
 

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  E X C E P T  S U N D A Y  L U N C H  

L A S T  O R D E R  F O R  L U N C H  I S  1 . 3 0 P M  A N D  7 . 0 0 P M  F O R  D I N N E R  

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 S  

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   

T a s t i n g  M e n u  
( L A S T  O R D E R  F O R  L U N C H  I S  1 . 3 0 PM  A N D  7 PM  F O R  D I N N E R ) 

£49.75 
* with paired wine flight £75.25 * 

Smoked Mackerel Paté,  

grilled toast, breakfast radish, caper tapenade  

* Picpoul de Pinet, Félines Jourdan, 2018 - 70ml * 

~ 

Potato Pancetta Dumplings  

Brassica broth, cheddar, pickled onion  

* Pinot Noir, Sonett, Dc Hager, 2015(Chilled)- 70ml * 

~ 

Steamed Cod,  

braised leeks, broccoli, lemon confit potatoes, tartare hollandaise 

* Mâcon, La Roche Vineuse, 2018 - 70ml * 

~ 

Loin of Venison,  

butternut squash, pomme Anna, wild mushroom, game jus 

* Barbera d’Asti, VV, Guasti Clemente, 2015  - 70ml * 

~ 

British Cheese (choose from menu) 

Quince jelly, crackers 

* Port, Late bottle 2014, Quinta de la Rosa - 35ml * 

 ~ 

Bitter chocolate marquise,  

passion fruit 

* Banyuls, Dom. De la Rectory, 2017 - 35ml * 


