
The Boathouse five Course tasting menu  
from our executive chef joel yearsley 

 
SATURDAY 17TH FEBRUARY 2024 

 
AMUSE BOUCHE 

 
‘Champagne and caviar’ – Porthilly Rock oyster, champagne  

mignonette, oscietra caviar 
 
 

APPETISER 
 

Poached duck, Brussels sprouts, compressed apple and buckwheat 
 
 

COURS DE POISSON  
 

Cornish cured cod, palourdes clams, herb gnocchi,  
sea vegetables, citrus beurre blanc 

 
 

LA VIANDE 
 

Loin of Venison, chanterelle mushroom, broccoli and  
stilton puree, red wine sauce 

 
 

 LE DESSERT 
 

Chocolate and passion fruit bavarois, strawberry espuma 
 
 

LE FROMAGE 
 

Sharing cheese platter, 
Cornish Blue, Tunworth soft, Truffle Wordsworth  

Apple and celery sorbet 
Caramelised onion, confit garlic chutney 

 
£50 per guest 

 
Optional wine flight of a complimentary glass of fizz and  

5 wines matched to the menu £25 per guest 



 
arrival of guests - a complimentary glass of   

cave de turckheim mayerling brut crement d’alsace 
 

Gently aromatic with fresh apple scented fruit, a fine mousse and soft, 
creamy texture from extended lees ageing. Elegant and well balanced 
finish with a calming zing of acidity to refresh and entice you into your 

evening of luxury! 
 
 
 

to accompany your amuse bouche - Cave de l’Ormine  
‘Preambule’ Picpoul de Pinet 

 
Gently perfumed with ripe melon fruit and fresh citrus on the nose. The 
palate is ripe yet fresh balanced by a touch of white pepper spice typical 

of this grape varietal. The finish is long, with a bright minerality to  
perfectly compliment the salinity of the oyster. 

 
 
 

To accompany your Duck - Moulin de Gassac Pinot Noir 
 

Pinot Noir does not usually thrive in the Languedoc but the Gassac  
vineyard have bucked that trend! The wine is light and easy drinking but 
with the grape’s usual cherry and vegetal notes that pair well with the 

buckwheat and rich duck and provide a counterpoint to the apple’s  
sweetness. 

 
 
 

To accompany your Cod - Macon-Fuisse ‘Bois de la Croix’  
Domaine Christophe Thibert 

 
Lightly golden in the glass with cool aromas of apple, mint and grilled 

nuts. It is creamy on the palate with a touch of salinity and vibrant acidity 
that makes it an ideal match to the light white fish and shellfish 

 
 
 

To accompany your Venison -  
Charles Smith ‘Boom Boom’Syrah 

 
This is a powerhouse of a wine. Rich aromas of picked herbs, black cherry 
and tobacco are followed by a lavender scented finish. No tasting notes 

could be more appropriate to a game dish than these! 
 
 
 

To accompany your Bavarois -  
Banyuls Rimage Clos de Pauillacs 

 
A heady black fruit and berry aroma leads to a finish of subtle cocoa. 

The deep palate screams of the hours of sunshine packed into each 
grape. It’s great finish and persistency give the rich chocolate a run  

for it’s money. 
 


