
 

 

 

The  Menu at  Sampsons Farm 

 

Roast  pumpkin & coriander soup 

 

Chicken liver parfait with toasted brioche 

& Sampsons home made red onion chutney 

 

Smoked haddock potato cake 

with a Hollandaise sauce 

 

Twice baked teign valley goat’s cheese soufflé 

with balsamic glazed beetroot 

………………………………………… 

 

Braised local beef in red wine 

with horse radish creamed potato 

 

Roast breast of corn fed chicken wrapped in cured ham 

with spinach & emmenthal swiss cheese , 

with truffle mash and a wild mushroom sauce 

 

Crispy confit leg of duck 

with celeriac gratin potatoes and an orange & cinnamon sauce 

 

Seared fillet of Scottish salmon 

with a pea & parmesan risotto 

and wholegrain mustard sauce 

 

Wild mushroom ravioli with a chive hollandaise sauce 

With a selection of fresh vegetables 

………………………………………………… 

 

Sticky toffee pudding with a butterscotch sauce 

 

Vanilla crème brulee with shortbread 

 

Traditional christmas pudding with brandy sauce 

or real Devonshire clotted cream 

 

dark chocolate parfait 

with home made pistachio ice cream 

              …………………………….. 

 

      coffee 

 

One course including coffee   £14.95 
Two courses including coffee £19.95 

Three  courses including coffee £24.95 

 


