DEVONSHIRE FELL

BURNSALL

Dinner Menu
Two courses £29.50 | Three courses £38.00

Canapés and Bread
Chef’s choice

To Start
Soup of the Day

Potted Rabbit
Carrot and caraway salad, toasted sourdough

Heritage Beetroot Salad
Three ways, crisps, black olive tuile, goat’s cheese

Stone Bass
Smoked cod roe risotto, roasted chervil root, dill oil

Ham and Eggs
Ham hock terrine, piccalilli vegetables, quail eggs

Grilled Mackerel
Smoked eel potato salad, plum peppercorn chutney

Main Course

Ox Cheek
Mash, wild mushroom, parsnip fritters

Venison Loin
Braised haunch, Pomme Anna, red cabbage, squash

Lamb Shoulder
Jerusalem artichoke, charred leeks, pearl barley, devilled kidney

Duck Breast
Confit duck hash, brambles, cavolo nero
(£3.00 supplement)

Celeriac
Salt baked, truffled hazelnut pesto, wild mushroom, smoked mozzarella

Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed
to staff. If you have any questions about our ingredients, or have any dietary requirements, please
ask any member of staff who will be happy to help. Some products in our range contain nuts and

other allergens. As a result traces of these could be found in other products served here.



DEVONSHIRE FELL

BURNSALL

Side Dishes

Seasonal Vegetables £3.00
Heritage New Potatoes £3.50
Wilted Spinach £2.50

Mash Potato £2.50

Chips £3.50

Honey and Thyme Carrots £3.00

If you would like something lighter than two or three courses, please ask a member of the
team to see our Lounge Menu.

Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed
to staff. If you have any questions about our ingredients, or have any dietary requirements, please
ask any member of staff who will be happy to help. Some products in our range contain nuts and

other allergens. As a result traces of these could be found in other products served here.



