
 

 

Father’s Day  
Sunday 18th June  

 

To Begin 
CHEF’S RUSTIC VINE TOMATO SOUP, roast garlic & mozzarella ciabatta croutons, basil oil & warm focaccia (V)(NGO) 

SMOOTH CHICKEN & VINTAGE PORT PATE, crispy sourdough toasts, homemade apple sauce & sticky date chutney,  
baby leaf salad & wholegrain mustard dressing (NGO) 

 

DEEP FRIED SCOTTISH SALMON & VINTAGE CHEDDAR ARANCINI, buttered spinach, rich tomato passata & chive dressing 
 

CREAMY GARLIC & CRACKED BLACK PEPPER BABY MUSHROOMS, upon a toasted English muffin,  
watercress & pea shoot salad, roast garlic dressing (V)(NGO) 

 

GRILLED AVOCADO, FETA & SMOKED BACON SALAD, gem lettuce & red onion, honey & mustard dressing (V)(NGO) 
 

 

The Main Event 
ROSEMARY & GARLIC STUDDED PORK LOIN, wholegrain mustard mash, creamed leeks & Savoy cabbage, rich roast gravy (NGO) 

 

ROAST TOPSIDE OF LOCAL BEEF, (served pink) homemade Yorkshire pudding, creamy mash,  
Rosemary roasted potatoes, sage & onion stuffing, rich roast gravy (NGO) 

 

PAN ROASTED SALMON FILLET, crushed minted new potatoes, wilted spinach & peas, creamy chardonnay sauce (NGO) 
 

ROAST BREAST OF TURKEY, sage & onion braised potatoes, smashed root vegetables, roast cranberry gravy (NGO) 
 

BUTTERBEAN & SWEET POTATO ROAST, dauphinoise potatoes, creamed butternut squash, roast onion & thyme gravy (V)(NGO) 
 

ALL MAIN COURSES ARE SERVED WITH FRESH SEASONAL VEGETABLES. 
 

Why not add a side of cauliflower cheese to share for 4.95? 
Or share a portion of our amazing pigs in blankets? 4.95 

 
 

Just Desserts 
THE DEVONSHIRE CLASSIC CORNFLAKE TART, cornflakes bound in sticky golden syrup,  
upon a thick jam coated short crust pastry, served with our legendary homemade pink custard 

 

VANILLA PANNA COTTA, fresh poached strawberries & mango sorbet (NGO) 
  

HOMEMADE BUTTERSCOTCH TART, honeycomb ice cream & Cadbury’s Crunchie rocks 
 

WARM BRAMLEY APPLE CRUMBLE, maple infused whipped cream & toasted flaked almonds 
 

MILK CHOCOLATE CHIP SPONGE, chocolate custard & vanilla ice cream 
 

Adults…       3 Courses 34.95    2 Courses…  27.95 

Children under 12…  3 Courses… 18.95   2 Courses…  15.95  
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 (vegan option) denotes we have a variation of the dish suitable for vegans. 

(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. 

                                                                             


