
New Year’s Eve

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.

STARTERS

£85 PER PERSON

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

2026

SEARED KING SCALLOPS (GF)
Brown Butter & Bacon Jam, Sherry Vinegar 

SALT BAKED BEETROOT (GF)
Samphire Pesto, Goats Curd, Crispy Capers

SLOW BRAISED PORK BELLY (GF)
Fennel & Celeriac Slaw, Burnt Apple, Onion Seed

LAMB BREAST TERRINE (GF)
Gentlemen’s Relish, Pear & Endive Salad

DESSERTS

SAMPHIRE PISTACHIO TIRAMISU

70% DARK CHOCOLATE GANACHE
 Peacan Nut, Olive Oil, Salted Caramel

SELECTION OF 3 CORNISH CHEESES
Chutney, Crackers, Grapes, Apple

WARM GINGER SPONGE
Cornish Clotted Cream

MAINS

ROASTED WINTER SQUASH RISOTTO
 Sage Beignets, Curried Parsnip Crips, Toasted Almonds

CORNISH HAND-PICKED CRAB TAGLIATELLE
Red Chilli, Fresh Lime, Coriander, Cream, Reggiano Parmesan

10oz CHARGRILLED KITTOWS RIBEYE STEAK (GF)
Koffman Fries, Peppercorn Sauce, Blue Cheese Dressed Gem Lettuce

ROAST CREEDY CAVER DUCK BREAST (GF)
Pickled Plum Sauce, Bok Choi, Sweet Potato Purée

TO SHARE FOR 2
Pre Order • £15 per person supplement
½ Garlic Roast Lobster, 10oz Chargrilled Kittows Ribeye Steak, 
Garlic Crevettes, Koffman Fries, Cornish Mids, Chilli Stem Broccoli

ADD GLASS OF CAMEL VALLEY KIR ROYALE FOR £10

Sommelier’s pairing
to compliment each course

£30 PER PERSON

STARTER

CAMEL VALLEY RESERVE BRUT (125ML)
Elegant English bubbles with bright 
citrus lift, a perfect way to begin the 

evening.

MAIN

DOM FOUASSIER LES CHAILLOUX 
SANCERRE (125ML)

Crisp and vibrant with green apple and 
mineral notes. Excellent alongside the 

crab tagliatelle or squash risotto.

OR

CHERUBINO PEDESTAL CABERNET
SAUVIGNON (125ML)

A rich, structured Cabernet with depth 
and savoury complexity. Ideal with the 

ribeye, duck, or the sharing platter.

DESSERT

COGNAC Courvosier
BRANDY Remy Martin

LIQUEURS Cointreau, Drambuie, 
Disaronno, Baileys, Tia Maria

(50ML)

Brandy and Cognac pair beautifully with 
the cheese board; liqueurs are perfect 

as a digestif or served with coffee.


