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copper & moss benedict 

Binns of Saltaire bacon or sausage

Please notify our servers if you 
have any dietary requirements. 
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Middle Eastern style salad

Crispy halloumi rolls with red pepper jam   4.00

Sweet potato fries   2.50

Skin on fries   2.50

Garlic and parmesan fries   3.00

Toast, homemade butter, jam and Yorkshire honey  3.00

Warm croissant, homemade butter, jam and Yorkshire honey  3.50

Homemade hash brown   3.00

Bacon  3.00

Smashed avo   4.00

Homemade slow and low beans  2.50

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

Chilli halloumi and chive egg soufflé

Binns of Saltaire roasted ham salad

Smoked tofu and avo

The great northern brie & ham sandwich

Britannia cheddar and onion sandwich

Mixed berry chai overnight oats

Two eggs and avo on sourdough

copper & moss big breakfast

Terry’s chocolate orange waffle

Binns of Saltaire breakfast waffle

Forest fruits waffle

Two poached eggs, Saltaire roast ham and wilted spinach, with tarragon hollandaise 
on toasted sourdough, spread with homemade pink salt butter, finished with herbs.

Binns of Saltaire bacon or sausage with homemade butter.
add fried egg – 1.00

Sliced avo, slow roasted tomatoes and charred peppers, Middle Eastern spiced seeds, 
mint, creamy tahini dressing, spinach and couscous. (Ve) add halloumi 2.00 

Layers of chai spiced activated oats, coconut and crystallised ginger granola,  
mixed berry compote, vanilla yogurt, and freeze dried raspberry. 
(Low sugar, Ve option available)

Two poached eggs and smashed avo on toasted sourdough, spread  
with homemade pink salt butter. 

Yorkshire chilli halloumi and chive egg soufflé with homemade red pepper jam.  
(V) add smashed avo – 1.00

Roasted ham with spinach, toasted pine kernels, slow roasted tomatoes,  
pickled mushrooms and creamy house dressing, finished with herbs.

Terry’s segments, fresh orange, sweet mascarpone, chocolate sauce,  
and toasted almond. (Ve option available)

Back bacon, two crispy fried eggs, and maple syrup.

Two rashers of back bacon, sausage, fried eggs, homemade slow and low beans,  
truffle fried mushrooms, homemade hash brown, grilled tomato, and toasted sourdough. 

OR 

Smoked marinated tofu, smashed avo, homemade slow and low beans, truffle fried 
mushrooms, homemade hash brown, red pepper jam and toasted sourdough. 
(Ve) add fried eggs – 1.50

Smoked marinated tofu and smashed avo, pickled mushrooms,  
crispy shallots and homemade tahini dressing. (Ve)

Yorkshire ham and Flatcapper brie with slow roasted tomatoes 
and leaves on ciabatta. Available toasted

Cheddar and onion flavoured roll, wholegrain mustard mayo, Britannia cheddar,  
Cryer & Stott Yorkshire chutney, and leaves. Available toasted

Forest fruits compote, sweet mascarpone, coconut and crystallised ginger granola  
with Yorkshire honey. (Ve option available)
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Tea’s Up breakfast tea  2.20
Tea’s Up selection of teas   2.20
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
Mocha  3.00
Hot chocolate  2.70
Indulgent hot chocolate  3.50
Matcha latte with honey  3.00
Chai latte  3.00 

Iced options available
Non dairy alternatives  0.30
Syrups 0.50

The Ginger Shot

Please ask about our current flavours

The Turmeric Shot

The Power Shot

The Hangover Shot

Coke  2.20
Diet Coke  2.20
Fanta  2.20
Lemonade  2.20
Harrogate Still Water  2.00
Harrogate Sparkling Water  2.00
Pomegranate & Hibiscus Soda Water  2.40
Cloudy Apple & Rhubarb  2.40
Sparkling Cherry & Plum  2.40
Dandelion & Burdock  2.40
Raspberry Lemonade  2.40
Elderflower Lemonade  2.40
Apple juice  2.20
Fruit Shoot  2.00

Hot Drinks

LVL Shots

Kombucha

Cold Drinks

Ginger, apple and lemon

Turmeric, apple, carrot and black pepper

Green apple, ginger, chilli and lime

Carrot, green apple, lime and ginger

The Green One

The Purple One

The Orange One

Freshly pressed orange juice
100% cold pressed oranges

The Yellow One

LVL Juices

Kale, spinach, apple, cucumber, celery, lime, 
ginger, pineapple, orange, aloe vera and super 
green vitamin blend 

Beetroot, apple, lemon, celery, carrot and ginger

Carrot, apple, lemon and ginger

Pineapple, pear, lemon and ginger
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Please notify our servers if you 
have any dietary requirements. 
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Saltaire Blonde 4%  500ml  3.90
Light and refreshing, Saltaire Brewery’s signature ale

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 Unity 6%  500ml  3.90
Complex blend of rich malt and fruity hops for an authentic IPA

Saltaire Velocity 4.1%  330ml 3.90
Hoppy and citrussy session IPA

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

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

Bramble 
Tanquery gin with a sweet and sour blend

Kombucha mojito
Fruity twist to a classic rum cocktail 

Mai Tai
Classic mix of light and dark rum 
 
Rob Roy
Scotch whisky, martini rosso with an orange zest
 
Side car
A tart, dry brandy mix with a citrus jus

Espresso martini
Frothy combination of vodka, fresh espresso and Tia Maria 

White Russian
Vodka, Tia Maria and cream poured over ice

Lotus
Vodka, blue curacao and lemonade with a zesty tang

Aperol spritz
Aperol served with prosecco over ice 

Chambord bellini
Chambord topped with prosecco

Cocktails

Corona 4.5%  3.80 / 1.90
Mexican lager with a crisp and refreshing taste

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

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

Menabrea Lager 4.8%  4.80 / 2.40
A well balanced premium Italian lager

Saltaire Zipwire 4.5%  4.80 / 2.40
Fresh and zesty citrus pale

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

Tanqueray London dry gin  6.50 
with Indian tonic

Monkey 47 gin  8.50 
with Indian tonic

Gin Mare  8.50 
with rosemary and black olive tonic

Slingsby Gooseberry  7.50 
with elderflower tonic

Slingsby Yorkshire Rhubarb  7.50 
with ginger ale

Brockmans  8.50 
with elderflower tonic

Smirnoff vodka  4.00 / 6.00

Bacardi Carta Blanca  3.00 / 5.00

Sailor Jerry spiced rum  3.00 / 5.00

Kraken black spiced rum  4.00 / 6.00

Chairman’s Reserve rum  4.00 / 6.00

Jameson  3.00 / 5.00 

Jack Daniel’s  3.00 / 5.00 

Glenkinchie 12 Year Single Malt  4.00 / 6.00

Hennessy  4.00 / 6.00

Disaronno  3.00 / 5.00

Baileys  3.00 / 5.00

Draught

Gins

Spirits

Bottles

Single / double. Selected mixers 1.00

Pint / half pint

7.50

Double as standard
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Warm bread basket  5.00
warm focaccia, toasted ciabatta, toasted sourdough with homemade pink salt butter,  extra virgin olive oil and aged balsamic

Bread, olives and hummus  8.00
warm rosemary focaccia, olives, extra virgin olive oil, aged balsamic, and a selection of hummus (Ve)

Crispy halloumi rolls  4.00
filo pastry halloumi rolls with red pepper sauce

Barbecued chicken skewers  6.00
garlic pepper chicken and satay chicken with peanut and tamarind dipping sauces

 
Caprese salad  6.00

buffalo mozzarella and heirloom tomato salad with basil oil and summer herbs (V)

Middle Eastern salad  10.00
 sliced avo, slow roasted tomatoes and charred peppers, Middle Eastern spiced seeds, mint, creamy tahini dressing, 

spinach, couscous and leaves with chilli halloumi (Ve option available)

Thai style noodles  10.00
crispy pork belly or tofu with rice noodles and stir fried vegetables in a spiced tamarind sauce (Ve with tofu)

Truffle mushroom bucatini  8.00
truffle fried wild mushrooms, marsala cream sauce, toasted pine nuts, shaved parmesan and bucatini pasta (V)

Yorkshire steak sandwich  8.00
Saltaire rump steak, mustard mayonnaise, fried red onion in sourdough

Korean fried chicken burger  8.00
crispy spiced sesame chicken, kimchi ‘slaw, gem lettuce and pickles in a toasted bun

Saltaire battered fish sandwich  8.00
Saltaire beer battered cod, tartar sauce, pickled shallot in buttered ciabatta

 
Garlic and parmesan fries  3.00

Skin on fries  2.50
 

Sweet potato fries  2.50 

SELECTION OF SWEETS AVAILABLE  PLEASE ASK YOUR SERVER

Evening

Please notify our servers if you 
have any dietary requirements. 
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