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S p r i n g  s e t  m e n u   

2 courses from £23.75, 3 courses from £29.75 

S t a r t e r s  

Wild garlic velouté 

Spring vegetable salad,  

truffle emulsion, Jersey Royal potatoes 

Smoked trout mi-cuit,  

lime mayo, pickled cucumber, crisp radish 

Beef carpaccio,  

heritage tomatoes, aged parmesan, croutons 

M a i n s  

Lamb loin (£3.50 supp.) 

pomme anna, English peas, mint emulsion, lamb jus 

Corn fed Chicken breast  
buttermilk, fennel slaw, spiced potato salad 

Parmesan crusted plaice  

brown butter shrimp sauce, jersey royals, aubergine purée 

Crispy fried halloumi 

courgette, basil, caper berries, chilli jam  

D e s s e r t s  

Vanilla custard tart,  

rhubarb sorbet, granola 

Paris Brest,  

hazelnut praline cream, white chocolate crumble 

Bitter chocolate mousse,  

poached black figs, honeycomb 

British cheeses,  

biscuits & quince jelly (£2.50 supp.) 

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

