THE

DEVONSHIRE ARMS

HOTEL

Spring Awakening
5 March

Seasonal Snacks

-

Heritage Tomato and Burrata, Basil Oil,
Pickled Shallot, Aged Balsamic

Albarifio, Bernon 125 ml

Confit Salmon, Compressed Cucumber,
Dill Créme Fraiche, Lemon Gel

Chenin Blanc, Inspector Peringuey, Jordan,
2020/21 125ml

-

Seared Stone Bass, Jersey Royal Potatoes,
Asparagus, Brown Shrimp Butter

Chardonnay, Barrel Fermented, Jordan, 2020
175ml

Herd Crusted Herdwick Lamb Loin,
Roasted Heritage Carrot, Rosemary Jus

Crusher Pinot Noir 175ml

-

Rhubarb and Ginger Créme Brulée

Elderflower and Lemon
Tart, Créme Fraiche, Poached Strawberries

Botrytis Semillon, Deen Vat 5 de Bortoli 2017
50ml

A 5% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible we will do our utmost to
meet dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these could be found in
other products served here. An allergen menu is available for your information. Please ask any member of staff for advice.
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