
Superfood salad (v)  
pickled heritage beetroots, three beans, rocket & goji berries

14.75

Roast Blackface haggis  
mashed potato & bashed neeps

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

Parsnip & Roscoff onion filo pie (v)
Rosary goat’s cheese & wild monk’s beard

17.50

Salt baked celeriac, fennel & lentil salad (v)
baby gem, toasted hazelnuts, apple & pine oil

18.50

Seared fillet of Highland salmon
 Jerusalem artichokes, cockles, sea greens & bergamot lemon

19.75

Wild Cornish cod with crispy Morecambe Bay shrimps
Swiss chard, globe artichokes, fish velouté

21.50

48 hour braised Aberdeenshire beef cheek 
smoked potato purée, heritage carrots & torched celeriac

24.00

Scottish wild venison haunch fillet with venison haggis
chervil root, blackberries, crispy oak moss & game gravy

28.00

Roasted semi-cured Newlyn monkfish
pumpkin & chickpea lasagne, Cornish mussels, squid ink cracker

32.50

Specials of the day
please enquire for details & price

Dangerously hot sauce

1.75

Bloody Mary ketchup

2.00

Truffled mayonnaise

3.00

Béarnaise sauce

3.00

Green peppercorn sauce 
3.00

Whole roast bonemarrow 
& shallot purée

  4.25

Seared foie gras, 
truffle sauce & 

black truffle shavings

12.50

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. 
The Macdonald Bar at Boisdale features Live Jazz every evening Monday to Saturday & is licensed until 1am. An optional  

Jazz Charge of £5.00 Monday — Thursday / £7.50 Friday & Saturday is payable after 8.00pm by those already in Boisdale.

New potatoes, 
parsley & mint

4.00

Creamy mashed potatoes

4.00

Thick or thin cut chips

4.00

Heritage carrots, 
ginger & carrot tops

4.25

Broccoli with rosemary 
& lemon cold pressed 
extra virgin olive oil   

4.50

Sweet potato chips 
with smoked paprika

4.75

Wilted spinach

5.00

Mixed or green leaf salad

5.00

Sautéed oyster mushrooms, 
shallots & chervil butter

7.50

Creamed spinach with  
black truffle shavings

9.50

Vegetables of the day

Market price

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

The BOISDALE grillMAIN courses

Sauces & accompaniments
vegetables & Side Dishes

Marinated outdoor-reared 
British chicken breast

wild chestnuts, brown cup mushrooms & smoked shallots
16.50

The rib steak truffle burger
roast field mushroom, truff le mayonnaise, 
melted Gruyère de Comté & thick cut chips

18.00

9oz rib-eye

30day  dry aged, Aberdeenshire
22.75

Chargrilled calves liver with seared foie gras

crispy shallots, sage & lemon butter
24.50

10oz sirloin club steak

28day dry aged, 
Rathdowney County Laois, Ireland

28.25

7oz tournedo fillet

21 day dry aged, Aberdeenshire
29.50

10-12oz fillet on the bone

28 day dry aged, Aberdeenshire
35.00

Guest steak

please enquire for details & price

Chargrilled lobster

garlic, parsley & chilli butter
half 22.50     whole 45.00

Please note that our wild game dishes may contain shot



Jersey royales, Channel Isles

½ dozen 16.50 / dozen 32.50
served with shallot, red wine vinaigrette & lemon

Wild Colchester natives, England

½ dozen 26.00 / dozen 49.50
served with shallot, red wine vinaigrette & lemon

Winter broth of kale, almonds & wild garlic (v) 
turnips, carrots, pearl barley

6.75

Superfood salad (v)  
pickled heritage beetroots, three beans, rocket & goji berries

7.75

Mini roast Blackface haggis  
mashed potato & bashed neeps

(25ml noggin of Glenfiddich 15yr  Solera whisky  an additional 5.00)
8.50

Salt baked celeriac, fennel & lentil salad (v)
baby gem, toasted hazelnuts, apple & pine oil

9.75

Dunsyre blue, chicory & Comice pear salad (v)
heather honey dressing, walnut & date sourdough croutons

10.50

Raviolo of smoked bone marrow & hen’s egg yolk
dandelion, burnt butter, crispy leeks 

11.75

Orange & gin cured Scottish salmon gravadlax 
bitter cress, dill & sweet mustard dressing, warm buckwheat blinis

12.50

Seared Scottish scallop with Lancashire quail 
caramelised caulif lower, crispy walnut & shallot rings

14.50

Dressed Devonshire crab, blood orange & avocado 
crab croquette, red chilli jam, cucumber

15.75

Dunkeld Scottish oak smoked salmon
multiple award winning salmon from the Scottish Highlands 

16.50

‘The ménage a trois’
Dunkeld cold-smoked salmon, gravadlax 

& confit of Wester Ross salmon
with crème fraîche

19.50

First Courses
Boisdale of Canary Wharf

Cabot Place, Canary Wharf, 
London E14 4QT

Tel: 020 7715 5818
info@boisdale-cw.co.uk

Boisdale of Belgravia

15 Eccleston Street, 
Belgravia, SW1W 9LX
Tel: 020 7730 6922
info@boisdale.co.uk

Boisdale of Bishopsgate

Swedeland Court, 
202 Bishopsgate, EC2M 4NR 

Tel: 020 7283 1763
info@boisdale-city.co.uk

www.boisdale.co.uk

100g tin of Russian Oscietra caviar: perfect to share (2-4 people)
from Gourmet House, perfecting the Persian tradition since 1965

served over ice with classic condiments, buckwheat blinis, warm new potatoes 149.50

Our oysters are fully traceable & certified. It is unadvised to consume wine & spirits with high alcohol content when eating oysters. Consume oysters at your own risk.

oysters & caviar


