SAMPHIRE
Restaurant

Fresh, Seasonal & Local

Sty et

Mains

SLOW ROASTED LOIN OF PORK

WITH YORKSHIRE PUDDING, SEASONAL VEGETABLES, APPLE & SAGE STUFFING,
APPLE SAUCE & ROAST GRAVY (M,EG,C,SU,SO)

ROAST ENGLISH STRIPLOIN OF BEEF

WITH ROAST POTATOES, YORKSHIRE PUDDING, SEASONAL VEGETABLES & ROAST
GRAVY (E,G,M,C,SU,SO)

SLOW ROAST LEG OF LAMB

WITH CREAMY MASH POTATO, SEASONAL VEGETABLES, YORKSHIRE PUDDING,
SERVED WITH A ROSEMARY & RED CURRANT JUS (M,EG,C,SU,SO)

ROASTED SPATCHCOCK OF FREE RANGE CHICKEN £17

WITH ROASTED POTATOES, YORKSHIRE PUDDING, SEASONAL VEGETABLES & A
THYME SCENTED JUS (G,M,E,SU,SO)

HOMEMADE NUT ROAST

WITH ROAST POTATOES, YORKSHIRE PUDDING, CAULIFLOWER CHEESE &
VEGETABLE GRAVY (TN,N,SO,C,SU,G,V)

For your information and reassurance, all dishes show which potential allergens they may contain:
e=Egg; mo=Molluscs; cr=Crustacean; c=Celery; m=Milk; f=Fish; tn=Tree Nuts; so=Soya; se=Sesame; su=Sulphites
pe=Peanuts; mu=Mustard; g=Gluten; v=Dishes suitable for vegetarians; lu=Lupin ve= dishes suitable for vegan



