
A la Carte Menu 

Starters 

Ballotine of rabbit rillette, Parma ham, quince jelly             £13.50 

Pea velouté, smoked ham hough, poached Corrie Mains egg          £12.50 

Breast of wood pigeon, parsley root, Serrano ham, endive, hazelnut crumb                £13.95 

Whipped goats cheese and heritage beetroot salad, candied walnuts (HDV Classic)     £9.75  

Smoked and cured Dunkeld salmon, avocado, lemon jelly            £13.50  

Salad of raw and pickled summer vegetables, summer truffle, micro herbs and seeds £12.50 

Moules Marinière                £7.95 

Classic French onion soup               £6.25 

Prawn cocktail, iceberg lettuce, buttered brown bread           £8.50      

Charcuterie board- Terrine, cured meats, pickles and Dijon mustard         £10.00 

Classic escargots à la Bourguignonne (HDV Classic)            £12.00 

Chicken liver parfait, toasted country bread, homemade chutney (HDV Classic)        £9.50  

 

Mains 

Gressingham duck breast, prune pomme Anna, carrot and anise purée         £23.95 
Mull monkfish, piperade, baby spinach, pomme fondant            £24.95 
Fillet of Gigha halibut, risotto nero, violet artichokes, baby carrots           £22.95 
Pulled daube of Cairnhill Farm beef, winter chanterelles, garlic pomme purée               £23.95 
Truffled gnocchi, wilted spinach, oyster mushrooms, parmesan crisp          £16.50 

Roast North Sea cod, braised puy lentils, button onions, pancetta (HDV Classic)            £19.95                     

Sole meuniere, caper, lemon and brown shrimp beurre noisette (HDV Classic)              £24.25       

Risotto of spelt grain, wild mushrooms, winter truffle (HDV Classic)          £15.95 

Rump of lamb, summer vegetable fricassee, light tomato broth (HDV Classic)        £18.50 

Moules frites – Moules Marinière with pommes frites           £16.50 

Braised beef short riibs “Bouguignonne”, mushrooms, pancetta, shallot         £20.95  

 

From the grill 

All our beef is sourced from Cairnhill Farm in Ayrshire with                                                                         

a minimum of 28 days aging, served with your choice of sauce and pommes frites.  

250g Rump    £21.95 

225g Ribeye   £26.95 

           225g Fillet             £32.00 

   500g Chateaubriand  £65.00 (to share) 

 

Sides 
£3.75 each 

Potatoes with garlic butter  Pomme frites  

Mixed leaf salad    Tomato and red onion salad 

Truffled haricot vert   Tarragon glazed carrots 

Romaine lettuce salad    



 

  

 
 

Menu Prix Fixe 

Two Courses £21.95 

Three Courses £26.95 

 

Starters 

 

Pork rillettes, pickled vegetables, toasted country bread 

Roast plum tomato soup with white beans 

Crab tagliatelle, chilli and coriander 

 

Mains 

 

Confit Gressingham duck leg, braised puy lentils 

Seared seabass, piperade, salsa verde 

Chickpea tagine, salted lemon, smoked almonds 

 

Desserts 

 

Devonshire Gardens sticky toffee pudding, clotted cream 

Lemon meringues, lemon grantia, hazelnut crumb 

Selection of four cheeses from George Mewes (£4 supplement) 

 

 

Sides 
£3.75 each 

Potatoes with garlic butter  Pomme frites  

Mixed leaf salad    Tomato and red onion salad 

Truffled haricot vert   Tarragon glazed carrots 

Romaine lettuce salad    

 

 


