
HENCOTE
À la carte

JARS AND LIGHT BITES

WHILST YOU WAIT

STARTERS

MAINS

ATLANTIC COD BRANDADE

MARINATED MANZANILLA OLIVES

6 6 6
ROASTED PADRON PEPPERTRIPLE-COOKED CHIPS WITH GARLIC AIOLI

PRAWN & CRAYFISH COCKTAIL

MOULES FRITES

BLACK PUDDING SAUSAGE ROLL

ST AUSTELL BAY MUSSELS

ROASTED CORNISH COD

PULLED HAM & HERITAGE CARROT TERRINE

PORK FILLET

POTATO ASSIETTE

GLAZED KING OYSTER MUSHROOM

BEEF RUMP

HENCOTE DIRTY BURGER

BEEF WELLINGTON FOR TWO

SALMON RILLETTES

KARAAGE CHICKEN

MINI GLAZED CHORIZO

CELERIAC AND WINTER TRUFFLE REMOULADE 7.5
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Nduja, wild treviso

Marie Rose, lemon purée chive

Mussel emulsion, lemon and garlic

Apple puree, fermented choucroute

White wine & garlic cream sauce with toasted sourdough

Cauliflower couscous, cauliflower beignet, razor clams, parsley emulsion

Piccalilli, pea Fricassée, port and bacon jam, wild pennywort

Choux farci, ratte champ, glazed ham, pineapple, pickled turnip, mizuna

Smoked pomme puree, lovage mayonnaise, salt and vinegar crisps, onion ash, cos and dandelion salad.

Slow cooked polenta, rainbow chard, plum puree, cep powder

Large leaf salad, triple-cooked duck fat chips, peppercorn or Béarnaise sauce

Brioche, tomato chipotle jam, smoked Applewood cheddar & fries

Winter truffle, wilted spinach, horseradish mash, buttered savoy cabbage, crispy oxtail, red wine jus
Only served Pink

Compressed cucumber, sesame keta caviar, frisée

Soy, miso crème fraîche

Mark IV, honey mustard mayonnaise

Cured duck egg, compressed apple, watercress 


