
 
The Cherwell Boathouse  

A  DI SC R E TI O NA RY 10%  WI L L B E ADD ED  TO THE BI L L .  

AVA I LA B L E E VERY  D AY FO R L UNC H (L A S T OR DE R  1.30P M ) 

 O R DI NNE R (LA S T O RD E R 8.30PM ) ,  E X CE P T SU ND AY L U NC H  

SU B JE C T TO DAI L Y C HA NG E S  

 F I S H D IS HE S MA Y C O NTA I N B ONE S .  GAM E DI S HE S M AY CO NTAI N S HO T  

01865  552  746  –  WW W .C HE RWE L L B OA TH OU SE .C O .U K  –  BA RD WE L L  RO A D ,  OXF O RD  

Autumn Tasting Menu 

£58.50 

*£86 .50  W i t h  P a i r e d  W i n e  F l i g h t *  

Mi-Cuit Cod 
potato, horseradish sauce, kohlrabi, watercress   

* Quinta de la Rosa, Douro, 2024 - 70ml * 
(extra glass £4.00) 

~ 

 Potato Fondant, 
 cep madeira purée, pickled mushrooms, moscatel vinegar   

* Falanghina del Sannio, Fattoria La Rivolta, 2024- 70ml * 
(extra glass £5.25) 

~  

Brill 
 chorizo spiced beluga lentils, pumpkin   

* Chiroubles, La Forge,  Guillet La Chaponnne, 2025- 70ml * 
(extra glass £4.25) 

~  

Partridge 
 dashi broth, orzo, caramelised root vegetables, confit garlic 

* Nebbiolo, Langhe, Michele Reverdito, 2022- 70ml * 
(extra glass £4.75) 

~ 

Blackberry Delice 
lemon verbena ice cream   

* Muscat de Baumes de Venise, Durban, 2024- 50ml * 
(extra glass £4.50) 

~ 

Cheese 
please select one of the following cheeses: 

    Cashel Blue  Wigmore Cornish Yarg Rachel Quicke”s 
     cow, soft  blue ewe, semi soft cow, semi-hard goat’s, semi hard cow, hard 

* Jurançon, Clos Uroulat, Charles Hours, 2023- 50ml * 
(extra glass £5.25) 

http://www.cherwellboathouse.co.uk/

