THE MAIN MENU

SERVED FROM MIDDAY
CREATED BY HEAD CHEF DARREN SHEARS

STARTERS

THE CHRISTMAS TEAR ‘N’ SHARE WORKSOP BATCH LOAF, STUFFED & BAKED WITH SOMERSET BRIE,
RED ONION & CRANBERRY JAM (V) 13.95

CREAM OF FRENCH ONION & THYME SOUP, VINTAGE CHEDDAR CROUTONS,
CRISPY ONIONS, CHARGRILLED ROSEMARY & SEA SALT FOCACCIA (V) 7.95

CREAMY GARLIC MUSHROOM & TARRAGON TART, TOPPED WITH HERB CRUMB,
WATERCRESS & PEASHOOT SALAD, WILD MUSHROOM & ROAST GARLIC DRESSING (NGO)(V) 8.95

DEEP FRIED CRISPY CORNED BEEF & POTATO FRITTER, PICKLED CUCUMBER & WATERCRESS SALAD,
HENDERSON’S RELISH VINAIGRETTE, WHOLEGRAIN MUSTARD MAYO 8.95

CRISPY BELLY PORK BITES, COATED IN PANKO CRUMBS, SPICY GOCHUJANG COLESLAW,
SWEET & SOUR CHILLI DRESSING & DEEP-FRIED CRISPY CABBAGE 8.95

CREAMY MAC & CHEESE, SMOKED BACON LARDONS & CRISPY ONIONS,
SUN BLUSHED TOMATO & ROCKET SALAD, GRILLED GARLIC CIABATTA 8.50

DEEP FRIED PANKO BREADED GOATS CHEESE, SPICED CRANBERRY COMPOTE,
WILD ROCKET & SHALLOTS, CLEMENTINE & MINT DRESSING (V) 9.25

SCOTTISH SALMON, COD & GINGER FISHCAKE, ASIAN SLAW, SWEET CHILLI MAYO, CHARGRILLED LIME, HONEY & SOY DRESSING 9.25

RUSTIC PORK & LOCAL GAME PATE, STUDDED WITH GREEN PEPPERCORNS & ROAST GARLIC,
WHOLEGRAIN MUSTARD DRESSED BABY LEAF SALAD, HOMEMADE BRAMLEY APPLE SAUCE & MELBA TOAST (NGO) 8.95

MAGNIFICENT MAINS

THE DEVONSHIRE HAND PRESSED PIES
CHOOSE EITHER:

STEAK & REAL ALE OR VINTAGE CHEDDAR, ROAST SQUASH, LEEK & CHESTNUT MUSHROOM (V) (VEGAN OPTION)
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 19.50
WHY NOT ADD A MOLTEN STILTON OR CHEDDAR TOPPING? PLEASE ADD 2.00

TRADITIONAL ROAST BREAST OF LOCAL TURKEY, SAUSAGE WRAPPED IN SMOKED BACON, CREAMY MASHED POTATOES,
ROAST POTATOES, HOMEMADE CRANBERRY SAUCE, HERB & ONION STUFFING, BUTTERED WINTER VEGETABLES,
RICH ROAST GRAVY & CHEF'S BREAD SAUCE (NGO)(VO AVAILABLE) 19.50

PEPPERED ROAST LOIN OF PORK, SMOKED BACON COLCANNON MASH,
HONEY ROASTED CARROTS & PARSNIPS, FRESH SAGE & ROAST ONION GRAVY (NGO) 18.95

BREAST OF LOCAL PHEASANT, ROAST GARLIC MASH, SAUTEED WINTER GREENS, RICH MADERIA & THYME GRAVY (NGO) 18.95 %

SPINACH, PETIT POIS, PEARL ONIONS & LEEKS, WHITE WINE & BUTTER SAUCE 21.95

=\
12-HOUR BRAISED BLADE OF BEEF, CLAPSHOT POTATOES, BUTTERED WINTER MARKET VEGETABLES, - J

HERB BAKED SALMON FILLET, SMOKED HADDOCK & CHIVE MASH, &

RICH WILD MUSHROOM & GUINNESS GRAVY (NGO) 22.50

WILD MUSHROOM LINGUINE, CARAMELISED ONIONS, SPINACH & TOASTED CHESTNUTS, ~
TOPPED WITH GARLIC & HERB CRUMB, PARMESAN SHAVINGS (V)(Vegan option) 18.50

MR BOOT’S HANDMADE CUMBERLAND SAUSAGES, VINTAGE CHEDDAR MASH, CRUSHED PEAS,
REAL ALE BATTERED ONION RINGS & CREAMY PEPPERCORN SAUCE (VO) 18.95

REAL ALE BATTERED FISH OF THE DAY, HAND CUT TWICE COOKED CHIPS,
YOUR CHOICE OF MUSHY PEAS, GARDEN PEAS OR BRANSTON BAKED BEANS, LEMON WEDGE & HOMEMADE TARTARE SAUCE 18.95
WHY NOT ADD CHIP SHOP CURRY SAUCE OR CHEF'S FAMOUS ROAST GRAVY? 2.00 EACH




HANDMADE GOURMET BURGERS

Our burgers are served lovingly upon a toasted brioche bun,
k with lettuce & sliced beef tomato, a side of house burger sauce & your choice of seasoned skinny fries OR hand cut twice cooked chips

Why not ‘pimp up’ your chips with molten mature Cheddar & crispy fried onions? Please add 2.00

THE DEVONSHIRE SIGNATURE BURGER, HOMEMADE STEAK BURGER LOADED WITH MOLTEN VINTAGE CHEDDAR,
CARAMELISED ONIONS, CRISPY SMOKED STREAKY BACON & CHEF’'S ‘McDEVONSHIRE” BURGER SAUCE
(NGO) (VO) (VEGAN OPTION AVAILABLE) 18.95

THE DEVONSHIRE CHRISTMAS BURGER, HAND PRESSED PRIME BEEF BURGER LOADED WITH ROAST TURKEY BREAST,
PIGS IN BLANKETS, WARM VINTAGE CHEDDAR SAUCE, FINISHED WITH HERB & ONION STUFFING & CRANBERRY SAUCE,
ACCOMPANIED BY TWICE COOKED HAND CUT CHIPS & CHEF’S RICH ROAST GRAVY (NGO) (VO) (Vegan Option available) 19.50

THE CALIFORNIA CHICKEN BURGER, GRILLED CAJUN SPICED CHICKEN BREAST, LAYERED WITH MOLTEN MONTEREY JACK CHEESE,
CRISPY SMOKED BACON, SMASHED AVOCADO & RED ONION, LADEN WITH CHIPOTLE MAYO (NGO) 18.95

DEVONSHIRE STREET TRAYS

THE SANTA SLEIGHER, SALT & PEPPER TWICE COOKED HAND COOKED CHIPS TOPPED WITH MOLTEN MATURE CHEDDAR,
PILED WITH SHREDDED ROAST TURKEY BREAST, SLICED PIGS IN BLANKETS, CHEF’S RICH ROAST GRAVY,
SAGE & ONION STUFFING CRUMBLES& SPICED CRANBERRY SAUCE,
FINISHED WITH AN EXTRA SIDE OF CHEF’S RICH ROAST GRAVY FOR DIPPING & DUNKING! 20.95

THE DIRTY NEW YORKER, GARLIC SEASONED SKINNY FRIES LADEN WITH CHUNKS OF
SMASHED PRIME STEAK BURGER & MOLTEN VINTAGE CHEDDAR, CRISPY SMOKED BACON, SLICED GHERKINS,
JALAPENOS & CRISPY FRIED ONIONS, DOUSED WITH WARM AMERICAN CHEESE SAUCE,
HOUSE BOURBON KETCHUP & AMERICAN MUSTARD (VO) 20.95

THE MAC PIGGY STARDUST, CAJUN SKINNY FRIES PILED WITH ROAST GARLIC & HERB PULLED PORK, TOPPED WITH CREAMY MAC & CHEESE;
FINISHED WITH PICKLES, SPRING ONIONS, SMOKED BACON CRUMBS & RED CHILLIES, DASHED WITH JALAPENO MAYO 19.95
WHY NOT ADD WARM VINTAGE CHEDDAR SAUCE? PLEASE ADD 2.50

WHY NOT ADD A GARLIC BUTTER & PARSLEY FLATBREAD TO YOUR STREET TRAY? JUST ADD 2.50

FROM THE FLAME GRILL

All our meat is sourced locally wherever possible by our local butcher David Boot.
All dishes from the grill are served with a fresh baby leaf salad, roasted garlic, field mushrooms & hand cut twice cooked chips.
80z SIRLOIN (NGO) 27.95 // CHARGRILLED CHICKEN BREAST FILLET (NGO) 18.95
SURF & TURF? WHY NOT ADD WHOLETAIL SCAMPI? JUST ADD 6.95

STEAK SAUCES

CREAMY WHOLEGRAIN MUSTARD (NGO) // STILTON SAUCE (NGO) // CONFIT GARLIC & ROSEMARY (NGO)
CRACKED BLACK PEPPERCORN (NGO) CHEF’'S FRESH BASIL & MADEIRA (NGO)
ALL 2.95

SIDES

REAL ALE BATTERED ONION RINGS 5.50
BUTTERED SEASONAL GREENS 4.95
CRUSHED NEW POTATOES WITH PESTO 5.50
VINTAGE CHEDDAR MASH 4.95
HAND CUT TWICE FRIED CHIPS 4.95 (ADD MOLTEN CHEDDAR? PLEASE ADD 2.00)
SALT, PEPPER & AIOLI SKINNY FRIES 5.50
TWICE FRIED CAJUN CHIPS 4.95
GARLIC FLATBREAD 4.95 (ADD MOLTEN CHEDDAR? PLEASE ADD 2.00)
CAESAR SIDE SALAD 4.50 ~

Reservations are allocated a two-hour table time...

At The Devonshire, we pride ourselves on individuality, seasonality and the freshest produce every day. Game dishes may contain shot.

(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.

All dishes may contain traces of nuts, 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...
altematively please complete a customer comment card.




