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Valentine's Menu - 
A Taste of One Devonshire Gardens


Each course has been expertly paired by our Wine Ambassador, Oksana, with a glass of wine to complement the dish.



Chardonnay, Journey of the End, South Africa, Stellenbosch, 2023

Cured North Sea Trout
Pickled Yorkshire Rhubarb,  Katy Rodgers Crème Fraîche




Pinot Noir, New Zealand, Seifried Estate, Nelson, 2023

Braised Wild Rabbit
Corra Linn Biscuit , Onion Mousse, Crispy Maitake



Chablis, J.Drouhin, Burgundy, France 2023


Poached North Sea Halibut
Pine Marinade, Sea Radish, Exmoor Caviar and Pine Sauce



St. Laurent, Dorflagen, SchodlLoidesthal Austria, Weinland, 2021


Royal Deeside Estates Red Deer Loin
Sticky Braised Cabbage, Heritage Crapaudine Beetroot, Huntsman's Sauce
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Sherry, Pedro Ximénez, Fernando de Castilla, Spain

Javari Valrhona Chocolate Mousse
Clementine Ice Cream
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£130 per person
(based on minimum of two sharing) 

Sample menu. Dishes &  wines are subject to seasonal variations. 
Vegetarian & Vegan alternative available
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