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

small large small large
MASOOR DAHL (GF, DF)
Sri Lankan Spiced Butternut Squash, Curry 
Leaf, Coconut Yoghurt, Pickled Green
Chilli Relish

DAY BOAT FISH & CHIPS (DF, GFA)
Cornish Beer Batter, Tartare Sauce,
Crushed Peas 

FOWEY MUSSELS (GF, DF)
Coconut, Lemongrass, Chilli, Lime, 
Coriander, Flatbread

CORNISH HERITAGE TOMATOES (GF, DF) 
Wasabi Yoghurt, Cured Citrus, Sea Salt

HAND-PICKED CORNISH
WHITE CRAB (GF, DF)
Fennel, Granny Smith Apple, Lime, Dill 

KOREAN FRIED CHICKEN BURGER
Gochujang Glaze, Hot Honey Slaw,
Koffman Fries 

TUNA TATAKI (GF, DF)
Black Sesame, Ginger, Shallot, Soy,
Spring Onion

CHILLI-LIME SQUID TACOS (DF)
Carrot, Pineapple & Jalapeño Slaw,
Pickled Red Onion, Sriracha Mayo

BELLY PORK SKEWER (DF)
Char Siu Glaze, Pickled Daikon, 
Ginger & Roasted Sesame Mayo, 
Flatbread

GRILLED LEMON SOLE
ON THE BONE (GF, DF) 
Samphire, Shallot, Caper & Chive 
Butter

CHARRED CORNISH
PORK CHOP (GF, DF) 
Harissa-Spiced Chickpeas, 
Spinach, Apricot Mustard Dressing

CORNISH CRAB FETTUCCINE
Chilli, Lime, Coriander, Parmesan, 
Double Cream

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

10oz KILHALLON RIBEYE (GF)
Koffman Fries, Roast Garlic 
Chimichurri, Watercress

HALF CORNISH LOBSTER (GF)
Miso Butter, Koffman Fries, Fennel
& Cucumber
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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.

TO BEGIN

Porthilly Oysters with Pickled 
Samphire & Pomegranate 

Mignonette (GF, DF)
4.5 each

Salted & Smoked 
Almonds (GF, DF)

5

Quay Bakery Bread 
& Seaweed Butter

6

Chipotle 
Charred Corn 

5

Koffman Fries
6

Caesar-Dressed 
Baby Gem

5

Baharat-Buttered 
Roasted Cornish Mids

5
SIDES

FROM THE KITCHEN

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

Food At Samphire, our food is designed to be shared. A relaxed coastal kitchen championing the 
best of Cornish produce, with plates made for the centre of the table. We suggest choosing 
four to five dishes per table and letting the meal unfold naturally.

Gordal Olives with Basil 
& Garlic (GF, DF)

6


