
GUEST MENU
ADAM HARPER -  EXECUTIVE CHEF FOR 
DEVONSHIRE GROUP

 
 

STARTERS
English Asparagus 
crispy hens egg, sauce gribiche

Mackerel 
cucumber, pickled grape, garden green sauce

Pork Tenderloin 
wild mushroom, pickled walnut, celeriac

MAINS
Wild Garlic, Peas & Parmesan Risotto 
wild garlic pesto, pea shoots

Pan seared Bream 
satay sauce, coconut, peppered mango

Beef Rump 
onion ring, watercress

DESSERTS
Dark Chocolate & Sea Salt Tart 
vanilla chantilly

Vanilla Panna Cotta 
rhubarb, ginger

Warm Apple & Almond Frangipane Tart 
clotted cream 

£15.95 - 2 COURSES

£19.95 - 3 COURSES

If you have a food allergy or 
special dietary requirement 

please speak to a member of 
staff, thank you



WHITE WINE 125ml 175ml Bottle

Sauvignon Blanc, CYT 
Central Valley, Chile
Stylish Chilean Sauvignon 
showing zippy acidity, 
lots of fresh fruit flavours 
and an appealing floral 
character

£2.50 £3.50 £13.50

Bella Modella Pinot Grigio £2.75 £3.75 £14.25

ROSÉ WINE
Bella Modella Pinot Grigio 
Rose £2.75 £3.75 £14.25

RED WINE
Cabernet Sauvignon, Le 
Sanglier de la Montagne
Rich and fruity with hints of 
spice

£2.75 £3.75 £14.75

CYT Merlot
Packed with smooth cherry 
and raspberry flavours

£2.95 £4.25 £15.95

SPARKLING
Prosecco Casa Defra — — £14.50

BAR DRINKS
Bottled Beer 330ml £3.50

Cider 330ml £3.25

Pepsi Max / Coke 330ml £1.50

San Pellegrino (Orange/Lemon) 330ml £1.50

Still / Sparkling Mineral 
water £1.20

WINE & DRINKS

BYOB - Bring your 
own wine bottle

£5 corkage per bottle 
(wine glasses provided)

 
 


