
 

The Cherwell Boathouse 

A d i s c r e t i o n a r y  1 0 %  w i l l  b e  a d d e d  t o  t h e  b i l l .  

0 1 8 6 5  5 5 2  7 4 6  –  W W W . C H E R W E L L B O A T H O U S E . C O . U K  –  B A R D W E L L  R O A D ,  O X F O R D   

S p r i n g  S u n d a y  S e t  M e n u   

2 courses from £33.25, 3 courses from £41.00 

S t a r t e r s  

Pea Soup (vegan) 

Asparagus 
wild garlic pesto, crisp bread, confit egg yolk  

Open Mullet and Squid Burger 
dill pickles, brioche, aioli  

Chicken & Leek Terrine  
potato salad 

M a i n s  

Longhorn Beef Sirloin (£4.50 supp.) Spring Lamb Leg (£3.00 supp.) 

Cotswold Chicken Breast     Stone Bass (butter sauce) 

All served with Yorkshire pudding, roast potatoes (fish with new potatoes), carrots,  

Savoy cabbage, cauliflower cheese, roasted red onion, parsnips purée  

(vegetable selection subject to availability) 

Paneer Makhani (can be made vegan) 
spinach, broccoli, potato, coriander 

D e s s e r t s  

Key Lime Pie 
mango sorbet, meringue 

Pistachio Tart 
lemon sorbet 

Frozen Banana Parfait 
peanut, caramel, tuile  

Chocolate Cake (vegan) 
chocolate sauce, mint  

Two British Cheeses 

biscuits & quince jelly (£2.75 supp.) 

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

