
Poached fillet of Newlyn lemon sole 
& lobster sauce  

saffron risotto, samphire, Parmesan 
26

Orkney salmon & Devonshire 
crab fishcake 

spinach, lemon, horseradish 
19.5

Slow roast Gloucestershire Old Spot pork belly.  
baked potato puree, organic cider 

& grape-mustard sauce 
22

Tagliatelle  
with fresh white Italian Alba truffles. 

18.5

Chargrilled breast of free range British chicken  
Boulangère potatoes, wild mushroom & soft herb sauce 

21.5 

Roast Dumfriesshire Blackface haggis 
mashed potatoes & bashed neeps 

16.75 
(25ml noggin of the Glenrothes 12yr single malt 

6.5 supplement)

Daily specials 
please ask for details and prices

Burford Brown hen’s egg omelette 
with wild mushrooms 

English leaves, cold pressed olive oil 
14

Daily fresh oysters

First Courses

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. Jazz Charge of 3.5 Tuesday — Friday is payable after 8pm by those already in Boisdale. Please ask your waiter about allergens within the dishes.

Thick cut or matchstick chips 4
Creamy mashed potatoes  4

Mixed leaf salad  4.25
Truffle, rosemary & Parmesan chips  5.50

Smashed neeps with butter and fresh ground pepper  4
Roast goose fat potatoes  5

Sauté wild mushrooms in garlic and chilli butter  12
Wilted or creamed spinach  5.75

Vegetables of the day  market price

Boisdale Bloody 
Mary ketchup  2

Shaved white Italian 
Alba truffles, 4grams  28

Black truffle 
mayonnaise  3

Salsa verde  3
Béarnaise sauce  3

Green peppercorn sauce  3
Red wine gravy  3

Pan-fried foie gras  9

boisdale of bishopsgate

7oz Buccleuch centre-cut fillet 
royal warrant, succulent, dry-aged 23 days 

29.5 
10oz Highland grazed prime rib-eye 

superb flavour, great marbling, dry-aged 28 days 
35

12oz Buccleuch, 50 day matured, bone-in sirloin 
sensational intense flavour 

39.75
10oz Buccleuch fillet on-the-bone 

probably the best steak in the world! 
45

20oz Buccleuch chateaubriand 
Royal Warrant of Appointment, cut from the thick end  

of the tenderloin. For 2 to share. 
75

Sides 

Sauces & Extras

The Finest 
Scottish Beef

Main Courses

Great Hamburgers

John Ross kiln cured smoked salmon 
founded Aberdeenshire 1869,  

supplier to the Her Majesty the Queen 
14.5 / 22 

25ml chilled Belvedere classic vodka 4.5 supplement

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

17.5 / 25 
25ml chilled Belvedere Smogory Forrest 6.5 supplement

Boisdale’s Bowmore whisky-cured smoked salmon 
infused with 16yr single malt from the Isle of Islay 

19.5 / 27 
25ml chilled Belvedere Lake Bartezek 6.5 supplement

Scottish Smoked Salmon 
Outstanding

‘Menage A Trois’  a combination of all three fine smoked salmon   18.75

See our blackboards or ask for today’s availability

All served in a soft sourdough bun from St John bakery 

Fine Scottish 
beef

Plant (v) 
Beyond Meat

Grilled chicken 
marinated escalope

Classic             
lemon-tarragon mayo, dill pickles, red onion,  
beef tomato                                                                                                                      

10.75 14.75 12.75

The Greek  
barrel aged feta, tomato, tzatziki

15.5 19.5 17.5

Deluxe 
maple glazed bacon, crispy fried onions,  
béarnaise sauce, watercress

14.75 18.75 16.75

Truffle       
black truffle mayonnaise, melted vintage cheddar,  
roast mushrooms                                                                                                                            

19.5 23.5 21.5

add melted cave-aged vintage cheddar  1.5       add maple glazed Ayrshire bacon   1.5

Choose between the very best certified Aberdeenshire grass-fed beef, free range Yorkshire Herb Fed Poultry chicken or  
Beyond Meat pea protein no cholesterol & low fat 

Shellfish bisque 
crème fraiche, splash of Armagnac 

9 
Hot smoked mackerel pate & sourdough toast 

sweet pickled apple, hazelnuts, yogurt 
9.5

Carpaccio of wild highland red deer 
rye and juniper crumb, sorrel, cold pressed olive oil 

12

Crispy fried squid   
pickled daikon, wasabi mayonnaise 

9.5

Organic grain, avocado & 
winter herb salad 

citrus, honey and rapeseed dressing 
8.75 / 16.5

Boisdale prawn cocktail  
North Atlantic prawns, Marie rose, quails’ egg. 

13.5

Mini roast Dumfriesshire Blackface haggis 
mashed potatoes & bashed neeps 

(25ml noggin of the Glenrothes 12yr single malt   
6.5 supplement) 

8.75


