
 

For special dietary requirements or allergy information, please speak with a member of our team before ordering. 

Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible 

cross contamination during production.  A discretionary service charge of 12.5% will be added to your bill. 

Please speak with a member of our team if you have any queries regarding this. 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                   
 
 
 
 
 
 
 
 
 
 

 

Our signature menu created by our Head Chef, Martin Thliveros. 

We pride ourselves on using the best our Scottish larder has to offer. 

 By sourcing local and seasonal ingredients to create our dishes we aim 
 to give our guests a true taste of Scotland at  

One Devonshire Gardens 
 
 
 
 
 
 

 
 
 

 
 
 
 

Tag us in your Instagram Story and receive  

                                                                                                            a complimentary glass of house Champagne on your next visit* 

                                                                              

     

 

                                                       *T&C apply One glass of house Champagne per person 

 



 

For special dietary requirements or allergy information, please speak with a member of our team before ordering. 

Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible 

cross contamination during production.  A discretionary service charge of 12.5% will be added to your bill. 

Please speak with a member of our team if you have any queries regarding this. 

 

 

 

 
 

 
 
 
 

Sandwiches 
On a Choice of White or Malted Brown Bloomer 

with Crisps and Salad 
 

Served 12pm-5pm 
 

 
Free Range Egg Mayonnaise and Cress 

Sliced Bloomer Bread, Kettle Chips - £8 

 

Isle of Mull Cheddar & Rosemary Ham 

Sliced Bloomer Bread, Kettle Chips - £9 

 

Smoked Scottish Salmon Cucumber & Horseradish 

Sliced Bloomer Bread, Kettle Chips - £12 

 

Classic Club Sandwich, 

French Fries - £12 

 

Roast Beef & Mustard Mayonnaise, Watercress 

Toasted Sourdough Bread, French Fries- £14 

 

Coronation Chicken 

Toasted Homemade Focaccia, French Fries £14 

 
 

                                                                                  Sides 
  

 Triple Cooked Chips - £6 | Julienne Fries - £6 | Buttered Parsley & Garlic Potatoes - £6 
 

Tenderstem Broccoli & Almonds - £7 | Cauliflower Cheese - £7 | Baby Gem, Parmesan & Pancetta Salad - £6 

 
 
 

  

 

 

 

 

 

 

 

 

 

 

 
 

All- Day Menu 
Served from 12pm-10pm 

 
Small Plates 

 

 

Soup Du Jour, Homemade Focaccia- £8 

Cucumber, Garlic, & Greek Yoghurt Dip, Crispy Flatbread -£8 

Sundried Tomato & Saffron Arancini, 36 – Month-Old Parmesan, Tomato Sauce - £12 

Haggis Scotch Egg, Mustard Mayonnaise, Red Wine Sauce - £12 

Atlantic Prawn Cocktail- Buttered Brown Bread - £14 

Large Plates 
 

Smoked Bacon Cheeseburger, Caramelised Onions, Beef Tomato, Gherkin, Brioche Bun,  
Dijon Mayonnaise, Fries - £20 

 
Plant Based Cheeseburger, Caramelised Onions, Beef Tomato, Gherkin, Brioche Bun,  

Dijon Mayonnaise, Fries, £17 

Breaded Peterhead Landed Haddock - Mushy Peas , Triple Cooked Chips, Tartar Sauce - £20 

Basil Pesto Linguini Pasta, Tender stem Broccoli - £16 
Add Chicken £6  Add Garlic Tiger Prawns £6 

Ceaser Salad, Anchovies, Cos Lettuce, Croutons, Parmesan, Pancetta - £12  
Add Chicken - £6 Add Garlic Tiger Prawns - £6 

35 Day Dry Aged Rib Eye Steak 
 Triple Cooked Chips - Pepper Sauce - £38 

 
Sweets 

 
Devonshire Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream - £11 

 
Warm Chocolate Brownie, Vanilla Ice Cream - £11  

 
Cranachan -Oat - Honey and Raspberry - £11           

Selection of Ice Creams & Sorbets - £6   


