
For special dietary requirements or allergy information, please speak with our staff before 
ordering. 

 One Devonshire Gardens is passionate about quality & 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 & a discretionary service charge of 10% will be added to your bill. For more information, please speak to a member of staff. 

 

 

  One Devonshire Gardens 

 Sunday Lunch Menu 
£29  

 

Amuse Bouche 

---- 

Chicken liver parfait – golden raisin – pickled vegetables - brioche 

Selection of Scottish smoked salmon – classic garnish 

Black pudding – Dijon foam - potato 

Mushroom velouté 

---- 

Roast sirloin of Scotch beef - truffled green beans - glazed carrots -                          

roscoff onion – roast potatoes - Yorkshire pudding 

Seabass – orzo – sprouting broccoli – sauce vierge 

Roast rump of Scotch lamb – spelt – wild mushrooms – red wine jus 

Butternut squash – risotto 

---- 

Lemon parfait – strawberry - meringue 

Valrhona chocolate delice – hazelnut – coconut sorbet 

Sticky toffee pudding – apple sorbet 

Selection of British and continental cheeses from George Mewes                      

(£5 supplement) 

 


