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BREAKFAST ALL DAY TREATS

LUNCH

EXTRAS

copper & moss benedict 7.50 
Two poached eggs, Saltaire roast ham and wilted spinach, with tarragon 

hollandaise on toasted sourdough, spread with homemade pink salt butter, 

finished with herbs. 
 

Two eggs and avo on sourdough 7.0 
Two poached eggs and smashed avo on toasted sourdough spread 

with homemade pink salt butter.
 

copper and moss big breakfast 9.0 
Two rashers of back bacon, sausage, fried egg, homemade slow and low 

beans, truffle fried mushrooms, homemade hash browns, grilled tomato, 

and toasted sourdough.

Or

Smoked marinated tofu, smashed avo, homemade slow and low beans, 

truffle fried mushrooms, homemade hash browns, red pepper 

jam and toasted sourdough. (Ve) Add fried eggs – 1.50 

Blackberry chai overnight oats 6.0 
Layers of chai spiced activated oats, seeds and nuts, blackberry compote, 

vegan vanilla yoghurt, toasted almonds, and freeze dried raspberries. 

(Ve, low sugar) 
 

Yoghurt, rhubarb, ginger and coconut granola 6.0 
Local yoghurt with coconut and crystallised ginger granola, Yorkshire 

rhubarb compote and Yorkshire honey. (Ve option available)
 

Terry’s chocolate orange waffle 7.50 
Terry’s segments, fresh orange, sweet mascarpone, chocolate sauce, 

and toasted almond. (Ve option available)
 

Forest fruits waffle 7.50 
Forest fruits compote, sweet mascarpone with coconut, 

crystallised ginger granola and Yorkshire honey. 

(Ve option available)
 

Binns of Saltaire breakfast waffle 9.0 
Back bacon, two crispy fried eggs and maple syrup

Middle Eastern style salad 8.0 
Sliced avo, slow roasted tomatoes and charred peppers, middle eastern 

spiced seeds, mint, creamy tahini dressing, spinach and couscous. 

(Ve) add halloumi 2.50 
 

Binns of Saltaire roasted ham salad 8.0 
Roasted ham with spinach, toasted pine kernels, slow roasted tomatoes, 

pickled mushrooms and creamy house dressing, finished with herbs.
 

The great northern brie & ham sandwich 5.50 
Yorkshire ham and Flatcapper brie with slow roasted tomatoes and 

leaves on ciabatta. Available toasted. 
 

Brittania cheddar and onion sandwich 5.50 
Cheddar and onion flavoured roll, wholegrain mustard mayo, Britannia 

cheddar, Cryer & Stott Yorkshire chutney and leaves. Available toasted. (V)

Crispy halloumi rolls with red pepper jam 4.0

Sweet potato fries 2.50  /  Chunky chips 2.50

Toast with homemade butter, jam and Yorkshire honey 3.0

Bacon 3.0

Smashed avo 4.0

Smoked marinated tofu 3.0

Hollandaise 2.0facebook instagram

www.copperandmoss.co.uk

Speak to one of the team 
to find out more information

hello@copperandmoss.co.uk

UPCOMING EVENT?

BREAKFAST SANDWICHES
Served on a bagel, ciabatta, sourdough, or gluten free bread. 

Binns of Saltaire bacon or sausage 4.0 
Binns of Saltaire bacon or sausage with homemade pink salt butter. 

Add fried egg - 1.0
 

Chilli halloumi and chive egg soufflé 5.0 
Yorkshire chilli halloumi, chive egg soufflé with homemade 

red pepper jam. Add smashed avo - 1.0 (V)
 

Smoked tofu and avo 5.0 
Smoked tofu and avo, pickled mushrooms, crispy shallots 

and homemade tahini dressing. (Ve) 
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TEA, COFFEE, AND HOT CHOCOLATE

COLD DRINKS

LVL JUICES

LVL SHOTS

LVL KOMBUCHA

TAG US IN YOUR PHOTOS

Tea’s Up breakfast tea 2.0
Tea’s Up selection of teas 2.0
Please ask for our current selection
Double espresso 2.20
Americano 2.40
Macchiato 2.40
Flat white 2.60
Latte 2.70
Cappuccino 2.70
Hot chocolate 2.70
Indulgent hot chocolate 3.50
Matcha latte with honey 3.0
Chai latte 3.0
Iced latte 3.50
Iced matcha latte with honey 3.50

Coke 2.20
Diet Coke 2.20
Fanta 2.20
Sprite 2.20
Harrogate still water 2.0
Harrogate sparkling water 2.0
Pomegranate and hibiscus soda water 2.40
Cloudy apple and rhubarb 2.40
Sparkling cherry and plum 2.40
Dandelion and burdock 2.40
Raspberry lemonade 2.40
Elderflower lemonade 2.40
Fruit shoot 2.0

The Green One 3.60 
Kale, spinach, apple, cucumber, celery, lime, ginger, pineapple, orange, 

aloe vera and super green vitamin blend. 
 

The Purple One 3.60 
Beetroot, apple, lemon, celery, carrot and ginger. 
 

The Yellow One 3.60 
Pineapple, pear, lemon, and ginger.
 

The Orange One 3.60 
Carrot, apple, lemon and ginger. 
 

Freshly pressed orange juice 3.60
Freshly pressed apple juice 3.60

The Ginger Shot 2.0 
Ginger, apple and lemon. 
 

The Turmeric Shot one 2.0 
Turmeric, apple, carrot and black pepper. 
 

The Turmeric Shot two 2.0
Turmeric, orange, cayenne and black pepper.

Please ask for available flavours

For a chance to win monthly give aways

copperandmoss.co.uk  
01274 587 243  
hello@copperandmoss.co.uk

facebook instagram

Non dairy alternatives 0.30       Syrups 0.50
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Bread and hummus  4.0 
warm rosemary focaccia, extra virgin olive oil, aged balsamic and hummus (Ve) 

 

Bread, olives and hummus (to share)  8.0 
warm rosemary focaccia, olives, extra virgin olive oil, aged balsamic, and a selection of hummus (Ve)

 

Caprese salad  6.0 
buffalo mozzarella, basil and heirloom tomato salad with summer herbs (V) 

 

Grilled Yorkshire asparagus  6.0 
 with a poached egg, crispy shallots, and a Yorkshire cheese crumb 

 

Thai style noodles  10.0 
pork belly or tofu with rice noodles and stir fried vegetables in a Thai marinade (Ve with tofu)

 

Yorkshire steak sandwich  8.0 
in ciabatta with mustard mayonnaise and fried onions

 

Middle Eastern style salad  10.0 
 sliced avo, slow roasted tomatoes and charred peppers, middle eastern spiced seeds, mint, 

creamy tahini dressing, spinach and couscous, topped with chilli halloumi (Ve option available) 
 

Spring greens  3.50 
fresh seasonal greens, sweet mustard dressing (Ve)

 

Deep fried halloumi rolls  4.0 
 red pepper dipping sauce (V)

 

Chunky chips  2.50 
 

Sweet potato fries  2.50
 

Selection of sweets available 
Please ask your server 

 

 

 

facebook instagram

www.copperandmoss.co.uk
hello@copperandmoss.co.uk

Please speak to a member 
of staff should you have any 
dietary requirements.
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Corona 4.5%  Pint 3.80  ½ 1.90
Mexican lager with a crisp and refreshing taste

Camden Pale Ale 4%  Pint 4.20  ½ 2.10
Hoppy, fruity and dry ale, made with American hops

Camden Hells Lager 4.6%  Pint 4.20  ½ 2.10
A perfect combination of a helles and a pilsner

Orchard Pig Cider 4.5%  Pint 4.20  ½ 2.10
More apples, less bubbles in this lightly sparkling cider

Saltaire Zipwire 4.5%  Pint £4.20  ½ £2.10
A fresh and zesty citrus pale

Alternating Saltaire specials available on draught,
ask your server for today’s special.

Smirnoff Vodka Single 2.00  Double 3.50

Slingsby Vodka Single 3.50  Double 6.00

Bacardi Carta Blanca Single 2.00  Double 3.50

Chairman’s Reserve Spiced Rum Single 3.00  Double 5.00

Flor De Caña 12 Centenario Single 3.50  Double 6.00

Jack Daniel’s Single 3.00  Double 5.00

Glenkinchie 12 Year Single Malt Single 4.00  Double 6.50

Hennessy Single 3.50  Double 6.00

Disaronno Single 3.00  Double 5.00

Tia Maria Single 2.00  Double 3.50

Martini Rosso Single 2.00  Double 3.50

Tanqueray London dry gin with Indian tonic 6.50 
Served over ice with lime

Monkey 47 gin with Indian tonic 8.50 
Served over ice with orange

Gin Mare, rosemary and black olive tonic 8.50 
Served over ice with grapefruit and rosemary

Slingsby Gooseberry with elderflower tonic 7.50 
Served over ice with apple

Slingsby Yorkshire Rhubarb with ginger ale 7.50 
Served over ice with ginger and mixed berries

Saltaire No.5 4.2%  500ml 3.90
Creamy stout with roasted malt flavours

Saltaire New World 5.2%  500ml 3.90
Deep, Pacific hops for this satisfying red ale

Saltaire Northern Light 0.5%  330ml 2.90
Low alcohol but full flavour, a balanced, citrussy bitterness

Orchard Pig Pink 4.5%  500ml 3.90 
Crisp blush pink cider

Rekorderlig mango and raspberry 4%  500ml 4.20
Tropical cider with ripe mango and a hint of wild raspberries

Rekorderlig wild berries 4%  500ml 4.20
Juicy cider with flavours of blueberries and raspberries

Rekorderlig strawberry and lime alcohol free 0%  500ml 3.50 
Alcohol free, authentic flavours of freshly picked strawberries

DRAUGHT

SPIRITS

BOTTLES

GIN COCKTAILS Doubles as standardSelected mixers 1.00

facebook instagram

www.copperandmoss.co.uk
hello@copperandmoss.co.uk
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