The Cherwell Boathouse

Winter Menu

Starters

Mushroom Soup £7.75
Glazed Pork Belly, granny smith apple, black garlic, almond, crackling £7.75
Fish Rillettes, celery, lovage, dashi broth £7.75
Red Onion Tarte Tatin, mushroom ketchup, chicory, root vegetable crisps £7.75
Fowey Mussels, coconut, coriander, chilli, lime £12.75

Spiced Italian Sausage Orzo Gratin, comte, chilli, fennel, walnut £9.50

Mains
Pancetta Wrapped Pheasant Breast, pomme anna, mushroom, onion relish, kallette, creamy marsala sauce £23.25
Skrei Cod, confit potato, smoked paprika, heritage kale, crisp caper, roasted cauliflower velouté £35.75
Pork Loin, black pudding croquette, king cabbage slaw, carrot, parsnip purée, grain mustard sauce £23.25
Braised Jacob’s Ladder, smoked cheddar polenta, turnip paysanne, pickled onion, lovage gremolata £30.50
Gurnard, sweet potato, lentil, lightly spiced mulligatawny sauce, almond £23.25
Cauliflower Steak (vegan), garlic almond crumb, pickled carrots, pumpkin seed pesto, vegan jus £23.25

Wild Mushroom Gnocchi, celery, parmesan, granny smith apple £23.25

Side Orders: Roasted New Potatoes £5.00 Green Salad £5.00 French Fries £5.50

Desserts
Orange Chocolate Fondant, vanilla ice cream, (please allow 15min) £10.50
Banoffee Pie, créme chantilly, candied banana £7.75
Sticky Blood Orange Pudding, orange marmalade, hazelnut, coconut yoghurt £7.75
Passion Fruit Tart, roast almond ice cream £7.75
Coconut Rice Pudding (vegan), poached pear, tonka bean, mint £7.75

Petits Fours: fruit pastille, coconut macaroon, chocolate fudge £4.75

Cheeses
Cashel Blue, cow, hard blue,(pasteurised) £4.75 Black Bomber, cow, semi hard, (unpasteurised) £4.75
BOWYGI’S Brie, cow, soft (pasteurised) £4.75 Kelly’s, goat, semi soft, (unpasteurised) £4.75

Sharing Board (4 cheeses) £19.00

Trio of Dessert Wines: 3 x 35ml glasses (Muscat de Beaumes de Venise + Cadillac + Jurangon) £13.75
Trio of Fortified Wines: 3 x 35ml glasses (10Yo Tawny + LBV Port + Deluxe Cream) £13.75

** Some dishes can be made vegan, please inform us when giving your order **
We keep a written record of the most common 14 allergen used which can be provided upon request.
Fish dishes may contain bones. All our fish is sustainably sourced & MSC certified. Game dishes may contain shot.
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Sparkling 125ml Bottle
Black Chalk, Classic, Hampshire, 2022 £12.00 £ 62.50
Gusbourne, Rosé, Kent, 2019 £14.00 £71.00
Champagne Pol Roger, Brut Reserve, NV £17.00 £82.50

White 125ml  175ml Bottle
Terres Basses, Cotes de Gascogne, (Colombard /Ugni Blanc), 2023 £550  £7.00 £25.75
Verdelho, Terra d’Alter, Alentejano, 2024 £5.75 £750  £29.50
Riesling, Kreuznacher Narrenkappe, P.Anheuser Nahe, 2021 £6.00 £825  £34.00
Sauvignon Blanc, Churton, Marlborough, 2022 £750 £10.00 £42.00
Falanghina del Sannio Taburno, Fattoria La Rivolta, 2023 £825  £11.25  £44.00

Macon-Milly-Lamartine, Les Héritiers du Comte Lafon, (Chardonnay), 2022 £11.75 £1550 £61.50

Rosé 125ml 175m Bottle
Triennes, Cinsault, Provence, 2023 £6.50 £825  £34.00

Red 125ml  175ml Bottle
Chateau Fayau, Bordeaux, (Merlot/Cabernet), 2020 £550  £7.00  £25.75
Cabané, Povero, Langhe, (Nebbiollo,/Cabernet/Barbera), 2022 £650  £875  £35.75
Fleurie, La Roilette, V V, Bernard Métrat, (Gamay) 2023 £725  £950 £39.50
Vinsobres, Chaume-Arnaud, (Grenache/Mourvedre/Syrah), 2021 £850 £11.50  £46.50
Beaunes ler Cru Les Pertuisot, (Pinot Noir) 2019 £13.00 £18.00 £74.50

Soft Drinks Beers & Ciders

Tonic Water £3.75 On Tap: 1936, Swiss Lager, 330ml £5.50
Soda Water & Fresh lime £2.75 On Tap: Ox Blood, Red IPA, 330ml £5.50
Rose Water Lemonade £3.80 On Tap: Yabba Dabba Doo, IPA, 330ml £5.50
Sparkling Raspberry £3.80 Old Speckled Hen, EPA, 500ml (Bottle) ~ £7.00
Elderflower Pressé £3.80 French Cider, Britany, 330ml £5.75

Juices (Apple, Orange, Pineapple or Cranberry) ~ £2.25



