to your liking.
Served with a garni of tomato, onion rings
and a field mushroom

Sirloin Steak £18.95
grilled sirloin of locally reared prime aged beef
10oz in weight (before cooking) to your liking.
Served with a garni of tomato, onion rings
and a field mushroom

The Copper Horse Burger £12.50
rump steak burger with crispy bacon and
melting brie served in toasted ciabatta bread
with a vine tomato   salad & hand cut chips

ALL OUR STARTERS ARE SERVED W ITH W ARM CRUSTY GRAN ARY BREAD

S I D E  O R D E R S
Hand Cut Chips £2.50

Mashed Potato £2.00

Onion Rings £2.75

Mixed Salad £2.75

Yorkshire Pudding £2.25

Sweet Potato Chips £2.75

Dauphinoise Potatoes £2.75

Wilted Spinach £2.75

Coleslaw £2.00

See our fabulous Daily Specials
SOME DISHES MAY CON TAIN  N UTS OR TRACES OF N UTS
FISH DISHES MAY CON TAIN  BON ES
GRATUITIES AT YOUR DISCRETION

GLUTEN  FREE MEN U AVAILABLE
SOME DISHES CAN  BE MODIFIED TO SUIT 

YOUR DIETARY REQUIREMEN TS

EVERYTHIN G FROM THE GRILL IS SERVED W ITH OUR OW N  HAN D CUT CHIPS, VEGETABLES OR SALAD UN LESS STATED OTHERW ISE

Why not choose one of the following sauces to accompany your Steak?  
Classic Peppercorn – a creamy, punchy homemade sauce, a classic compliment to a great Yorkshire Steak

Creamy Blue Cheese – a smooth, rich sauce, with a hint of sweetness and a great balance of flavour
Diane – made with cream, brandy, mustard & mushrooms – piquant & delicious! only £1.95

 
Homemade Houmous £5.50
served with marinated olives and warm pitta bread
Great for sharing!

 
Yorkshire Asparagus £6.25
wrapped in Parma Ham and finished under the grill with
melting Goats cheese

Green Pea Risotto £6.25/£9.95
finished with a basil oil, freshly grated Parmesan
and rocket

Salmon Fishcake £7.25/£12.95
set on wilted spinach with a sorrel sauce

 

Pan Roast Chicken Supreme £13.95
on crushed new season potatoes & asparagus,  finished
with a creamy tarragon & Vermouth sauce

Oven Roast Lamb Loin £17.95
encrusted in breadcrumbs and herbs, served with
Dauphinoise potatoes and a Madeira & Thyme sauce

Salmon & King Prawn Wellington £15.95
in puff pastry, served with confit vine tomatoes and
wilted spinach with a tomato & crab sauce and hand cut chips

Chicken Breast Kiev £13.25
lightly breaded and oozing garlic butter, served on
sautéed spring cabbage with hand cut chips

Marinated Halloumi Kebab £10.95/£6.25
skewered Halloumi cheese and vegetables marinated in
fresh herbs, lightly grilled and served with a watercress
salad & sweet potato chips

STARTERS

MAINS

 



L U N C H  M E N U

S TA RT E R S / L I T E  B I T E S
Today’s Soup £4.75
(please see our daily specials)

Garlic Mushrooms £6.50
button mushrooms cooked in a cream and garlic
sauce then glazed with Wensleydale cheese

Chicken Liver Pâté £6.50
served with toasted brioche & seasonal chutney

Deep Fried Brie £6.50
coated in breadcrumbs & served 
with cranberry jam

Marinated Halloumi Kebab £6.25
skewered halloumi cheese & vegetables
marinated in fresh herbs, lightly grilled and
served with watercress salad

Homemade Houmous £5.50
served with marinated olives and warm pitta bread

C L A S S I C  M A I N S
Slow Braised Lamb Shank £14.50
served on Dauphinoise potatoes with a garlic 
and rosemary sauce and fresh vegetables

Steak & Ale Pie £11.95
in a rich gravy with a shortcrust pastry lid, 
hand cut chips & fresh vegetables

Traditional Fish & Chips £11.95
in our own special batter with mushy peas 
and tartare sauce

Grilled Gammon £9.95
served with two fried eggs, hand cut chips &
vegetables

Duo of Homemade Burgers £9.95
topped with blue cheese & caramelised onions
and Cheddar & tomato relish, with a watercress
salad and hand cut chips

Jumbo Scampi Tails £9.50
succulent premier wholetail scampi, deep fried in
our own special batter, served with salad, tartare
sauce and hand cut chips

Eggs Benedict £7.50
two poached eggs, our own roast ham and
Hollandaise sauce served on a toasted muffin

Loin of Roast Pork £9.95
with Yorkshire Pudding, roast potatoes, stuffing,
crackling, apple sauce, fresh vegetables and
gravy

Salmon Fishcake £8.50
served on wilted spinach with a sorrel sauce and
hand cut chips

Home Cooked Lasagne £7.95
served with hand cut chips, salad & coleslaw

Green Pea Risotto £7.25
finished with basil oil and served with a rocket
salad and fresh parmesan

S A L A D S
Warm Chicken Salad £8.50
baby leaves, cherry tomatoes, red onion, crispy
bacon and fried potatoes with a warm honey and
mustard dressing, served with hand cut chips

Home Roast Ham Salad £7.95
sliced ham, beetroot, baby leaves and homemade
coleslaw served with crusty granary bread

Classic Ploughmans £8.50
a selection of classic cheeses, with pâté, ham,
apple, celery, seasonal chutney, salad and crusty
granary bread

Prawn Salad £8.75
fresh plump prawns, baby leaves, cherry tomatoes,
red onion, cucumber & beetroot, finished with 
a Marie Rosé dressing and served with 
hand cut chips

ALL OUR STARTERS/LITE BITES ARE SERVED WITH WARM CRUSTY GRANARY BREAD

S I D E  O R D E R S
Our Own Battered Onion Rings £2.75

Hand Cut Chips £2.50

Sweet Potato Chips £2.75

Mixed Salad £2.75

Coleslaw £2.00

Yorkshire Pudding & Gravy £2.25

See our fabulous Daily Specials SOME DISHES MAY CONTAIN NUTS OR TRACE OF NUTS
FISH DISHES MAY CONTAIN BONES
GRATIUTIES AT YOUR DISCRETION

SOME DISHES CAN BE MODIFIED TO SUIT 
YOUR DIETARY REQUIREMENTS

GLUTEN FREE MENU AVAILABLE

S A N D W I C H E S
Hot Steak Sandwich £7.50
in a toasted white roll with caramelised onions,
mustard mayo and salad

Open Tuna, Mayo & Rocket £5.25
on granary bread with a watercress salad

Club Sandwich £7.50
grilled chicken, bacon, tomato, lettuce and mayo in
toasted bread with salad

Open Ham & Coleslaw £5.25
on granary bread with baby leaves

Hot Roast Pork Sandwich £7.50
in a toasted white roll with stuffing, apple sauce
and gravy

Open Cheese & Seasonal Chutney £4.95
on granary bread with baby leaves

ALL OUR SANDWICHES ARE SERVED WITH HAND CUT CHIPS
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GLUTEN FREE MENU
STARTERS

MAINS
(served with a selection of seasonal vegetables)

Today's Soup     £4.75
(see our daily specials)

Chicken Liver Pate    £6.50
served with seasonal chutney

Garlic Mushrooms     £6.50
button mushrooms cooked in a cream & garlic sauce
then glazed with Wensleydale cheese

Salmon Fishcake     £7.25/12.95
set on wilted spinach with a sorrel sauce

The Copper Horse

DESSERTS

Luxury Vanilla Ice Cream   £4.75
served with warm chocolate sauce

Toffee Meringue    £5.00
meringue shell, ice cream, cream & toffee sauce  

Fruit Crumble    £5.00
served with cream or ice cream

See  our
Daily Specials

Slow Braised Lamb Shank   £14.50
set on Dauphinoise potatoes with a garlic & 
Rosemary sauce

Crispy Roast Duck    £14.95
1/2 duck boned & rolled, served with tangy
orange sauce & roast potatoes

Marinated Halloumi Kebab      £10.95
skewered Halloumi cheese and vegetables marinated
in fresh herbs, lightly grilled and served with a watercress
salad & sweet potato chips 

Green Pea Risotto         £6.25/9.95
finished with a basil oil, freshly grated Parmesan and
rocket

Pan Roast Chicken Supreme  £13.95
on crushed new season potatoes, asparagus and
finished with a creamy tarragon & Vermouth sauce

Slow Roast Brisket of Beef   £13.95
cooked until tender and served with onion gravy &
mashed potato

The Copper Horse Burger   £12.50
rump steak burger topped with crispy bacon
and melting brie served in a toasted gluten free
roll with a vine tomato salad & sweet potato chips

Mini Joint of Pork    £13.25
with crackling, apple sauce, roast potatoes and gravy

Some dishes may contain nuts or traces of nuts   -   Fish dishes may contain bones
Some dishes can be modified to suit your dietary requirements    -    Gratuities at your discretion

Copper Horse Classic Prawn Cocktail  £6.95
in a traditional Marie Rose Sauce

Sirloin Steak     £18.95
grilled sirloin of locally reared prime aged beef,
10oz in weight (before cooking) to your liking. Served
with a garni of tomato, a field mushroom & new potatoes

FROM THE GRILL

(served with gluten free bread)

Fillet Steak     £23.95
grilled fillet of locally reared prime aged beef,
10oz in weight (before cooking) to your liking. Served
with a garni of tomato, a field mushroom & new potatoes

Chocolate Fudge Brownie    £5.25
with vanilla ice cream and  our own warm
chocolate sauce

Yorkshire Asparagus     £6.75
wrapped in Parma Ham and finished under the grill
with melting Goats cheese

Orange Crème Brûlée   £5.25
with fresh orange segments 

Classic Peppercorn
a creamy, punchy homemade sauce, a classic compliment to a great Yorkshire Steak

Creamy Blue Cheese
a smooth, rich sauce, with a hint of sweetness and a great balance of flavour

Diane
made with cream, brandy, mustard & mushrooms - piquant & delicious!  only £1.95

Why not choose one of the following sauces to
accompany your Steak?



www.thecopperhorse.co.uk/cottages

Six luxury-styled cottages close to 
the beautiful North York Moors
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York 40 Miles, North York Moors 
(including Whitby & Pickering ) 20 miles, 

Filey 9 miles, Scarborough 4 miles.

‘The Award Winning Copper Horse Restaurant’

Bookings:
www.thecopperhorse.co.uk/cottages



The Copper Horse Restaurant, 1 minute walk. 
Supermarket opposite, or 5 minute drive. Village pubs, 
fish & chip shop, local walks close by. Scarborough town 
centre 4 miles away, with parks, gardens and historic 
castle which overlooks the town. North & South bay 
provide two superb beautiful, golden sandy beaches, 
popular with families. The famous Stephen Joseph 
Theatre, which premier’s all Sir Alan Ayckbourn’s plays.

•	 Luxurious King Size 
Double/Twin &  
Single Rooms  
(some with en-suite)

•	 Bed Linen & Towels 
included

•	 Modern well equipped 
kitchens

•	 Private Parking

•	 Welcome Pack provided
•	 Sky+HD, Freeview 

& iPod Docks
•	 DVD Players in Lounges 

& Bedrooms
•	 Complimentary WiFi
•	 One Pet Friendly Cottage
•	 Private Patios with 

Garden Furniture & BBQs

Situated around 4 miles from the beautiful seaside resort  
of Scarborough in the centre of the pretty village of 
Seamer, 6 luxuriously appointed cottages (including one 
pet friendly!). Just a few steps away from The Copper 
Horse, the award winning restaurant run by the cottage 
owners. These cottages have been lovingly designed using 
the finest quality fabrics and furnishings and each one is 
uniquely decorated to provide first class accommodation 
for a family or a group of friends.

NearbyThe Copper Horse Cottages Facilities


