STARTERS SEAFOOD & SHELLFISH CLASSICS

Rughc qullc: Bread | (VE550  Cglamaris 1700
Lashings of Cerlic Butter & Parsley on French Stick (V) £6.50 | ighily Battered Calamar Rings served with Cucumber & Dill Salad
With Cheese & Chilli Sauce with Lemon Mayo
Olives, Homemade Hummus & French Stick (w0 £750  Sqrdines c17.00
. Char-grilled Whole Sardines with Comish Sea Salt, Toasted Seeds, Salad,
Fish Soup £8.00  Olives & French Bread
The Original recipe from 88, Rouille, Parmesan & French Stick
Falafel Board gt -LI-H(I:"BReddl\;IILﬁ"eFilll- bbed with a C der & Chili P H7O0
. . igntly Dattere ullet Fllets ruooed with a Corianaer illi Pesto, on a
ZeRBRIIEACEcbaioe Bed of Salad with Sweet Chill Dip
Chilli Beef Nachos £8.50
Cuacamole, Sour Cream, Cheese and Jalopenos £15.00 Moules Mariniere £18.50
Cornish Mussels Steamed in White Wine, Garlic Butter, Onion & Parsley with
Veggie Nachos (o) £850  Solad & French Bread
Guacamole, Cheese, Sour Cream, Bean Salsa & Jalopenos £15.00
Fish, Chips & Mushy Peas £15.75
Goats Cheese Brushetta VE7.95  Fesh Atlantic Cod Fillet in Beer Batter with Chips & Mushy Peas
Whipped with Sun Blushed Tomato, Salad Leaves, Topped with Red Onion Mar- (Clutten Free Pan Fried in Carlic Butter)
malade
Duchy Mixed Charcuterie Board 995 King Prawn Scampi £16.50

Chilli Marinated Prawns in a Light Tempura Batter with Mixed Salad and a
Spicy Thai Chilli Sauce.

Olives, Mixed Leaves, French Bread & Hummus

Seafood Trio £9.95
Oak Smoked Salmon, Shell on Prawns, Mackerel Pate with Mixed Leaves, Cucum-
ber, Capers & Toast

Thai Tempura Red Mullet £9.00
Rubbed in Carlic, Chilli, Ginger & Coriander Pesto, Mixed Leaves & Sweet Chilli . .
Sauce Bouillabaise
Rich Fish Stew of Mussels, Cod, Calamari, Red Mullet, Shell - On Prawns for1-£26
Calamaris 900 & Crevettes. All served with Homemade Rouille, Bread & Croutons for2-£48

Tempura Fried with Mixed Leaves & Lemon Mayo

Seafood Feast

Chargrilled Sardines | £900  Mouies Marinere, Prawns, Char-Grlled Whole Sardines & Battered Calamari  for 1 - £25
Comish Sea Salt, Herbs & Garlic Butter, Toasted Mixed Seeds, .

. with Salad, Coleslaw & Bread for 2 -£48
Mixed Leaves & French Bread
Moules Mariniere £9.95 Seafood Feast Deluxe for 2 - £60
Fowey Mussels Steamed in White Wine, Garlic Butter, Onion & Parsley All of the above, with Thai Red Mullet & Garlic Pan Fried Scallops
with Salad & French Bread (Scallops when available - if not, extra all above)
Prawn Cockitail £8.25
Classic, Sam’s Style Marie Rose. Guacamole, Paprika & Bread

ALLERGEN ADVICE

At Sam's we respect our customers individual diets. Our Helpful staff are on hand to answer

any allergen questions you might have




BURGERS

All our burgers are hand pressed in the Sam'’s kitchen to the Original 1988
Recipe. Quality local mince beef chargrilled on a toasted sesame seeded
bun with crisp iceberg lettuce, tomato, onion, gherkin, mayo and served with

our Sam’s Slaw and Fries.

The Original Sam Burger

Simple and Delicious, straight from the grill.

Sam’s Falafel Burger

1416 £14.00
126 £16.00

(o) 1/4 £ 14.00

Served with Hummus, Tzatzik, Olives, Fries & Slaw 120 £16.00
Cheese Burger 174 £15.00
Topped with Melted Blue or Cheddar Cheese 1/26 £17.00
Chilli Burger 174 £16.00
Samburger topped with Homemade Spicy Chilli Beef 1/26£17.50
Samburger Deluxe 14 £16.00
Somburger topped with Melted Cheddar or 12 £17.50
Blue Cheese & Smokey Bacon
Spicy Jam & Meme Burger 14 £16.00
The Controversial Cornish Onel Melted Cheddar, Spicy Chilli jJom & 1/26 £17.50
Duchy Black Pudding
The New Yorker 146 £15.50
Samburger topped with Montery Jack, Fried Onions, 1/26 £17.00
Mojocriollo Red Cabbage & American Mustard
Scooby Burger £19.00
The Ultimate Scooby Snackl 2 Burgers, Cheese, Bacon,
Egg & Pinecpple
Sam’s Chargrilled Chicken Breast Burger £16.50
Chicken Deluxe with Bacon & Cheese £17.50
Chargrilled Free Range Chicken Breast & Crisp Lettuce
Moving Mountains Burger (o £16.00
100% Plant Based Burger, Iceberg Lettuce, Tomato, Vegan Mayo,
Cherkin, Onion Rings, Fries & Vegan Slow.
Add Vegan Cheese £2.00
Thai Red Mullet Burger £16.50
Tempura Thai Red Mullet, Rubbed with Coriander & Chilli Pesto,
Sweet Chilli Mayo, Fries & Slaw

The Beast £24.00

The Big One Since 1993! A One Pound Monster with Bacon &

Cheese

The Super Beast £27.50

As above with Exira Melted Cheese, More Smoky Bacon &
Double Egg

STEAKS
Pork Schnitzel

Panéed in Caraway & Panko Breadcrumbs served with Fries,

Slaw, Redcurrant Jelly & Lemon Sea Salt

Pork Escalope
Seasoned with Comish Sea Salt & Chargrilled. Topped with
Chimmichuri, served with Fries, Mixef Leaves & Slaw

Beef Short Rib - Sous Vide

Slow Cooked for 3 Days in our Donnie Brasco Marinade. Finished up
on the Chargrll, served with Fries, Slow & Chilli Sea Salt

Lanhydrock Herd 100z Sirloin Steak
Our own Lanhydrock Beef 100z Siloin steak served with mushroom
onion rings, tomato, fries & slaw.

Surf & Turf

Lanhydrock Herd Beef. 10oz Siloin cooked to your liking,
large Crevettes in Garlic, Thermidor Sauce, slow, salad and fries.

Additional Sauces - Peppercorn, Blue Cheese or Chimichurri
SALAD SPECIALS
Classic Super Salad

Mixed leaf Tomato, Red Onion, Julienne Carrot, Olives, Fine Creen

Beans, Seeds, Mojo Red Cabbage, Boiled Egg, Sprouting Bean Salsa

Hot Wok Veg Stir Fry
Mixed Sprouting Beans, Julienne Carrot, Broccoli, Fine Green Beans,
Red Onion, Mojo Red Cabbage, Parmesan, Seeds & Basil

WITH

Thai Red Mullet

Tempura battered with Orange, Mixed Chill, Coriander,
Garlic Rub & Dill Dressing

Slim Burger
No Bun, Just a Homemade Chargriled Samburger, Sam's Relish with
Balsamic & Olive Ol

Chicken & Crispy Bacon
Chargrilled Chicken Breast, Cripy Bacn Pieces, Parmesan & Balsamic
Dressing

Falaofel
Traditional Falafel Balls with Hummus & Tzatziki

Goats Cheese Crostini
Goats Cheese & Sun Blushed Tomato, Red Onion Marmalaode & Bal-
samic Claze

Oak Smoked Salmon
With Sour Cream, Orange & Dill Dressing

King Prawn Salad
King Prawns cooked in Garlic Butter with Coriander & Lime dressing

Steak Salad
QOur own local Lanhydrock 100z Sirloin Steak with Chimmichuri Sauce,
Mixed Leaves & All The Trimmings

£17.50

£17.50

£22.50

£27.00

£33.00

£2.50

£16.50

1/46£14.50
12 £16.50

£17.00

(o) £16.00

£16.00

£18.00

£18.50

£25.50

‘88 ORIGINALS

Lasagne
Everyone's favourite. Sam’'s Mums recipe, served with
Salad Leaves & Sam's Slaw

Sam’s BBQ Chicken
Chicken thighs Marinated in Sam’'s BBQ Sauce. Served with
Salad & Sam’s Slaw or Fries

SIDES

Seasonal Veg in Garlic Butter & Sea Salt
Sam'’s Slaw - Original ‘88 Recipe

Bistro Fries with Salt

Deli Fries, Parmesan & Truffle Ol
Homemade Onion Rings

Olives

New Potatoes in Garlic Butter & Parsley
Mixed Side Salad

Bread - French Stick

DESSERTS
Chocolate Fudge Cake

Served with chocolate Coulis, Sam's wafer, Strawberry and clotted
cream or ice cream

Apricot & Cointreau Bread & Butter Pudding

Perfect warm with clotted cream or vanilla ice cream and chocolate

Chocolate Dipped Salted Caramel Profiteroles
Served with ice cream or clotted cream, chocolate sauce, flaked
almonds and a Sam’s wafer

Lemon Roulade
Served with fruit coulis, clotted cream and a Sam's Wafer

Eden Mess

Mixed red berries, clotted cream, crushed meringue, vanilla ice cream
and Sam's wafer

Sambocca
Mixed Chocolate, vanilla and strawberry ice cream, fiuffy cream, sprin-
Kles, marshmallows, flaked chocolate and a Sam's wafer

Affogato

Vanilla lce Cream, a shot of hot expresso, a shot of amaretto, amaretti
biscuit crumb. Pour amaretto, coffee over the vanilla ice, sprinkle with
the biscuit crumb to enjoy a delicious caffeine and boozy dessert.

Citrus Boozy Sorbet V
Citrus Sorbet, a shot of limoncello, amaretti crumb or floked almonds
(CF without amaretti crumb)

Sambocca Artery Blocca - THE BIG SHARER

Lots of chocolate, vanillo, strawberry ice cream, meringue, chocolate
cake, marshmallows, fiaked chocolate, chocolate and caramel sauce,
flaked almonds, cream and Sam's wafers

£15.50

£15.50

£4.50
£4.25
£4.25
£6.00
£4.95
£5.25
£4.50
£5.00
£3.00

£7.00

£7.50

£7.50

£7.50

£7.50

£7.00

£8.00

£7.50

£16.00



