
First courses
Cream of English Pea soup (v) 6.95 
lovage & extra virgin olive oil
Mini roast Dumfriesshire Blackface haggis 8.50 
mashed potatoes & bashed neeps 
(2.5cl noggin of Glenfiddich 15yr an additional 6.00)

Sautéed chanterelle mushrooms on sourdough toast (v) 8.75 
parsley & garlic butter 
Dunkeld Scottish oak smoked salmon small 14.50 /large 22.00 
multiple award-winning salmon from the Scottish Highlands 
Crispy pepper & chilli squid  9.75 
pickled cucumber, spicy harissa mayonnaise, Kentish baby leaf
Wye Valley asparagus & Parma ham 14.95 
black truffle mayonnaise

Main courses
Char-grilled free range British chicken breast 22.00  
bruschetta of slow-cooked tomatoes, pesto, wild rocket
Roast Dumfriesshire Blackface haggis 16.50  
mashed potatoes & bashed neeps 
(2.5cl noggin of Glenfiddich 15yr an additional 6.00)

Devonshire crab linguini  22.00 
garlic, chilli, lemon 
Risotto with Wye Valley asparagus & Scottish chanterelles (v) 18.00 
aged Parmesan, lemon, chervil
Char-grilled lemon sole on the bone 24.25 
Tuscan bread & tomato salad, soft herbs, lemon 
Confit Barbary duck leg with sauté potatoes 19.50 
french bean & shallot salad, thyme & summer truffle vinaigrette 
Roast fillet of wild Cornish gilt-head bream 23.00 
lemon, basil & tomato dressing, braised organic fennel

The Boisdale Aberdeenshire Steaks
8oz Flat Iron (rare or medium rare) 18.75 
full flavoured cut from the shoulder, firm texture
12oz rib-eye 32.00 
centre cut rib, flavourful, tender with good marbling, dry aged for 28 days
7oz tournedos fillet 29.50 
most tender of all our steaks, dry aged 21 days
10-12oz fillet on the bone 37.50 
probably the best steak in the world! 21 day dry aged
Marinated minute fillet steak 19.50 
rocket, Parmesan, extra virgin olive oil

        CLASSIC 
lemon-tarragon mayo, dill pickles,  

red onion, beef tomatoes 
8.95

DELUXE 
maple-glazed bacon, Béarnaise sauce, 
beer-battered onion rings, watercress 

13.75

INFERNO (WARNING: HOT) 
smoked tomato, jalapeno,  

corn & naga chilli relish, avocado 
12.50

TRUFFLE 
black truffle mayonnaise,  

melted Taleggio cheese, roast field mushrooms 
18.50

Melted cave-aged vintage cheddar cheese 1.50
Maple-glazed Ayrshire bacon 1.50
Avocado, corn & naga chilli relish 1.75 

Fried Clarence Court hen’s egg 2.00
Double up with an extra beef patty 3.75
Pan-fried foie gras 7.50

boisdale of bishopsgate

a la carte

Marinated Spanish olives 2.95

Devonshire crab, brown crab butter, toasted sourdough 7.50

Dunkeld smoked salmon, sourdough toast, lemon 4.75

Deep fried chilli squid 6.50   

Triple pork sausages, Bloody Mary ketchup 5.50

Beetroot hummus, soft goat’s cheese,  5.50 
pickled walnuts & sourdough toast 

Welsh rarebit, aged cheddar & Worcestershire sauce 4.95

Vegetable crudités, black truffle mayonnaise 4.25

Goujons of free-range chicken 5.50

Crispy breaded whitebait, aioli 4.75
We recommend 2 to 3 sharing dishes per person

Mersea Island rock oysters, Essex  three 6.00
River Teign, Devon  three 7.50

Scottish langoustines 
served chilled with lemon mayonnaise  each 3.75 

chargrilled with garlic, parsley & chilli butter  each 4.25
Atlantic prawns 

served with mayonnaise  ½ pint 7.50
Plateau de Fruits de Mer (for two)  per person 17.85 
langoustines, rock oysters, Shetland mussels, Atlantic prawns

Royal de Mer (for two)  per person 24.50 
with dressed Devonshire crab

British Tapas
small sharing plates

Shellfish
Finest seafood from Scotland’s West Coast & the British Isles

Superb Hamburgers

        Spicy red chilli harissa mayonnaise 2.00
Boisdale Bloody Mary ketchup 2.00
Fried Clarence Court hen’s egg 2.00
Wild herb salsa verde 2.50
Black truffle mayonnaise 3.00

Béarnaise sauce 3.00
Green peppercorn sauce 3.00
Wild Scottish Chanterelle 7.50 
mushroom sauce 
Pan-fried foie gras 7.50

Sauces & Accompaniments
        Thick cut or matchstick chips small 3.50 

 large 4.75
Creamy mashed potatoes 4.00
Mixed leaf salad 4.25
Sweet potato chips, sweet paprika & aïoli 4.75
Isle of White heritage tomato salad 5.50

Truffle, rosemary & Parmesan chips 4.95
Jersey royals potatoes, mint 4.25 
Broccoli with spring onion  5.00 
& smoked paprika oil
Wilted or creamed spinach 5.75
Vegetables of the day market price

Sides

Toppings

    
Specials of the day

Please enquire for details & price

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. Should you have specific allergies please ask for the restaurant manager whom can offer advice.

Isle of Wight heritage tomatoes,  
black olives & pea shoots (v) 

Wiltshire goat’s cheese ‘panna cotta’, extra virgin olive oil 
small 9.75/main 15.75

Atlantic prawns with Wye Valley asparagus 
Suffolk gem & preserved lemons 

small 11.00/main 17.00

Heritage beetroot & soft  
Wiltshire goat’s cheese (v) 

toasted hazelnuts, aged sherry vinegar 
small 14.50/main 22.00

Salads


