
M A I N  M e n u
D e v i n e ’ s

Please kindly inform us of any food allergies 
or special dietary needs.

I.V.A. Included



Starters
Bread and Alioli 2.50€

Soup of the Day 7.50€
Served with bread & butter.

Chicken Liver Pâté 8.50€
Delicious chicken liver pâté served with bruschetta toast and Red Onion 
marmalade.

Prawn Pil Pil 11.50€
Succulent prawns sizzling in garlic and chilli infused oil served with bread.

Chorizo Pil Pil 9.50€
Spicy Chorizo sizzling in garlic and chilli infused oil served with bread.

Hummus 8.00€
Hummus served with warm pitta bread and crudités.

Chicken Caesar Salad  9.50€ / 13.50€
Our twist on a clasic chicken caesar salad

PANKO Fish Goujons  9.95€
Served with a lime mayonaise

PANKO CalAmari  9.95€
Served with Aioli

PANKO CAMEMBERT  9.95€
Served with roasted red pepper and chilli jam

Piri Piri Chicken 9.95€
Served with piri piri mayonaise and bread

Halloumi Fries 9.95€
Served with sweet chilli dip

Side Dishes
Chips 3.50€

Caesar Side Salad 5.95€

Coleslaw 3.00€

Seasonal Vegetables 3.95€

Tortilla wrap 0.50€

Pitta bread 2.50€



BBQ Ribs
Choose our famous slow cooked ribs with Hickory Smoked BBQ Sauce 
Served with chips and coleslaw.

Full Rack 16.50€
½ Rack 13.50€

Fajitas
Mexican style served sizzling to your table, with 4 flour tortillas, cheese, sour 
cream, guacamole and spicy tomato salsa. Choose from:

Chicken 16.50€
Vegetable 13.95€

Stir Fry
Cooked in the Wok with garlic, ginger and teriyaki sauce served with fragrant 
rice. Choose from:

Chicken 16.50€
Vegetable 13.95€

Thai Green Curry
Served with fragrent rice. Choose from:

Chicken 16.50€
Vegetable 13.95€

Main Dishes
Sirloin Steak on the Stone 22.50€
28 Day Dry Aged Premium Sirloin Steak sliced and ready for you to cook at your 
table on a hot stone with rosemary and Maldon Sea Salt served with chips and 
vegetables.

Sirloin Steak 22.50€
28 Day Dry Aged Premium Sirloin served with rosemary, chips and vegetables.

SAUCES  3.00€
Peppercorn | Cream White Wine and Herb | Bacon, Sage and Onion Gravy

Liver and Pancetta 16.00€
Lambs liver & smoked pancetta with onion & sage gravy served with onion 
mash.

Tandoori Chicken KEBAB  16.00€
Tandoori Chicken breast served with fragrant rice, mango chutney & papadum.

Cheese & Bacon Burger 14.50€
Homemade prime beef burger, cheese, bacon, salad and aioli served on a toasted 
bun with chips and coleslaw

Sea Bream Fillets 18.95€
With a lemon and butter sauce and served with a fondant potato

Salmon  18.95€
Fillet of salmon with white wine, cream and parsley sauce served with 
Philadelphia mash.



Dessert
Baileys Cheesecake 7.00€
Served with chocolate sand and a shot of baileys.

Chocolate Brownie 6.50€
Homemade brownie served with ice cream and hot chocolate sauce.

Key Lime Pie 6.50€
Homemade zesty American classic

Lemon Sorbet & Cava 7.00€

Ice Cream with Hot Chocolate Sauce 6.50€

Vegan Ice Cream 6.50€

Manchego Cheese 10.95€
Served with crackers and red onion marmalade



Wine List
Wine by the glass:

House   4.00€
LARGE glass of house 5.50€
Rioja: White, Red, Rose 4.50€
Minini Pinot Grigio: White or Blush 6.00€
Hill & Dale Sauvignon Blanc 6.00€
Cava Jaume Serra Brut Nature, Benjamine 6.00€

White Wine

House Wine  15.50€

Noemus Blanco (Rioja) 17.00€
A nice smooth slightly fruity organic young wine.  Crispy, fresh and 
medium tasting.

FLOR INNATA VERDEJO (D.O RUEDA) 17.00€
A lovely dryish young wine, crisp citric notes blend with white stone fruit taste.

Minini Pinot Grigio (Italy) 20.00€
A light refreshing crisp Italian white wine, with a well balanced after taste.

ANTARES SAUVIGNON BLANC (CHILE) 20.00€
A delicious, grassy wine, full of asparagus and gooseberry taste.

Embaucador Maña Chardonnay (SPAIN) 20.00€
Floral and fruit aromas. Smooth and light

Rose Wine

House Wine 15.50€

Noemus Rosado (Rioja) 17.00€
An organically produced, light dry fresh and fruity wine, full of strawberry 
and raspberry taste.

Minini Pinot Grigio Blush (Italy) 20.50€
Light rose in colour, fruity and flowery, dry and round taste, with a well balanced 
after taste.



Red Wine

House Wine 15.50€

Noemus Organic (Rioja) 17.00€
Very pleasant and easy to drink. This well rounded fruity young wine has been 
produced organically.

GUELBENZU MERLOT / SHIRAZ (D.O. RIBERA DEL QUILES) 23.00€
A cherry red wine with a great aroma, notes of ripe black fruit and a floral and 
spicy background.

Magister Bibendi Crianza (Rioja) 25.00€
Ripe fruit, soft tannins with smoky influences are to be found in this wine.

VIÑA RODALO ROBLE (D.O. RIBERA DEL DUERO) 25.00€
Smooth and lightly wooded wine with lots of ripe fruit taste and a hint of spice.

Sparkling Wines & Champagne

Brut Dibon Cava 22.00€

Brut Marrugat Rosado Cava 24.00€

Minini Prosecco 24.00€

Champagne Dumanguin Extra Brut 1er Cru 60.00€



Drinks Menu

Spirits

Tinto de Verano 5.00€
Port 4.00€
Sherry 4.00€
Martini 5.50€
Smirnoff 5.50€
Bacardi 5.50€
Captain Morgan’s 5.50€
Larios 5.50€
Malibu 5.50€
Gordon’s 5.50€
Cacique 5.50€
Bombay Sapphire 5.50€
Larios Strawberry 5.50€
Hendricks 8.00€
Archers 5.50€
Ballentines 5.50€
43 5.50€
Tequila 5.50€
Jameson’s 6.50€

Sambuca 5.50€
Jack Daniels 6.50€
Baileys 6.50€
Southern Comfort 5.50€
Tia Maria 6.50€
Glenfiddich 7.00€
Disaronno 5.50€
Cointreau 7.00€
Soberano 5.50€
Kahlua 6.00€
103 5.50€
Frangelico 7.00€
Courvoisier 7.00€
Crème de Menthe 6.50€
Carlos I 9.00€
Hennessey 9.00€
Mixers 1.50€

Beers and Ciders

draught estrella galicia 2.00€ / 3.50€
estrella galicia 1906 red 3.50€
estrella galicia 1906 black 3.50€
estrella galicia 1906 irish red ale 3.50€
brewdog punk ipa 4.50€
Magners 5.00€

Sangria

Red Sangria
Large Jug 14.50€
Small Jug 8.00€

White Sangria
Large Jug 16.50€
Small Jug 9.00€

Non-Alcoholic

Soft Drinks 1.50€
Coca Cola, Coca Cola Light, Sprite, 
Fanta Orange, Fanta Lemon, Tonic 
Water, Slimline Tonic, Ginger Ale, 
Soda Water.

Water 2.50€
Still or sparkling.

Fruit Juice 2.50€
Orange, Apple, Pineapple, Cranberry.


