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	Two courses £17.45



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

WILD GAME MAY CONTAIN SHOT
	Pickled mushroom, French beans & pumpkin seed salad with balsamic beetroot dressing
Marinated Orkney herring 

with apple, fennel, walnut & cress salad
Great Caesar’s salad

Mini roast Macsween haggis with mash & bashed neeps

(noggin of Johnny Walker Black Label whisky additional £2.00)
((
Smoked haddock fishcake with asparagus,

 pané poached egg, lemon & Parmesan aioli

Roast Macsween haggis with mash & bashed neeps

(noggin of Johnny Walker Black Label whisky additional £2.00)
1745 fish of the day

Pie of the day 

	We pride ourselves on the quality of the ingredients at Boisdale.  The beef, game, salmon and shellfish are sourced, wherever possible, directly from Scotland. Everything is prepared in our own kitchens, unless otherwise stated, by:

The Brigade
	

	Head Chef

Senior Sous Chef

Chef Tournant

Chef de partie

Demi Chef de Partie

Commis Chef
	Matthew Fishburn

Neil Churchill

Ashley Warren

Ramon Abello

Gilson Barros

Bartosz Bartczak
	

	The House Specialities

	First Courses

	Wild rabbit & mustard seed rillettes, cornichon & parsley salad   £7.00

	Green pea velouté, seared scallop & truffle oil   £7.50

	Crayfish cocktail with green harissa mayonnaise   £9.00

	Rannoch cold smoked Highland venison with spiced damson chutney   £9.90

	  Cuan No 2 rock oysters   £7.80 per ½ dozen

	  30g Iranian Sevruga caviar with buckwheat blinis & crème fraîche   £30.00

	Boisdale’s salmon gravadlax 

with heather honey& grain mustard dressing
£6.95
	The award-winning Lochcarnan hot-smoked salmon 

from the Isle of South Uist 

with new potato & horseradish cream salad   £9.90

	Islay smoked salmon marinated with Lagavulin 16yr old    £12.50
	“The menage à trois”:  a combination of all three    

£14.50

	Main Courses

	Creamed leek & goats cheese short crust pie, Puy lentil vinaigrette & mustard sour cream  £12.50

	Fish of the day – please ask for price & details

	Game of the day – please ask for price & details

	Meat of the day – please ask for price & details

	The Finest quality 28 day matured Scottish beef 

	The Boisdale steaks are available served with these garnishes:
	Béarnaise sauce, watercress, 

grilled tomato & chips
	Confit potato, shallots, spinach, horseradish butter & port wine jus



	 Aberdeen Angus 8oz rib-eye
	£16.90
	£18.50

	Aberdeen Angus 8oz sirloin
	£20.50
	£22.00

	           Aberdeen Angus 8oz fillet
	£22.50
	£24.00

	Side Dishes All at £3.50

	Thick hand-cut chips with red harissa mayonnaise & Bloody Mary sauce

	Minted new potatoes                   Vegetables of the day

	Salads:  herb & leaf; rocket & frisée with shallot vinaigrette or tomato & red onion 


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.
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