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Welcome / Croeso
to Samphires Restaurant

Relax and enjoy good, local food at Samphires Restaurant

Our highly skilled Executive Head Chef - Stephen Colling and his team ensure 
a range of dishes to suit all tastes with a special focus on local produce...

We have worked with local photographer Mark Button and our suppliers to 
create a gallery which you can see displayed on our Samphires feature wall, all 
the pictures are of local landscapes and local suppliers, please take a look at 
what’s on our doorstep.

Ymlaciwch a mwynhewch fwyd lleol da

Starter  £5.00
Main course  £18.50
Dessert  £5.00

or our ‘A Taste of Carmarthenshire’ offer
3 courses £26.50

Follow us for all the latest information and special offers. 
We regularly run competitions to win free dining experiences, stays and spa breaks.

We hope you enjoy your experience here at Samphires Restaurant. 

For more information on Samphires Restaurant 
please visit our website and look under the ‘eat’ section:

www.stradeyparkhotel.com

Allergens: for a full guide on any allergens present within this menu please ask a member of staff.



Appetisers / Blasyn
Selection of homemade breads and oil

Starters / I Ddechrau 

Sweet potato and butternut squash soup 
topped with toasted seeds and rosemary bread fingers

Chicken liver and Penderyn whiskey pate
warm toast and mulled wine and spiced apple chutney 

Sautéed wild mushrooms and thyme risotto
topped with black truffle oil

Goats cheese cheesecake
served with red onion jam

Smoked salmon, pickled beetroot and dill 
served with vodka crème fraiche 

Main course / Prif Gwrs

Pork tenderloin wrapped in parma ham 
served with ‘bubble and squeak’, glazed carrots, 

caramelised apple and cider cream sauce with a sage and thyme bon bon

Poached cod loin with herb crust 
carrot puree, crisp kale and sautéed potatoes with parmesan cheese sauce 

Duck and pheasant roulade infused with orange and thyme
fondant potato, sautéed greens, apricot compote and red wine jus 

Corn fed chicken breast with tarragon infused leek sauce 
served with parmentier potatoes 

Crisp tartlet case filled with florets of cauliflower in a Welsh cheese sauce
on a bed of buttered kale and spinach with sautéed potatoes and port reduction

Roast vegetable faggots 
served with creamed parsnip Pont neuf potatoes and red onion jus 
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Traditional Grills / Griliau Traddodiadol
8oz Celtic Pride* Fillet Steak - £24.95

Served with homemade chips, grilled tomato, mushrooms and watercress salad

8oz Celtic Pride* Sirloin Steak - £22.50
Served with homemade chips, grilled tomato, mushrooms and watercress salad

16oz Celtic Pride* Rump Steak - £22.95
Served with homemade chips, grilled tomato, mushrooms and watercress salad

Mixed Grill - £18.50
Served with homemade chips, grilled tomato, mushrooms and watercress salad

*Celtic Pride steaks are 100% Welsh beef and can be traced from the farm to our restaurant

Choice of sauces to accompany your steak available at £2.50
Diane sauce / Peppercorn sauce

Extras available at £3.25 per dish
Potatoes of the day

Vegetables of the day
Homemade chips

Homemade onion rings
Garlic mushrooms

Tomato and red onion salad
Market garden salad

Desserts / Pwdinau
Coffee Crème brûlée 

topped with toasted walnuts 

Warm chocolate and orange brownie 
served with chocolate and Grand Marnier cream 

White chocolate cheesecake 
topped with mixed fruit compote and blackcurrant sorbet

Coconut ice cream filled meringue 
topped with clotted cream and toasted almonds 

Selection of Welsh cheese and biscuits 

Selection of ice cream and sorbets 
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Coffee / Coffi
Cappuccino - Regular £2.50, Large £2.80

Light & foamy, a real classic. 
An intense shot of espresso, steamed milk & half a cup of foam

Caffè Mocha - £3.20
A wonderful fusion of espresso, steamed milk and chocolate

Caramel Macchiato - £3.20
Something different, a shot of espresso marked with a little frothed 

milk and topped with caramel

Espresso - £1.95
This is the very essence of coffee, in its most concentrated form. 

Rich, intense & wonderfully caramel like.

Caffè Americano - Regular £2.50 Large £2.80
Despite the name, this is actually a European way to enjoy coffee 

espresso with hot water.

Caffè Latte - £2.50
The traditional classic - smooth & creamy - steamed milk & a shot 

of intense espresso lightly topped with a smooth layer of frothed milk
50p for extra syrup, 50p for extra shot

Hot Chocolate 
Regular £2.50 Large £2.80

A delightful combination of chocolate and frothed milk

Tea
Regular tea £1.95

Speciality teas £1.95
(Earl Grey, Green Tea, Chamomile, Assam, Peppermint, 

Decaffeinated tea, fruit tea)

Liqueur Coffee / Gwirod Coffi
- Irish coffee - Whiskey coffee - Brandy coffee - Baileys coffee

- Tia Maria coffee - Kahlua coffee - Cointreau coffee
- Amaretto coffee - Grand Marnier coffee

All £4.95


