
 

 

 

 

                                                        

 
 

 

 

 

 

 

 

 

 

 

  

Artisan breads, butter £2.5 

 

Split pea, tomato & coconut soup,  

raita & flatbread £5.5 

 

Chicken liver & foie gras parfait, spiced oranges, brioche £7 

 

Broad bean mousse, Serrano ham,  

gazpacho cream £7 

 

Wood pigeon, pancetta, beets & pomegranate  

maple dressing £8 

 

Summer Salad 

fennel, peas, radish, shaved parmesan £5.5/9(main) 

 

Cured beef, anchovy mayo £8 

 

Baked lemon & thyme ricotta,  

honey & black pepper dressing £7 

 

Warm new season asparagus, maltaise sauce £7.5 

 

  

Moules MarniÈre £7/13  

(main served with hand cut chips) 

 

The ‘Barge’ langoustine tail salad, smoked duck £10/18 

 

Whole soft shell ‘Crabacado’ burger, Den Miso mayo, 

 Hand cut chips £14.5 

 

Dressed crab, served cold with aioli & chips £17.5 

 

Half or whole lobster, garlic butter,  

fries & garden salad £17/26 

 

Argey Bargey ale battered haddock, seaweed salt chips, 

minted peas, tartare sauce £13.5 

 

Japanese cured salmon,  

Ginger, mirin, radish coriander £7.5/14 

 

Pan fried tranche of halibut, hollandaise, lemon spinach, 

Jersey Royals £26.5 

 

Fillet of sea trout, champ, samphire,  

Dugléré sauce £15 

 

 

  

Jersey Royals, parsley 

 

Green beans & pistou 

 

lemon spinach & toasted almonds 

 

champ 

 

hand cut chips 

 

 French fries 

 

Asparagus, herb butter £6 

 

The City Barge 

Classic English Brunch served every weekend 

Starting 7th June 2014 

 

• Saturday 10am – 2pm • 

• Sunday 10am –12pm • 

 

 

 

Shells & Fish  

Pea & marjoram tortellini,  

mozzarella & Dantorini tomatoes £11 

 

Mille-Feuille of white & green asparagus,  

morel beurre blanc £12.5 

 

West Devon cannon of lamb, 

Jersey Royals, peas & mint £17 

 

Angus burger, Applewood Cheddar, house relish & chips £11 

(add Bacon £1.50)  

 

Cornfed chicken supreme, chorizo, broad beans,  

parmentier potatoes £14 

 

Roast suckling pig belly, fennel,  

pommes anna & gremolata  £16.5 

 

‘Shintail Pie’, bone marrow, summer greens £14.5 

 

Aged rare breed ribeye steak,  

Dianne sauce, hand cut chips £20 

 

 

Artisan cheese board, quince £8 

Oxford Blue, Capricorn & Singleton   

 

• 

 

Sweets all £5.5 

 

Ice creams & sorbets £4.5 (available by the scoop)  

 

Lemon & poppy seed drizzle cake, yoghurt, honey 

 

Sticky toffee pudding, butterscotch sauce,  

vanilla icecream  

 

Chocolate soufflé cake, strawberries & clotted cream  

 

Rhubarb Eton Mess 

 

 

• 

 

 

We also have an extensive collection of 

dessert wines, whiskeys and coffees. 

Our current favourites are: 

 

Sauternes 2eme cru Classé, Chateau Filhot, 

Bordeaux, France  £30 (half Bottle) 

 

Or 

 

Banyuls, Chateau de Jau, Languedoc, 

France  2011£22 (500ml) 

Available12-4pm  

Monday – Friday 

 

Please see the blackboard for  

today’s menu 

• 

Two or three courses £12.5/£15.5 

Sweets & Savouries  

Riverside Brunch 

Starters  

Flutes & Coolers  

Prosecco £6 

Joseph Perrier Champagne £8.5 / £45 

Aperol Spritz £6.5 

Rosie & Gin (cucumber gin, elderflower, mint, soda) £6 

Bloody Mary selection (ask for more details) £6.5 

 

Sides (£3.5)  

Set Lunch  

Named after one of the original barge building families 

based in Strand on The Green, The Harrowden private 

dining room is a stunning private space upstairs at The City 

Barge. It has been carefully restored and features four 

French windows opening over the river, an open fire and 

feasting table for up to 20 guests. This room is also 

available for canapés and drinks receptions. Please ask 

Robert or Andy for more details, or ask your waiter to 

see the Harrowden room 

 

Mains   

The Harrowden Room 

The City Barge, 27 Strand on The Green, London, W4 3PH / www.CityBargeChiswick.com / 020 8994 2148 / info@citybargechiswick.com / Twitter @CityBargeW4 / Facebook: The City Barge 


