
 

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 .  

A V A I L A B L E  E V E R Y  D A Y  F O R  L U N C H  O R  D I N N E R  U P  T O  8 . 3 0 P M ,  E X C E P T  S U N D A Y  L U N C H .    

S U B J E C T  T O  D A I L Y  C H A N G E S  –  F I S H  D I S H E S  M A Y  C O N T A I N  B O N E S .  G A M E  D I S H E S  M A Y  C O N T A I N  S H O T .  

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   

W i n t e r  T a s t i n g  M e n u  

£38.50 
* with paired wine flight £58.00 * 

Smoked Haddock & Octopus Terrine 

kohlrabi, light mushroom broth 
* Riesling Black slate, Göttelmann, Nahe, 2017 - 70ml * 

~ 

Partridge Scotch Egg 

piccalilli, caramelised chicory 

* Fleurie, Les Moriers, Chignard, 2016 - 70ml * 

~ 

Monkfish Wellington 

wild mushrooms, alliums, sweet lemon purée 

* Mâcon, La Roche Vineuse, 2016 - 70ml * 

~ 

Guinea Fowl Breast  

Puy lentils, brussels sprouts, black pudding fritter, whiskey sauce 

* Nebbiolo, Trediberri, Langhe, 2018 - 70ml * 

 or 

Black Angus Fillet of Beef (£7.00 supp) 

truffled pomme mousseline, roasted shallot, confit turnip, port jus 

* Quinta de la Rosa, Touriga Nacional, Douro, 2017* 

~ 

British Cheese (choose from menu) 

Quince jelly, crackers 

* Deluxe Cream, Capataz Andrès, Lustau - 70ml * 

 ~ 

Paris Brest 

Chantilly cream, praline creme patissière, white chocolate crumble 

* Tokaji, Late Harvest, Oremus, 2017 - 70ml * 


