
 

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 .  

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   

C h r i s t m a s  S e t  M e n u  
2 courses from £32.50, 3 courses from £40.50 

S t a r t e r s  

Parsnip & Potato Soup (vegan) 

Wild Mushroom (can be made vegan) 
pine, apple, confit egg yolk, bread cracker 

Brandade 
caper & raisin tapenade, lemon, purple potato chips 

Chicken Croquette 
spiced butternut squash purée, pickled onion 

M a i n s  

Stuffed Turkey Parcel  
duck fat roast potatoes, pigs-in-blankets, glazed parsnip,  

sprouts, savoy cabbage, turkey gravy 

Salt Beef Brisket  
crisp bubble & squeak, mushroom purée, heritage carrot,  

Madeira jus  

Steamed Coley  
creamed leek, potato, kohlrabi, roasted shallot, pickled mushrooms 

Spiced Butternut Squash Pomme Anna (vegan) 
crisp kale, hazelnut, truffle, wild mushroom velouté 

D e s s e r t s  

Christmas Pudding (can be made vegan) 
brandy sauce  

Eggnog Crème Brûlée 

Walnut Tart 
apple sorbet 

Chocolate Orange Mille Feuille  
almond, Cointreau, chocolate sorbet 

Two British Cheeses 

biscuits & quince jelly (£2.75 supp.) 

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

