


STARTERS 
Chicken Liver Parfait 

Pickled seasonal vegetables, toasted brioche | £11.50

Curried Lentil & Coconut Soup 
Coriander, curry oil | £9.50

Haggis, Neeps & Tatties 
Malt whisky jus | 12.50  

Roasted Plum Tomato Soup 
Basil oil | £9.50 

Smoked Mackerel Rillettes  
Potato salad, cucumber, ciabatta | £11.00 

INTERMEDIATE (optional)  
Raspberry Sorbet 
Pistachio nuts | £5.00 

Cep Mushroom & Madeira Velouté 
Tarragon oil | £6.50 
Lemon Sorbet 

Roquette granita | £5.50 
Passion Fruit Sorbet 

Pistachio nuts | £5.00 
Pea Velouté 

Bacon, lemon oil | £6.50 
Granny Smith Apple Sorbet 

Yoghurt mousse | £5.50

PRIVATE DINING MENU

Groups of 20 or more:  
Choose one starter | one intermediate | one main course | one dessert  

to create your own unique set menu  
 

Groups of 20 or under:  
As above and choose two dishes per course (intermediate must be a set course)

MAINS 
Butter Roasted Chicken Breast 

Lemon & thyme stuffing, tenderstem broccoli,  
crushed baby potatoes, pancetta and garlic jus | £23.00

Roast Sirloin of Scotch Beef  
Yorkshire pudding, truffled green beans, roasted chateau potatoes and red wine jus | £27.00

Scottish Salmon Fillet 
Roasted Mediterranean vegetable cous cous, caviar and chive butter sauce | £22.00 

Braised Scotch Beef Cheek 
Fondant potato, spinach, butternut squash and red wine jus  | £24.00 

Sea Bass Fillet  
Saffron potato, julienne of vegetables, poached mussels and shellfish bisque | £22.00  

Ayrshire Pork Belly  
Savoy cabbage, chateau potatoes, Arran mustard sauce | £24.00

DESSERTS 
Valrhona 64% Chocolate Brownie 

Chocolate sauce, honeycomb ice cream | £10.00

Salt Baked Golden Pineapple 
Mango, passionfruit, coconut sorbet | £10.00

Madagascan Vanilla Crème Brulee 
Shortbread, mixed berries | £9.50

Meringue Nest 
Chantilly cream and fresh berries | £9.90

Devonshire Sticky Toffee Pudding 
Caramel sauce, vanilla bean ice cream | £10.00

Valrhona White Chocolate Cheesecake 
Raspberry sorbet | £10.50

For special dietary requirements or allergy information, please speak with our staff before ordering. One Devonshire Gardens 
is passionate about quality and committed to our local food suppliers. We would like you to know that some of our dishes 
may contain nuts, and that we do not knowingly use genetically modified food products. Our prices include VAT and a 
discretionary service charge of 10% will be added to your bill. For more information, please speak to a member of staff.
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