
 
The Cherwell Boathouse 
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W i n t e r  M e n u  

S t a r t e r s  

Mushroom Soup   

Glazed Pork Belly, Granny Smith apple, black garlic, almond, crackling    

Fish Rillettes, celery, lovage, dashi broth    

Red Onion Tart Tatin (vegan), mushroom ketchup, chicory, root vegetable crisps    

Fresh Fowey Mussels, coconut, coriander, chilli, lime    

Njuda Orzo Gratin, comte, chilli, fennel, walnut    

M a i n s  

Pheasant Breasts, pomme Anna, mushroom, onion relish, kallette, creamy marsala sauce     

Skrei Cod, confit potato, smoked paprika, heritage kale, crisp caper, roasted cauliflower velouté    

Pork Loin, black pudding croquette, king cabbage slaw, baby carrot, parsnip purée, grain mustard sauce    

Braised Jacob’s Ladder, smoked cheddar, polenta, turnip paysanne, pickled onion, lovage gremolata    

Gurnard, sweet potato, lentil, lightly spiced mulligatawny sauce    

Cauliflower Steak (vegan), garlic almond crumb, pickled carrots, pumpkin seed pesto, vegan jus    

Wild Mushroom Gnocchi, celery, parmesan, Granny Smith apple    

 

 D e s s e r t s  
Orange Chocolate Fondant, vanilla ice cream, (please allow 15min)    

Banoffee Pie, crème Chantilly, candied banana    

Sticky Blood Orange Pudding, orange marmalade, hazelnut, coconut yoghurt    

Passion Fruit Tart, roast almond ice cream    

Coconut Rice Pudding (vegan), poached pear, tonka bean, mint    

Petits Fours: fruit pastille, coconut macaroon, chocolate fudge    

C h e e s e s  
  Sussex Blue, cow, hard blue,(pasteurised)   Ashmore, cow, hard, (unpasteurised)   

 Cornish Yarg, cow, semi hard (pasteurised)      Rachel, goat, semi hard, (unpasteurised)   

 Waterloo, cow, semi soft (unpasteurised)   Sharing Board (5 cheeses)   

Trio of Dessert Wines: 3 x 35ml glasses (Muscat de Beaumes de Venise + Cadillac + Jurançon)   
Trio of Fortified Wines: 3 x 35ml glasses (10Yo Tawny + LBV Port + Deluxe Cream)   


