
 

 

 

 

 

£5Sea Salt & Black Pepper Calamari 
Sweet chilli sauce 

  
 

 
  

 

Baked Garlic & Parsley Ciabatta (v) £3
Topped with cheese (v) £4

Served up to 5pm 
All sandwiches are served on white, granary bloomer or ciabatta
dressed salad and a choice of chips, sweet potato fries, skin on fries or curly fries
Fish Finger Butty £8
With gem lettuce and tartare sauce (served on the bread)
Hand Carved Honey Roasted Ham £7
Served with Branston Pickle or English mustard
Steak and Red Onion Marmalade £9
Crumbled Yorkshire Blue
Devonshire Crispy Chicken and Bacon Club £9
Gem lettuce, tomato and mayonnaise

 

 

 

 

 

 

  

Homemade Soup (v) £5
Using the freshest seasonal produce, rustic bread and butter
Tempura Tiger Prawns £8
Tomato and chilli jam, dressed leaves
Caramelised Red Onion & Goats Cheese Tart (v) £7
Aged balsamic dressed leaves

 

  
  

Creamy Garlic Mushrooms (v) £6
Toasted ciabatta, micro herbs

£8Corned Beef Hash Cakes  
Homemade brown sauce

£6Yorkshire Puddings  
Filled with onion gravy

sp £9 - £14Topside of Beef
sp £12 - £16Leg of Lamb

sp £8 - £13Leg of Pork
sp £8 - £13Vegetarian Nut Roast (v)

£14Roast Chicken
 

  

Smoked Haddock Fishcake £7
Dressed leaves and curried mayonnaise

  

  

  

Large Beer Battered Haddock sp £10 - £14

£2
Served with thick cut chips, tartare sauce and mushy peas
Add - Chip Shop Curry Sauce
Jacksons of Cracoe Pork Sausages sp £9 - £11
Mashed potato, seasonal vegetables and onion gravy
Steak and Ale Pie £15
Seasonal vegetables, creamed potato or chips, real gravy 
Breaded Wholetail Scampi sp £9 - £12
Served with thick cut chips, tartare sauce and mushy peas

10oz Ribeye £22

Skin on Fries (v), Curly Fries (v), Thick Cut Chips (v) all £3

Bread & Butter (v) £2 - Creamed Mashed Potato (v) £5

Halloumi Fries (v) £6 - Sweet Potato Fries (v) £4
Seasonal Vegetables (v) £4 - Salad Bowl (v) £5

8oz Rump £18

Lamb and Pea Suet Pudding £15
Thick cut chips, mushy peas and real gravy

Slow Cooked Belly of Pork £16
Sage mash, black pudding stuffed apple, braised red cabbage, cider reduction

Slow Braised Featherblade of Beef £17
Wholegrain mustard mash, roasted root vegetables, bourguignon sauce

Burgers
All served on a gourmet burger bun with tomato, lettuce, gherkin,
topped with an onion ring and choice of thick cut chips, curly fries,
skin on fries or sweet potato fries

Steaks and Grills
All our steaks are served with thick cut chips, balsamic roasted tomatoes,
creamy garlic mushrooms, onion rings and choice of sauce (Peppercorn or Diane)

Seared Supreme of Chicken £15
Bubble and squeak cake, steamed vegetables and poultry jus

Smoked Haddock Fishcakes £12
Thick cut chips, dressed leaves and curried mayonnaise

£9Hand Sliced Honey Roasted Ham
Fried eggs and thick cut chips

Grilled Chicken and Bacon Salad £12
Mixed leaf salad, tomato, cucumber, red onion, gherkins,
crunchy croutons all tossed in a honey and mustard dressing
Halloumi and Hummus Salad (v) £12
Mixed leaf salad, tomato, cucumber, red onion, gherkins,
crunchy croutons all tossed in a honey and mustard dressing

Yorkshire Mixed Grill £30
8oz rump, 8oz bacon steak, 2 x Jacksons of Cracoe sausages,
black pudding, 2 breaded chicken strips, 2 x fried eggs 

Bacon Steak £13
Thick cut chips, sweet chilli glazed pineapple and soft fried egg
Sweet Potato, Spinach and Chickpea Curry (vv) £14

£4
Served with white rice and mini naan bread
Add - Rump Steak or Chicken Breast
Devonshire’s Famous Fishermans Pie £16
Topped with creamy mashed potato, seasonal greens and crusty bread

Hunters Chicken Burger - Melted cheese and burger relish £13
Devonshire Cheese Burger - Choose your choice of cheese: £15

£2
Smoked Applewood, Goats Cheese, Yorkshire Blue or Cheddar - Burger relish
Add bacon to any burger

 

All served with a proper Yorkshire pudding, roast potatoes,
honey roast parsnips, carrots, swede, seasonal greens and
topped with real gravy

Served all day Saturday and Sunday

 
 

 
 

GRAZING PLATES & SHARERS MAINS AND GRILLS

SANDWICHES

STARTERS

WEEKEND ROASTS

SEASONAL SALADS

SIDES

 

£6Salt and Vinegar Fish Scraps
Tartare sauce

£22Seafarers Board
Calamari, peppered mackerel, scampi, fish goujons, Tempura prawns,
dressed leaves, tartare & tomato and chilli jam, rustic bread and butter

£12Antipasti Board
Selection of cured meats, mixed olives, warm breads,
olive oil and balsamic

Served with warm pitta bread fingers
£9Homemade Hummus and Olives (vv)

  

  

  

  

  

M A T  &  K I R S T Y  A N D  T H E  T E A M  

W E L C O M E  Y O U  T O  T H E  D E V O N S H I R E

Fillet of Fish Burger - Tartare sauce £12
Thai Bean Burger (v) - Melted cheese and Thai relish £13



 

 

   

Facebook - @devonshiregrassington  /  Instagram - devonshire_grassington  /  find us on Trip Advisor

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

Fish and Fizz
Friday

Two Fish and Chips 
and a Bottle 
of Prosecco

from 5pm
£40

Steak Night
Thursday

Two Rump Steaks
and a Bottle

of House Wine

from 5pm
£40

Grill Night
Monday

Two Mixed Grills
and a Bottle

of House Wine

from 5pm
£45

Burger and Pint
Tuesday

Choice of two Burgers
and 2 Pints

ask to see the choices

from 5pm
£30

Sharer & Fizz
Wednesday

Seafarers Board
and a Bottle
of Prosecco

from 5pm
£35

We try to source all of our produce locally with a menu
driven by the gardeners, foragers, farmers and suppliers of Yorkshire.

Jacksons of Cracoe
Supply our Meat

Class One in Skipton
Supply our Vegetables and Dairy

Seasons Bakery in Ingleton
Supply our Bread

Yorvale in York
Supply our Ice Cream

Neve of Fleetwood
Supply our Fish

Corn Close Farm Laneshawbridge Colne
Supply our Eggs

Exchange Coffee in Clitheroe
Supply our Coffee and Teas

The Devonshire Hotel is a beautiful building with an abundance of charm and character.
Unfortunately, no one knows what stood on this site before the construction of the coaching
inn in the mid 18th century. It may have been lead miner’s cottages.

It was built when Grassington became a terminus for horse drawn coaches to stop,
change horses, lodge passengers and then continue up the dale.

From the early 1900’s, tourism replaced mining as the chief economy of the village,
and this demand led to the conversion of the northern section and the archway into 
residential accommodation shortly before the Second World War in 1938.

 
 

 

ORDERING FOOD 
We are happy to provide full table service within our 
restaurant. In our lounge and external areas, please 
order your food and drinks at the bar. Our food is 
freshly prepared to order and we would like to thank 
you for your patience during busy periods. 

Fish & Chips To Go
Beer battered haddock, thick cut chips,

tartare sauce and mushy peas £10

Allergen Information
Full allergen information is available, please ask our team for details when ordering both food and drink. 

All weights noted are approximate and prior to cooking. 
Ask to see our Vegan and Gluten Free menu.(sp) denotes a small portion, (v) denotes vegetarian dishes,


