BoaT HOUSE

RIVERSIDE DINING & BAR

" rou | nu l

- P . B -
[z P h

Starters
AR Spanish green olives - £5.25 e T
marinated with garlic & herbs (gf) (df)
PR Mark’s Cotswold Bakery sourdough for two - £7 TRy
house butter, oil & vinegar (vgo)
& N i fro=n "
Goat’s cheese arancini - £10
balsamic baked beetroot, ricotta, Parmesan, hazelnuts
e e
Grilled asparagus - £9.75
T green gazpacho, paprika straw potatoes, manchego, fire roasted peppers (v) (vgo) ~

Add roasted picante chorizo - £2

Jamaican Jerk pork belly - £11.5

pineapple & lime salsa, coconut, curry sweet potato, jerk BBQ sauce (gf) (df)

Courgette & pea fritters - £9.25 | £17.5
Greek salad, pickled red onion, tzatziki (gf) (v) (vgo)

Cajun chicken skewers - £10.5 | £19

Caesar salad, garlic croutons, bacon, Parmesan, with or without marinated anchovy fillets

(gfo)

Market fresh fish selection
(see specials) - daily price
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Mains

Chargrilled chicken breast - £22
mushroom & truffle croquette, sweetcorn chowder, baby spinach

12 hour beef cheek - £25
potato terrine, beef dripping carrots, roasting juices, watercress, horseradish relish (gf)

Roast cauliflower - £19.25
feta, Romesco sauce, chimichurri (vgo)

Pork collar porchetta - £23
smoked sausage, potato, butterbean & summer chard cassoulet, parsley salsa verde (gf)

Pan roasted duck breast - £23
five spice potato, grilled chicory, sesame, plum & ginger sauce, spring onion (df)

Bombay potato cake - £19.5
lentil dhal, tomato & mint kachumber, tamarind yoghurt (vg) (gf)

Chargrilled 70z Rump cap steak - £24
rustic fries, tomato, mushroom, garlic & parsley butter (gfo) (dfo)
Add brandy & peppercorn sauce - £2.50

Market fresh fish selection
(see specials) - daily price

Barry the Butcher’s recommended cut
(see specials) - daily price
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Booking Information

Please use the online booking system for groups of up to 6 guests.

For bookings of 7+ guests please use the enquiry form.
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