
 
The Cherwell Boathouse 

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

AV A I LA B LE E V ERY  D AY FOR LUNC H (L A S T OR DER  1.30P M ) 
 OR D I N N ER (LA S T  ORD ER 8.30PM ) ,  E X CE P T SU ND AY L U NC H  

SU B J E C T T O DAI L Y C HA NG E S  
 F I S H D IS H E S MA Y C O NTA I N BONE S .  GAM E D I S HE S M AY CO NT AI N S HO T  

01865  552  746  –  WW W .C HE RWE L L B OA T H OU SE .C O .UK  –  BA RD WE LL  RO AD ,  OXF O RD  

Autumn Vegetarian Tasting Menu 

£56.50 
*£82.50  W i t h  P a i r e d  W i n e  F l i g h t *  

Jerusalem Artichoke Soup,  
 

* Sauvignon Blanc, Churton, Marlborough, 2022- 70ml * 

~ 

Fig & Beetroot Salad,  
pumpkin seed pesto, bread tuile   

* Vinsobres, Chaume-Arnaud, Rhone, 2020 - 70ml * 

~ 

Mushroom Gnocchi,  
cep & madeira purée, pickled mushrooms, black garlic, broccoli, 

lovage   

* Taburno, Fattoria La Rivolta, 2023- 70ml * 

~ 

Jack-be-Little Pumpkin,  
kohlrabi, almond, leek, quinoa, pumpkin sauce  

*Trepat 12 @, Carles Andreu, Conca de Barberà, 2020 - 70ml * 

~ 

Cheese,  
please select one of the following cheeses: 

    Mrs Bell Blue Waterloo Cornish Kern Rachel Bath Soft  
            ewe, blue cow, semi-soft cow  semi- hard goat’s, semi-hard cow, soft 

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

~ 

Orange Treacle Tart,  
lemon curd   

* Muscat de Baumes de Venise, Durban, 2021, 2019 - 35ml * 


