
ROAST BRONZE TURKEY
Sage Stuffing, Cranberry Sauce, Brussels 

Sprouts, Yorkshire Pudding, Pigs in Bacon, Duck 
Fat Roast Potatoes, Roast Winter Vegetables

BEETROOT SAGE & LENTIL WELLINGTON
Spiced Puy Lentils, Crispy Kale, Parsnip Pureé

POACHED AND ROAST CORNISH MONKFISH
Crayfish & Brown Shrimp Beurre Noisette, 

Winter Squash & Parmesan

THYME AND GARLIC ROAST BEEF LOIN
Truffle Pomme Pureé, Shallot Tarte Tatin, 

Tarragon Pureé, Red Wine & Bone Marrow Jus

STARTERS

£95 PER PERSON

VENISON LOIN CARPACCIO
Pickled & Roast Beetroot, Silver 
Skin Onion, Shimeji Mushroom, 

Red Vein Sorrel

LOBSTER & DILL RAVIOLI
Baby Spinach, Lobster Bisque, 

Charred Lemon

JERUSALEM 
ARTICHOKE VELOUTÉ

Chorizo Oil

MAINS

DESSERT

BRAMLEY APPLE CRUMBLE
Clotted Cream Anglais, Calvados Ice Cream

TRADITIONAL STEAMED
CHRISTMAS PUDDING

Brandy Anglaise, Bourbon Vanilla Ice Cream

STICKY DARK CHOCOLATE & PECAN BROWNIE
Clementine Sorbet, Poached Clementine

CORNISH CHEESE PLATE (GFA) 
Keltic Gold, Cornish Yarg, Davidstow Cheddar, 

Crackers, Grapes, Apple Chutney

2025 Christmas Menu

SAMPHIRE
O N  T H E  Q U A Y F O W E Y

Our kitchen handles allergens, and while we take 
precautions, we cannot guarantee dishes are 

completely allergen-free. Please inform our team 
of any allergies when ordering.

a discretionary 12.5% service 
charge will be added to your bill.


