
As everything is cooked to order please allow good time. 
If you have a limited amount of time available to enjoy your meal please inform a member of staff before you order.

An optional 12.5% service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy.

First Courses

Jersey royales, Channel Isles

½ dozen 14.50 dozen 28.00

WIld ColChester natIves, england 
½ dozen 26.00 dozen 49.50

Oysters

spICed parsnIp & apple soup (v)
curry oil & horseradish

6.75

superfood salad

charred broccoli, chia seeds, melon, yellow lentils & Greek yogurt
7.85

MInI roast BlaCkfaCe haggIs

mashed potato & bashed neeps 
(25 ml noggin of Glenfiddich 15yr Solera an additional 5.00)

8.50

potted InveraWe sMoked MaCkerel

cucumber & dill crème  fraîche
9.75

tIpsy ChICken lIver pâté, quInCe Jelly & peanut BrIttle

wild herbs & brioche
10.50

CognaC & orange Cured sCottIsh salMon gravadlax

pickled baby beetroots, caulif lower carpaccio, lemon purée
11.75

pressed glouCestershIre ‘old spot’ haM terrIne, prunes & ChervIl

pickled celeriac, grain-mustard mayonnaise
12.50

seared sCottIsh sCallop & sMoked ayrshIre BaCon

golden beet & port wine purée, wet walnut pesto
14.50

dunkeld sCottIsh oak sMoked salMon

multiple award winning salmon from the Scottish Highlands
16.50

 Boisdale of Bishopsgate
TAKE AWAY

Orders must be placed by 11.30am and can be collected by 12.15pm or delivered  
within a one mile radius of Swedeland Court by 12.30pm Monday to Friday.

If you would like to enjoy our food in the comfort of your own office,  
please ask for a copy of our Boisdale take away menu.

The Boisdale Take Away menu boasts a stellar line-up of our signature dishes from the very best 
of Scottish beef dry aged on the bone to salads and Boisdale burgers served with Bloody Mary sauce and thick cut chips. Our oysters are fully traceable & certified. 

It is inadvisable to consume wine & spirits with high alcohol content when eating oysters. Consume oysters at your own risk.



MAIN courses The BOISDALE grill

Sauces & accompaniments

Side Dishes

superfood salad

charred broccoli, chia seeds, melon, yellow lentils & Greek yogurt
14.75

roast BlaCkfaCe haggIs 
mashed potatoes & bashed neeps 

(25 ml noggin of Glenfiddich 15yr Solera an additional 5.00)
16.00

glazed ‘CrottIn’ of soMerset goat’s Cheese (v)
beer pickled beetroot, candied walnuts & wild rocket 

17.50

MaCaronI Cheese WIth BlaCk truffles (v)
         young wild ramsons & Kentish Winterdale shaw 

18.50

poaChed fIllet of orkney sCottIsh salMon

          Atlantic prawn & saffron chowder, tenderstem, squash croquettes
19.75

poaChed & roast Breast of pheasant froM the sCottIsh Boarders

croquette of confit leg, wild black trumpets, savoury cabbage, Madeira sauce 
21.50

lIne-Caught CornIsh sMoked haddoCk, Welsh rareBIt glaze 
cullen skink, braised red cabbage

24.00

sCottIsh BlaCkfaCe laMB, Malted parsnIp purée & young turnIps

roast cutlets, crispy slow braised shoulder & mint jelly
28.00

speCIals of the day

please enquire for details & price

Please note that our wild game dishes may contain shot. As everything is cooked to order please allow good time. 
If you have a limited amount of time available to enjoy your meal please inform a member of staff before you order.

ChIllI & lIMe MarInated outdoor-reared BrItIsh ChICken Breast

fennel, grilled courgette & pickled pepper salad
16.50

truffle aBerdeenshIre rIB steak haMBurger

black truff le tapenade, onion mayonnaise, field mushroom & Taleggio cheese
18.00 

9oz rIB-eye

Aberdeenshire grass fed, dry aged 30 days
22.75

ChargrIlled Calves lIver WIth seared foIe gras

crispy shallots, sage & lemon butter
24.50

10oz sIrloIn CluB steak

Rathdowney County Laois, Ireland, dry aged 28 days
28.25

7oz tournedos fIllet

Aberdeenshire grass fed, dry aged 21 days
29.50

10-12oz fIllet on the Bone

Aberdeenshire grass fed, dry aged 28 days
35.00

ChargrIlled loBster

garlic, parsley & chilli butter
half 22.50     whole 42.50

guest steak

market price

Please note that steak weights are pre-cooked and approximate & our hamburgers are served medium rare

BéarnaIse sauCe

3.00

truffled MayonnaIse

3.00

red harIssa MayonnaIse

& Bloody Mary sauCe 
3.00

green pepperCorn sauCe

3.00

lanark Blue Cheese,  
shallot & leMon Butter

3.50

thICk Cut or MatChstICk ChIps

Large 4.75    Small 3.50

CreaMy Mashed potatoes

4.00

seCretts farM green leaf salad

4.25

BraIsed savoy CaBBage

onions & toasted hazelnuts
4.25

spInaCh: WIlted or CreaMed

5.00

pICkled red CaBBage

apples & horseradish
4.25 

sWeet potato ChIps

with smoked paprika
4.50

tendersteM BroCColI 
spring onions & smoked paprika oil

5.00

vegetaBles of the day

please enquire for details & price

An optional 12.5% service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy.


