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S p r i n g  S e t  M e n u   

2 courses from £30.00, 3 courses from £37.75 

S t a r t e r s  

Asparagus & Wild Garlic Soup (vegan) 

Bayonne Ham 
polenta, pecorino sardo, pickled tomato  

Burrata  
wild garlic pesto, samphire, cider crisp  

Smoked Haddock Ballotine 
lemon grass velouté, keta caviar, sea aster 

M a i n s  

Braised Lamb Neck (£2.50 supp.) 
sprouting broccoli, pickled potatoes, garlic jus gras  

Cotswold Chicken Breast 
asparagus, braised onion, baby gem, buttermilk  

Coley 
butter bean purée, broccoli, spinach, chilli  

Charred Spring Cabbage (vegan) 
onion purée, miso, crispy chilli, puffed rice, vegan jus  

D e s s e r t s  

Blood Orange Cheesecake  
mandarin sorbet 

Coconut & Mango Pannacotta  

tropical fruit salsa 

Pistachio Custard Tart 
macerated rhubarb  

Sable Cake 
passion fruit, meringue, white chocolate  

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

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

