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S p r i n g  S u n d a y  S e t  M e n u   

2 courses from £32.25, 3 courses from £40.00 

S t a r t e r s  

White Onion and Parmesan Soup 

Local Asparagus (vegan) 
spring onion hummus, pickled lemon, crisp bread  

Confit Sea Trout 
buttermilk, chive oil, heritage radish, pearl couscous, watercress  

Chicken Enchilada 
avocado, jalapeno, coriander, lime, sour cream 

M a i n s  

Longhorn Beef Sirloin (£4.50 supp.) Spring Lamb Leg (£3.00 supp.) 

Cotswold Chicken Breast     Coley (butter sauce) 

All served with Yorkshire pudding, roast potatoes (fish with new potatoes), carrots,  

Savoy cabbage, cauliflower cheese, roasted red onion, parsnips purée  

(vegetable selection subject to availability) 

Red Lentil Moussaka (can be made vegan) 
chilli, tomato, cheddar sauce gratin, coriander leaves 

D e s s e r t s  

Black Forest in a Glass 
cherry, chocolate, kirsch syrup 

Plum Almond Tart 
clotted cream ice cream  

Key Lime Pie 
glazed meringue, mango sorbet  

Peanut Butter Cookie Sandwich (vegan) 
dark chocolate sorbet  

Two British Cheeses 

biscuits & quince jelly (£2.75 supp.) 

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

