
Boathouse Menu
 SHARING PLATTERS

Served with sourdough bread 
(please ask for gluten-free bread)                                                          

La Mer
Mackerel rillettes, smoked salmon, prawns 

in garlic parsley butter and pickled vegetables
 

La Nature (vg)
Vegan galette pinwheels, beetroot hummus, 

dates, nuts and pickled vegetables

 Both 12.00

Starters
Served with sourdough bread 

(please ask for gluten-free bread)
         

Soup of the day (vg)
5.00

Escargots de Bourgogne
6.00

Oven baked camembert and cranberries* 
7.00

Smoked salmon, pickled beetroot and 
horseradish cream

7.50

Serrano ham, rocket and parmesan
7.50  

Caramelised red onion tarte tatin, goat 
cheese, rocket and walnut pesto (v)

7.95

Main Courses
ROAST CHICKEN 

Roasted carrots, parsnips, potato gratin, 
chestnut stuffing and red wine jus 

15.95

TOFU BROCHETTE (vg,gf)
Asparagus, flat mushroom, pomegranate, 

potato pattie and cashew hollandaise
15.50 

FISH OF THE DAY (gf)
Crushed potato, green beans, red wine 

vinaigrette and vanilla oil 
16.95

BOEUF BOURGUIGNON (gf)
Green beans and potato gratin 

14.95 

BOUILLABAISSE (fish soup, gf)
Monkfish, baby fennel and hazelnut oil

17.50

Or choose a  
Galette:

A savoury crêpe made with gluten-free  
buckwheat flour, emmental, salt and pepper.  

Please ask for dairy-free cheese. 
All 14.00

TARTIFLETTE
Reblochon cheese, lardons, 

caramelised onion and potato  

BRIXHAM
Smoked salmon, dill, cream cheese and lemon

EOTOPIA (vg)                                                           
Spinach, tomatoes, mushrooms,  

vegan cheese and beetroot hummus

ROCKET DUCK                                                           
Confit duck, asparagus, rocket and parmesan

                               
  

Desserts
All 6.50

We can make most desserts vegan,  
gluten-free or nut-free upon request.

Dark Chocolate Torte (vg,gf)
with vanilla ice-cream

Crêpe Tatin 
Crêpe flambé, Calvados caramelised apple, 

vanilla gelato and homemade salted caramel

Crêpe Barbados
Crêpe flambé, rum caramelised banana  

and salted caramel gelato

Speculoos Tiramisu 
Classic dessert with spiced shortcrust biscuit

Cheese Slate 
with quince jelly and crackers

8.50

(v) Suitable for vegetarians
(vg) Suitable for vegans  (gf) Gluten-free

*Please allow 10mins baking time for our Camembert

Whilst 
you’re 
here...

take a peek at our 
Breakfast & Lunch menus 
 
Did you know the 
Boathouse is available 
for your exclusive hire?  
Please ask for details


