
 

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   

E a r l y  S u m m e r  S e t  M e n u  

2 courses from £31.00, 3 courses from £38.75 

S t a r t e r s  

Gazpacho (vegan) 

watermelon 

Pork Terrine 
greengage chutney, crisp bread 

Loaded Hummus (vegan) 
chickpea, olive, pickled carrots, cucumber, bread tuile 

Day Boat Mackerel 
smoked cod’s roe emulsion, kohlrabi slaw 

M a i n s  

Rump of Lamb (£4.75 supp.) 
butter bean purée, purple sprouting broccoli, salsa verde 

Cotswold Chicken Breast 
orzo pasta, baby spinach, lime, caper, basil 

Sea Bream 
crushed potatoes, pickled fennel, samphire, butter sauce 

Spiced Bean Curry (vegan) 
coriander, lemon, coconut flat bread 

D e s s e r t s  

Buttermilk Pannacotta 
raspberry, rose petal, brown bread ice cream 

Peach Cobbler (can be made vegan) 

vanilla ice cream 

Bitter Chocolate Tart 
chantilly cream 

Cherry Delice 
pistachio, chocolate sorbet 

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

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

