THE

DEVONSHIRE ARMS

HOTEL « BOLTON ABBEY

Valentine’s Day

Starters
Hand- Dived Orkney Scallop £16
Shellfish Sauce, Pickled Carrot

Beetroot & Goats Curd Terrine £12
Heritage Beets, Whipped Curd, Walnut Crumb (V)

Ham Hock & Chicken Terrine £13
Pressed Terrine, Baby Leeks, Apple & Mustard Seed Chutney

Camembert for 2 £25
Thyme, Honey, Pear Salad
Mains
Eshton Herdwicks Lamb Rack £33

Dauphinoise Potatoes, Glazed Baby Roots, Rosemary Jus

Seared Stone Bass £28
Crushed Jersey Royals, Confit Fennel, Brown Shrimp Butter, Chive Oil

Cauliflower Steak £22
Smoked Paprika Butter, Romesco Sauce, Hazelnut (V)

Cote de Boeuf to Share £95
Beef Dripping Potatoes, Braised Shallots, Charred Hispi Cabbage

Desserts

Raspberry & Champagne Posset £12
Jammy Dodger Biscuit

Valrhona Manjari Mousse £12
Passionfruit Sorbet, Chocolate & Hazelnut Tuille

Sharing Yorkshire Rhubarb & White Chocolate Paris- Brest £25
Warm Dipping Sauce

Banoffee Pavlova £12
Dulce de Leche, Chantilly Cream, Caramelised Banana

V - Vegetarian | VE* - Can Be Made Vegan

A 10% 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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