HENCOTE
Autumn Sunday Set Menu

2-course £40 ‘ 3-course ESO

Starters

Roasted butternut, sage and apple sou
served with toasted sourgough (GF availa]ile)

Warm goats cheese and beetroot salad (GF)
Wild mushrooms and garlic
served on toasted sourdough (V, GF available)
Mains
Roast beef (GF available)
Roast chicken supreme (GF available)
Mediterranean vegetable tart (V)

All mains are served with crispy roast potatoes, honey and mustard
roasted parsnips, maple- glazed carrots, garlic buttered greens,

cauliﬂower cheese, stuffing, Yorkshire pudding and gravy

Desserts

Tarte Tatin with vanilla ice cream

Chocolate fudge brownie served with vanilla ice cream (GF)

Trillionaires tart served with raspberry coulis (GF/V)

Tiramisu
We'll do our best to accommodate dietary requirements, but we cannot
guarantee a completely allergen-free environment. s
.q

Guests with severe or complex allergies should contact Hencote before booking w)
to discuss whether their requirements can be accommodated. : Ao
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