
 

 

 

Boisdale 

Johnnie Walker  

BURNS NIGHT 2009 £47.50 menu    

The very best Dunkeld oak-smoked Scottish salmon with organic 

 seeded sourdough bread, lemon, shallot & caper dressing on the side 

Sauteéd wild mushrooms of the day & sliced lamb’s kidneys 

 on toasted brioche with shallots, lemon & flat leaf parsley  

�� 

Mini roast Macsween haggis with mash & bashed neeps, 

noggin of  Johnnie Walker Black  

�� 

The very best grass fed Aberdeenshire dry aged for flavour by Audrey Allen, 

28 day aged 8oz rib eye (served medium rare), béarnaise sauce, 

watercress, slow roasted plum tomato & chips 

 

Ragout: steamed organic Hebridean salmon, South Uist scallop,  

Shetland mussels, Atlantic prawns & squid,  

in a broth of saffron potatoes, spinach & shellfish bisque    

�� 

Scottish whisky tart, clotted cream & custard 

Selection of ice creams and sorbets 

     


