
 
The Cherwell Boathouse  

A  DI SC R E TI O NA RY 10%  WI L L B E ADD ED  TO THE BI L L .  

AVA I LA B L E E VERY  D AY FO R L UNC H (L A S T OR DE R  1.30P M ) 

 O R DI NNE R (LA S T O RD E R 8.30PM ) ,  E X CE P T SU ND AY L U NC H  

SU B JE C T TO DAI L Y C HA NG E S  

 F I S H D IS HE S MA Y C O NTA I N B ONE S .  GAM E DI S HE S M AY CO NTAI N S HO T  

01865  552  746  –  WW W .C HE RWE L L B OA TH OU SE .C O .U K  –  BA RD WE L L  RO A D ,  OXF O RD  

Spring Tasting Menu 

£55.00 

*£79.50  W i t h  P a i r e d  W i n e  F l i g h t *  

Gin Cured Cod,  
black garlic emulsion, radish, citrus 

* Riesling, Black Slate, Göttelmann, Nahe, 2021 - 70ml * 

~ 

Asparagus,  
grapefruit curd, radish, honeycomb, salad 

* Le Colombier, Massaya, Lebanon,  2019 - 70ml * 

~ 

Coley,  
butter bean purée, broccoli, spinach, chilli   

* Falanghina del Sannio Taburno, La Rivolta, 2021 - 70ml * 

~ 

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

* Vinsobres, Chaume-Arnaud, 2019 - 70ml * 

~ 

Cheese,  
please select one of the following cheeses: 

     Perl Las Barber’s Cornish Yarg Rachel Bath Soft  
  cow, blue cow, hard cow  semi- hard Goat’s, semi hard cow, soft 

* Deluxe Cream, Capataz Andrés, Lustau - 35ml * 

~ 

Pistachio Custard Tart,  
macerated rhubarb  

* Muscat de Beaumes de Venise, Durban, 2019 - 35ml * 

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

