
 

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   

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

2 courses from £31.75, 3 courses from £39.75 

S t a r t e r s  

Ajo Blanco garlic, almond (vegan)  

Heritage Tomato Salad (can be made vegan) 
whipped feta, broad bean, courgette, oregano 

Mackerel 
courgette, sauce gribiche, lemon leaf  

Pork Terrine 
peach chutney, crisp bread 

M a i n s  

Slow Braised Lamb Henry (£2.50 supp.) 
mashed potato, runner beans, rosemary jus 

Cotswold Chicken Breast 
baba ganoush, chickpea, spiced tomato salsa 

Coley 
caper golden raisin purée, confit potato, green beans, garlic & 

lemon thyme dressing 

Chana Masala (vegan) 

spinach, yoghurt, coriander, pickled lemon 

D e s s e r t s  

Dark Chocolate Marquise 
salted caramel, sourdough ice cream, cocoa nib tuile 

Berry Gazpacho (vegan) 
strawberry, mint, blackberry sorbet 

Apricot Trifle 
roasted almond, milk crumb, vanilla 

Candied Lemon Tart 
raspberry 

Two British Cheeses 
biscuits & quince jelly (£2.75 supp.) 

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

