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L a t e  S u m m e r  S u n d a y  S e t  M e n u   

2 courses from £32.25, 3 courses from £40.00 

S t a r t e r s  

Chilled Cucumber Soup (vegan)  

Salmon Gravdlax  
tzatziki, radish, bronze fennel 

Burrata  

samphire, cornichon salsa, bread tuile  

Mosaic Chicken Terrine 
sweet potato chutney, crisp bread 

M a i n s  

Longhorn Beef Sirloin (£4.50 supp.)      Roasted Lamb Leg (£3 supp.) 

Cotswold Chicken Breast     Silver Mullet (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) 

Chana Masala (can be made vegan) 

pickled lemon, coriander, yoghurt 

D e s s e r t s  

Eton Mess Parfait 
mixed berries, meringue, mint 

Dark Chocolate Marquise 
dulce de leche, salted peanut, banana 

Peach Melba (vegan) 
peach, raspberry, vanilla sorbet, coconut cream 

Blackberry & Almond Tart 
yoghurt ice cream 

Two British Cheeses 

biscuits & quince jelly (£2.75 supp.) 

 

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

