
 

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. 

 

 

 

 

 

 

À la Carte Menu  
 

 

Shetland Hand Dived Scallop 
Chicken & Yeast Crumb - Spiced Cauliflower Rice - Chicken Jus 

£17.00 

 

Borders Dry Aged Beef Shin & Tongue Tart 
Cumbrae Crispy Oyster - Pickled Kohlrabi - Watercress 

£14.00 

 
Glengoyne Cured Kilmelford Sea Trout 

Pickled Cucumber - Radish - Lemon Crème Fraiche - Herb Oil 

£14.00 

 

Ayrshire Beetroot Tartare  
Goats Cheese Mousse - Pickled Fennel - Hazelnut - Fennel Biscuit 

£12.00 

 

Borders Lamb Haggis & Potato en Croute 
Pickled Turnip - Turnip Puree - Port Glaze 

£12.00 

 

 

 
Smoked Wild Inverness Venison Loin  

Celeriac & Chestnut Puree - Pickled Celeriac - Red Apple - Crispy Shallots - Pommes Boulangère - Red Wine Jus 
£36.00 

 

North Sea Halibut  
Grelot Onions - Onion & Caper Puree - Buttered Jersey Royal Potatoes - Shetland Mussels - Smoked Velouté  

£32.00 

 

Poached Free Range Chicken 
Truffle & Mushroom Mousse - Chicken & Yeast Crumb - Maitake Mushrooms - British Asparagus - Roast Chicken Jus 

£33.00 

 
Baked Roscoff Onion & Truffle Tart 
Baked Morbier - Tenderstem Broccoli - Almonds 

£22.00 
 

35 Day Dry Aged Fillet of Beef  
Triple Cooked Chips - Rocket & Parmesan Salad - Pepper Sauce  

£42.00 
 

 
Sides - £6 

 

  | Triple Cooked Chips | Tenderstem Broccoli & Almonds | 
| French Fries | Buttered Asparagus | 

| Pomme Puree   | Rocket & Parmesan Salad | 
 

 
 
 
 
 
 
 
 
 
 
 
 

Lemon Verbena Parfait 
Basil Sorbet - Fresh Strawberries 

£12.00 

 

Citrus & Chocolate Sachertorte 
Chocolate Shards - Exotic Fruit Sorbet 

£12.00 

 

Granny Smith Apple Crumble Souffle 
Apple Caramel - Cinnamon Ice Cream 

£12.00 

 

Salted Caramel Custard Tart 
Yorkshire Rhubarb - Toasted Almond Ice Cream 

£12.00 

 

Selection of British & European Cheeses 
Chutney - Quince - Grapes - Apple - Truffled Honey 

3 Cheeses (£13.00) - 5 Cheeses (£17.00) Full Selection (£20.00) 

 

 
 
 

 

 
Tasting Menu 

 
Indulge in a bespoke One Devonshire Gardens experience by selecting 

two starters, two mains, and a dessert from the Á la Carte Menu. 
Please ask your server for further details. 

 

£65 
 

Pair your experience with wines carefully selected by our Wine Ambassador Oksy. 

 
The Discovery Pairing - £65 

The Devonshire Pairing - £85 
 
 


