SAMPH RE B

— - ’A m*ﬂ
Prix Fixe Menu
2 Courses £15 - 3 Courses £18

Starters I

-Moules Mariniere with Cream, French CBaguette '
-French Onion Soup, Crouton, Cheese
-%myura Vegemﬁﬁas, alad, Sweet Chili Sauce

‘Main

-Local Secgooc[, Smoked Haddock & Leek Chowder |

-Chicken Leg, Mushroom & Bacon Sauce
‘Da;p 1noise Potato, Vegetaﬁl:es u
-Aubergine Parcels, Wilted Greens, Tomato Sauce |

-50z "Minute' ’.Rum}o Steak, Fries & Salad
Dessert '
-Chocolate Brownie, Ice Cream Chocolate Sauce

-Creme Brulee, Shortbread Biscuit
-Selection of Tce Cream ‘}

Available fve:;/ Lunch & Dinner
6}9m to 7pm on Fri ay & Satunfay fvenings

STRO

| Simjo[é French Bistro Food

‘Us mg Loc OL[ ﬂng recfients

| Cooked with Class & Care

STARTERS

Bread or Olives £3
Rabbit Loin on Rabbit, Mushroom & Pearl Bar[ey ‘Risotto £7
French Onion Soup, Crouton, Cheese Glaze £4
Falmouth Bay Scaf[ops, Pork Be[fy, Butternut Squasﬁ Puree £8
Seafoocf au Gratin, Tarsfey & Parmesan Crust £7
Moules Mariniere with Cream, French Baguette £6

Baked Camembert, Selection of Cured ‘Meats, Olives, Salad & Bread (for two) £12
Creamed gar[ic Mushrooms, S}ainacﬁ & Blue Cheese Bruschetta (v) £6

Food Allergies and Intolerances, Please ask a member of staff if you require information on the ingredients in the food we serve.
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TFISH

Local T[aﬁe Ti[[et, Red Lentil Dhal, Coriander Creme Fraiche £15
Cornish Plaice, Prawn, Lemon & ’.Pa’rs[éy Stuﬁfing, Vegemﬁfes & ‘Potatoes £17
Cornish Lobster, Grilled with Garlic Butter, Served with Salad & Fries £26
Seafooc[ Platter, 1/2 Cornish Lobster Grilled with Garlic Butter, £26

Moules Marineier, ‘fem]oum Fish, Salad & Fries

(Pre-order your Lobsters 24 hours in advance to avoid (ﬁsa}o}aointment)

MEAT

Bread’ed’ Cﬁicléen ‘Breast, gar[ic & Herb Butter, Mash Potato & Vegetaﬁl:es £13
Pork ’Riﬁ-eye Steak, Roasted Squasﬁ, CPuy Lentils & Sage £15
Conﬁt Duck Leg, Dau])ﬁinoise Potatoes, Green Beans, Red Wine Sauce £15

STEAK -‘A[f .servec[ with Fries, Salad, Roasted Tomatoes & Onion Compote

Ong[et - %ést cooked rare, boasts rich steak ffcwor. £14
Rump - Considered to have more f[avor than other cuts £15
Fillet - The most Jam’ze({ cut of Eeef, extreme[y tender £24
Sauce - Blue Cheese - Peppercorn - Mushroom £2

VﬁEgﬁE’f 7[9197[‘1\[- Please ask for toc[ay’s Syecia[

Roasted Squdsﬁ, Kale, Goats Cheese & Toasted Almond T¢ agﬁ'ate[[e £13
Red Onion Tart Tatin, Blue Cheese Salad, Walnut Dressing £12
STDES e

Mash, Fries, Salad, Mixed ”\/egetaﬁfes, garﬁc Bread £3
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Desserts

Lemon ‘T} cm“, Creme Fraiche & CBerry Coulis £6
Chocolate ‘Mousse, Wleringue, Coﬁ(ee Tce Cream £6
?l}?}?fe Tart Tatin, Clotted Cream (20 minutes) £6
Creme Brulee, Shortbread Biscuit £5
Selection cf Home-made Ice Creams £5
Cheese Board, Crackers & Home-made Cﬁumey £8

Port - Cockburn's CRuEy soml £3.00 - T ay(or's LBV soml £3.50

%ﬂ:e’r Dinner CocEtal[S

Espresso Martini Vodka, Espresso & Vanilla Sym]o

Sam}?ﬁire ﬂﬁer Dinner  Gin, Créme de Cocao & Cream,

Amaretto Hot Shot Amaretto & fs/presso With Fresh Cream £3.50

Liqueur Coﬁfees %aifeys, Ca[y}oso, Trish, CRoya[ £4.50
Should You Prefer Any Other Liqueur, Please Ask
Cﬁauﬁ[eurs - £3.00

Tea & Coﬁiee
Wide Selection of T regotﬁncm Lose feaf teas from the famous estate in Cornwall

Ccﬁfee sujo]a[iec[ Ey Og:actory a micro roastery based in the outskirts
of historic Tenryn



