
Hencote’s
Supper Club

£75pp | £90pp, including wine flight
Friday, 1st of May

Dessert
Lemon & olive oil sponge, lemon curd mousse, raspberry gel

or
Belgian chocolate pot, spring berries, cinder honeycomb 

Starters
Duck liver parfait, duck fat brioche, sultana chutney gel

or
Polenta, smoked cheddar mousse, crispy onion 

Wine pairing: Suzanne Rosé 

Mains
Pressed spring lamb, pea & truffle purée, charred tenderstem, pommes

dauphine, mint jus
Wine pairing: Mark V, Red

or
Curried cod loin, crispy king prawns, sticky coconut & lemongrass rice,

katsu sauce
Wine pairing: Vivienne 2025, White

or 
Curried cauliflower, tempura tenderstem, sticky coconut & lemongrass

rice, katsu sauce
Wine pairing: Vivienne 2025, White

 

Wine pairing: Evolution Sparkling, White
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