FESTIVE MENU
2 courses £19.95 - 3 courses £23.95 per person
11.30am - 9.30pm
Served from 28th November - 24th December
PRE-ORDER ONLY
A £5 per person non-refundable deposit is required when booking
A pre-order of menu choices is required
STARTERS
Pumpkin & Orange Zest Soup
Duck Liver & Port Parfait with Spiced Apple Chutney
and Granary Toast
Trufﬂed Wild Mushroom & Goats Cheese Tart with Rocket Salad
Breaded Brie, Cranberry Sauce and Dressed Leaf
MAINS
Turkey Crown with Roast Potatoes, Pig in Blanket, Stufﬁng,
Roasted Root Vegetables and Gravy
Lamb Shoulder with Fondant Potato, Glazed Chantonnay Carrots
and Mint Jus
Pan Fried Cod Loin with a White Bean and Chorizo Stew
Mushroom and Chestnut Wellington with Roast Root Vegetables
DESSERTS
Christmas Pudding with Crème Anglaise
and Rum and Raisin Ice Cream
Chocolate Yule Cake with Chantilly Cream and Cherries
White Chocolate & Spiced Orange Crème Brulee
with Orange Biscuit
Mini Cheeseboard

For full menus, more information or to book, please visit

www.thedevonshiregrassington.co.uk
or call 01756 752525

Timothy Taylor was born on 6th August 1826 at Bingley in the
West Riding of Yorkshire. The family’s trade was tailoring and Timothy
entered the business in 1841 after leaving school. However, Timothy
switched careers and started brewing Mild ales, Bitter ales and Porter
on Cook Lane in Keighley in 1858. He clearly struck upon a successful
formula because in 1863 he set up and built a larger brewery at
Knowle Spring, Keighley, where the Company has remained ever since.
The brewery remains in the Taylor family and is now the last independent
brewery of its type left in West Yorkshire and one of the few brewers
making traditional cask ales in the same way as it has always done.
‘Taylor’s taste’ is achieved by only using the ﬁnest natural ingredients superb Pennine spring water that bubbles up under the brewery, ﬁnest
grade whole leaf hops to add ﬂavour and aroma, unique Golden Promise
barley, and Taylor’s own strain of yeast that has evolved over 1800
generations. Each brew is overseen by one of the ﬁve highly trained
brewers and the beers are given plenty of time to ferment and mature
in order to bring out the full ﬂavour for which Taylor’s beers are known.
Landlord, a 4.3% Classic Pale Ale, is the ﬂagship brew and has won more
awards nationally than any other beer. It is supported by Boltmaker,
a 4.0% genuine Yorkshire Bitter and winner of CAMRA Supreme
Champion Beer of Britain 2014 and Champion Beer of Britain Bitter category 2016. For more information on the rest
of the range please visit www.timothytaylor.co.uk

For up to date info why not follow us on social media

CHRISTMAS
& NEW YEAR

BOXING DAY
Standard menu or choice of three meat roasts
12.00pm - 8.00pm

NEW YEAR’S EVE
See in 2019 with style!
Open 11:00am - 1:00am

SET IN THE DELIGHTFUL VILLAGE
OF GRASSINGTON IN THE HEART
OF THE YORKSHIRE DALES,

Standard menu
12.00pm - 8.00pm - Booking is advised
Free canapes from 10.00pm

NEW YEAR’S DAY
Standard menu
11.30am - 8.00pm

THE DEVONSHIRE OFFERS A

NEED A ROOM?

WARM FESTIVE WELCOME.

Make a night of it by booking one of our eight beautifully
appointed and recently refurbished rooms.
Can sleep up to four and some rooms are dog friendly.
Please ask when booking.

Our friendly team look forward to delighting you
with their generous hospitality, extensive menu using
locally sourced produce, luxurious rooms for overnight stays,
roaring ﬁres, and range of Timothy Taylor’s ales
served in tip top condition.
Merry Christmas from all The Devonshire team
and we look forward to welcoming you very soon.

The Devonshire, 27 Main Street, Grassington, Skipton BD23 5AD
For full menus, more information or to book, please visit

Telephone: 01756 752525
Email: enquiries@thedevonshiregrassington.co.uk

www.thedevonshiregrassington.co.uk

www.thedevonshiregrassington.co.uk

or call 01756 752525

