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           Vegetables & Salads 

Thick chips   £4.50 Braised savoy cabbage with smoked bacon £5.00 Mashed maris piper potatoes  £4.25 

New potatoes, garden mint & parsley butter £4.25 Glazed carrots, cumin & coriander   £4.50 Mixed, caesar or green salad £4.50 
  

 

Please note that steak weights are pre-cooked and approximate. 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 and 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. 

 

Oysters & Caviar 
 

 

Native Oysters 

Duchy of Cornwall No.3  ½ dozen £18.50 / dozen £37.50                                                                        

Maldon No.2 ½ dozen £25.00 / dozen £49.00                                                                                                                                  
 

Rock Oysters 

Dorset Rock  ½ dozen £13.00 / dozen £24.00                                                                                                 

Maldon Rock  ½ dozen £13.50 / dozen £25.00                                                                                                                                                                                             

  

Caviar 

Royal Salmon  30g       £12.50 

Classic Oscietra 10g/30g/50g   £18.50/ £50.00/ £79.50 

Imperial Oscietra 10g/30g/50g   £32.50/ £85.00/ £135.00 

Imperial Beluga 10g/30g/50g   £47.50/ £125.00/ £195.00 
 

Served over ice with sour cream, chopped egg & blinis 

(2.5cl shot of Russian Standard Platinum vodka additional £3.20) 

 

The Jacobite Menu 

Two Courses £19.75 

Seasonal soup of the day 

Rocket, parsley & spinach salad, lemon couscous & shaved Parmesan 

Potted smoked mackerel, horseradish cream & toast 

Loch Duart gravadlax, dill & sweet mustard dressing 

Orkney soused herring, early potatoes, Japanese horseradish 

Mini roast Macsween haggis, mashed potatoes & bashed neeps  

(2.5 cl noggin of Johnnie Walker Black whisky an additional £3.50) 
 

 
 

Seared Loch Duart salmon, spiced Puy lentils, chorizo sausage, 
Rosemary & lemon dressing 

Homemade sausages of the week, mashed potatoes & gravy 

Sheperd’s pie – Rhug farm’s Organic Welsh lamb, 

 braised shoulder & potato crust 

Atlantic cod & smoked haddock fishcake,  

spinach & anchovy butter sauce   

Boisdale classic rib steak hamburger, thick chips, bloody Mary sauce 

Roast Macsween haggis, mashed potatoes & bashed neeps 

 (2.5 cl noggin of Johnnie Walker Black an additional £3.50) 

 

The House Specialities  

First Courses 

Classic Caesar salad, Ortiz anchovies & shaved Parmesan   £7.50 

 Salad of honey roast fig & caramelised conference pear, Wiltshire rosary goats cheese & toasted pumpkin seeds   £8.00 

Terrine of wild Highland venison, pheasant & partridge, quince preserve & toasted brioche   £8.50 

Aberdeenshire chopped steak tartare, melba toast & classic accompaniments   £8.50 

Atlantic prawn cocktail, harissa mayonnaise, Marie-Rose sauce   £10.75 

Raviolo of spinach, ceps & Parmesan with girolles & sage   £11.50 

Hebridean handpicked crab, spiced avocado, melba toast   £12.50 

‘The ménage a trois’ - Dunkeld wild cold-smoked salmon, dill cured gravadlax, confit of Loch Duart salmon with crème fraîche   £18.50 

Dunkeld Scottish smoked salmons, shallot & caper relish    

 Gold medal & multiple award winning wild salmon from the Scottish West coast   £22.00 

Classic oak smoked salmon, sourced from Loch Duart   £12.75 

 Main Courses 

Filo pastry parcel of wild mushrooms, fennel & spinach, poached leeks, black truffle sauce   £16.50 

Classic Caesar salad, with char grilled king prawns or outdoor reared chicken breast    £16.50 

 
Sautéed lambs sweetbreads & braised kidneys, Savoy cabbage with smoked bacon, mashed potatoes, Dijon mustard & tarragon sauce   £17.50 

Roast Buccleuch Estate chicken breast with wild mushrooms & dauphinoise potatoes   £18.00 

Aberdeenshire chopped steak tartare, classic accompaniments & thin cut chips   £19.50 

Dover sole 16oz, simply grilled or meunière, buttered new potatoes   £29.50 

FISH OF THE DAY- please enquire for price               GAME OF THE DAY-please enquire for price 

 

 

 

 

 
 
 

 

 

 

The very best naturally reared Aberdeenshire beef, grass fed & dry aged for flavour 

The Boisdale Cuts 

 Béarnaise sauce Wild mushrooms sauce 
Seared foie gras & 

 fresh grated black truffles 

28+ day aged Sirloin Minute steak £14.50 £21.50 £27.00 

40 day aged 10oz Rump £18.50 £25.50 £31.00 

28+ day aged 10oz Rib Eye 
 

£24.00 £31.00 £36.50 

28+ day aged 18-20oz untrimmed Rib of 

beef on the bone 
£24.00 £31.00  £36.50  

28+ day aged 14oz Sirloin on the bone £26.00 £33.00 £38.50 

28+ day aged 7oz Tornado fillet £29.50 £36.50 £42.00 

28+ day aged 10-12oz fillet on the bone £38.50 £45.50 £51.00 

Leaf spinach, simply wilted or creamed with black truffle  £4.75 /£9.50   Freshly grated black truffle  £6.75  Broccoli, ginger, chilli & garlic  £5.00 


