Magnificent Mains
The Devonshire Hand Pressed Pies

Served from Midday
Created by Head Chef Darren Shears

Starters
Cream of Roast Butternut Squash Soup

crispy onions, rosemary focaccia & salted butter (V)(VO)(NGO) 6.50
Crispy Confit Duck Croquettes

sweet balsamic onion chutney, smoked bacon, red onion & watercress salad 7.50
Warm Pea & Mint Frittata

mature Cheddar sauce, pesto dressed pea shoot salad (V)(NGO) 6.95
Baked Goat’s Cheese

toasted rye bread, finished with toasted walnuts, figs & honey,
parmesan rocket salad & wholegrain mustard dressing (V)(NGO) 7.50
Creamy Garlic & Herb Mushrooms

toasted English muffin, dressed baby leaves (V)(VO)(NGO) 7.25
Rustic Pork, Garlic & Herb Pate

crusty artisan bread & salted butter, baby leaf salad,
Cumberland & vintage port sauce (NGO) 7.50
Deep Fried Panko Breaded Squid

grilled lemon wedge, fresh baby leaves, aioli & sweet chili dips 7.50
Warm Game Breast & Smoked Bacon Salad

black pudding, wholegrain mustard dressed salad leaves & game chips (NGO) 7.95
Chefs’ Salmon, Haddock & Spinach Fishcake

basil & watercress sauce, cucumber, pickled shallot & lambs’ lettuce salad 7.95

choose either Steak & Real Ale
or Vintage Cheddar, Potato & Caramelised Onion (V)(VO)
served with your choice of creamy mashed potatoes,
local market vegetables & rich roast gravy, or our hand cut twice cooked chips,
mushy or garden peas & rich roast gravy 14.95
Why not add a molten Stilton or Cheddar topping? Please add 2.00
12 Hour Low & Slow Braised Blade of Beef

Chantenay carrots, parsley mash, homemade dumplings & rich Guinness gravy (NGO) 17.50
Traditional Roast Breast of Local Turkey

Mr Boot’s sausages wrapped in smoked bacon, creamy mashed potatoes,
homemade cranberry sauce, herb & onion stuffing, buttered winter vegetables,
rich roast gravy & chef’s bread sauce (NGO)(VO) 16.50
Roast Loin of Peppered Pork

sautéed Savoy cabbage & kale, bacon & parsley mash, vintage port & sage gravy (NGO) 16.50
Pesto Crusted Fillet of Salmon

lemon braised fennel & Atlantic prawn risotto, finished with crumbled feta (NGO) 17.95
Wild Mushroom Gnocchi

sautéed in chestnut butter, caramalised onion & mushroom dressing,
parmesan shavings (V) 14.95
Slow Cooked Shoulder of Lamb

wholegrain mustard mash, crushed root vegetables & tender stem broccoli,
creamy roast garlic sauce (NGO) 17.95
Real Ale Battered Fish of The Day

hand cut twice cooked chips, mushy peas, lemon wedge & homemade tartare sauce 15.95
Why not add curry sauce? Please add 2.00
Pan Fried Breast of Local Pheasant

buttery celeriac mash, braised red cabbage with balsamic glazed pears,
rich vintage port & thyme sauce 15.95
Mr Boots 10oz Sirloin Steak

a fresh baby leaf salad, roasted garlic, ﬁeld mushrooms & hand cut twice cooked chips (NGO) 22.95
Why not 'Surf n Turf' your steak with our wholetail scampi? Please add 5.00

More Vegan options? Please ask our team for our Vegan Menu.

Gourmet Burgers

Our burgers are served lovingly upon a toasted brioche burger bun, with lettuce
& sliced beef tomato, a side of house burger sauce & twice cooked hand cut chips.
Why not ‘pimp up’ your chips with molten mature Cheddar & spring onions? Please add £1.50
The Devonshire Signature Burger

our homemade steak burger, loaded with molten mature Cheddar,
caramelised onions & crispy smoked streaky bacon 14.95
The Christmas Cracker Burger

our own prime beef burger topped with turkey breast, sliced pigs in blankets,
herb & onion stuffing crumbles, homemade bread sauce & cranberry sauce 15.50
The Meat Free Veggi-lante

chargrilled ‘Moving Mountain’ burger, topped with chargrilled halloumi & red onion,
sun blushed tomato & garlic relish, finished with a side of Chef’s own tangy burger sauce
(V)(VO) 14.50
The Crispy Chicken Stack

crispy breaded chicken breast fillet, piled with crispy smoked streaky bacon,
garlic roast field mushrooms, molten mozzarella & house tomato relish 14.95

Devonshire Street Trays
The Santa Sleigher

salt & pepper twice cut hand cut chips topped with molten mature Cheddar, piled with shredded roast
turkey breast, sliced pigs in blankets, chef’s rich roast gravy, crumbled sage & onion stuffing
& spiced cranberry sauce, finished an extra side of chefs’ rich roast gravy for dipping & dunking! 17.50
The Cluck Norris

salt & pepper shoestring fries, loaded with molten mozzarella,
piled with shredded garlic chicken & chorizo,
lashings of garlic mayo & green chilies, with a side of rich roast gravy for extra filth! 16.95
The Filthy Swine

salt & pepper shoestring fries, loaded with slow cooked BBQ pulled pork,
topped with smoked bacon, crispy Cajun onions & warm vintage Cheddar sauce,
served with a side of house coleslaw & BBQ sauce 16.95
Why not add a garlic butter & parsley flatbread? Just add £2

Sides

Buttered Seasonal Vegetables 3.95
Crushed Buttered New Potatoes 3.75 (Add Molten Cheddar? Please add 1.00)
Cheesy Mash 3.75
Hand Cut Twice Cooked Chips 3.75 (Add Molten Cheddar? Please Add 1.00)
Salt & Pepper Shoestring Fries 3.75
Real Ale Battered Onion Rings 4.50
Garlic Flatbread 3.75 (Add Molten Cheddar? Please Add 1.00)
Garlic Ciabatta 3.75 (Add Molten Cheddar? Please Add 1.00)
Reservations are allocated a two-hour table time…
At The Devonshire, we pride ourselves on individuality,
seasonality and the freshest produce every day.
(V) denotes dishes that are vegetarian (VO) denotes vegetarian option (V) denotes dishes that are vegetarian,
(vegan option) denotes we have a variation of the dish suitable for vegans.

and thank you, as always for your support this year…

(NGO) denotes non - gluten option, which means that these dishes can be freshly prepared for you with ingredients which
do not contain gluten, However, you should be aware that cross contamination may occur in our kitchen, therefore we
cannot 100% guarantee that any dish is allergen free. If you are concerned about possible cross contamination, our
cooking methods or if you consider yourself at risk, please seek advice from our friendly team before ordering as full allergy
information is available upon request.
All dishes may contain traces of nuts, game dishes may contain shot, all fish dishes may contain bones, and indeed, all
desserts will contain calories.
All our dishes are freshly prepared to order, which means on most occasions,
our Chefs are happy to amend most ingredients…
If you are not totally satisfied with any aspect of your visit, please speak to a member of our team
who will be only too happy to help and hopefully rectify any problems...
alternatively please complete a customer comment card.

