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W i n t e r  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  

Caramelised Cauliflower Soup (vegan) 

Mackerel 
fennel & orange chutney, chicory, harissa spiced cous cous  

Warm Truffled Potato Salad (can be made vegan) 
walnut, celery, shallot, potato tuile  

Game Terrine 
root vegetables slaw, smoked parsnip 

M a i n s  

Pheasant Schnitzel 
wild mushroom sauce, gruyere, capers, rosti potato 

Pork Loin 
pancetta scones, king cabbage, Jerusalem artichoke ketchup,  

apple, pork jus  

Gurnard 
white bean purée, romesco cauliflower, kalettes, lemon gremolata  

Onion Tart (can be made vegan) 
chicory, vegetable crisps, sauce soubise  

D e s s e r t s  

Steamed Blood Orange Sponge 
orange marmalade, Greek yoghurt 

Banoffee Pie 

Apple Terrine (vegan) 
salted caramel popcorn, Kraken rum sorbet  

Rhubarb & Custard 
coconut granola, rhubarb sorbet  

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

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

