THE

DEVONPORT

PUB KITCHEN ROOMS

Curried Parsnip Soup (v) - £8.50
Smoked Almonds, Whipped Butter, Sourdough

1/2 Pint Prawns - £9.50
Thousand Island Dressing, Lemon, Crusty Bread & Butter

Welsh Rarebit (v) - £9.00
Beetroot Salsa, Roquette

Confit Pork Press - £9.50
Pear & Saffron Chutney, Toasted Brioche, Cornichons

Devonport Scotch Egg - £9.00
Hot Mustard Mayo, Crispy Onions & Pickles

Slow Roasted Rump of Yorkshire Beef - £21.00
Served Pink or Well Done

Crispy Roast Loin of Pork - £19.50

Herb Brined Chargrilled Chicken Breast - £19.50
Sausage, Onion & Rosemary Stuffing

Beetroot & Balsamic Onion Wellington (Ve) - £16.95

All Served with Roast Potatoes, Stock Pot Carrots, Swede Crush, Buttered Greens, Yorkshire Pudding

Extras
Roast Potatoes £3.95 / Yorkshire Pudding £0.50 / Sea Salt Chips £4.50
To Share - Cheesy Cauliflower Bake £4.95 / Braised Red Cabbage £4.95

Fish & Chips - £17.50
Sea Salt Chips, Tartare Sauce, Mushy Peas, Lemon Wedge

North Sea Fish Pie - £17.95
Cheesy Mash, Mornay Sauce, Buttered Greens

Glazed Coconut Rice Pudding (Ve) - £8.50
Raspberry & Sorrel Sorbet

Sticky Toffee Pudding (v) - £8.95
Butterscotch Sauce, Vanilla Ice Cream

Baked Salted Caramel Cheesecake (v) - £8.95
Caramelised Apples, Honeycomb Ice Cream

Mince Meat Frangipane (v) - £9.00
Clotted Cream, Spiced Orange

Double Chocolate Sundae (v) - £9.00
Chantilly, Peppermint Ice Cream, Brownie

Cheese Plate (v) - £10.00
Chutney, Celery, Grapes & Crackers

3 Courses £33.00

(v) Denotes Vegetarian. Food Allergies- Our allergen guide is available on request which provides information on allergens present in each
dish. In accordance with the UK regulations, we declare the main fourteen allergens.

We cannot guarantee that there are no trace allergens, this is because we prepare all food in a kitchen where allergens are present

An optional gratuity of 10 % will be added to all tables, all of which is shared equitably amongst the team.



