
Thrice cooked hand-cut chips 4.00
Bashed neeps, swede, carrot & black pepper 3.75
Steamed broccoli, salted almond butter 5.00
Sautéed Scottish chanterelles, shallots & herbs 7.50
Wilted spinach 5.75 
Sweet potato chips with smoked paprika 4.75
Mixed leaf salad 5.00
Buttery mashed potatoes 4.00
Vegetables of the day market price

Fragrant hot Thai chilli mayonnaise 2.00
Black truffle mayonnaise 3.00
Inferno ‘hot’ sauce 1.75
Fried Clarence Court hen’s egg 2.00
Scottish Chanterelle, mushroom & tarragon sauce 7.50
Boisdale Bloody Mary ketchup 2.00
Béarnaise sauce  3.00
Garlic, chilli & parsley butter 2.00
Green peppercorn sauce 3.00
Seared foie gras, truffle sauce, shaved black truffle 12.50

Roast Dumfriesshire Blackface haggis  16.00 
mashed potatoes & bashed neeps 
(25ml noggin of Chivas Regal 12yr for an additional 4.65)
Devonshire Crab, Orkney salmon  19.50 
& smoked haddock fish cake  
sautéed spinach, steamed mussels, saffron sauce 
Slow roast rare breed English Saddleback pork  23.00 
Truffled polenta, tispy prunes, pork scratchings
Potato gnocchi, toasted walnuts  9.00/16.00 
& Swiss chard (v) 
tomato sauce, sage, aged Parmesan                                
Wild mushroom risotto (v) 17.00 
white wine, mascarpone, tarragon   
Aberdeenshire rib-steak hamburger  22.75 
with thrice cooked chips 
black truffle mayonnaise, Gruyère de Comté cheese, roast field mushrooms 
Soft herb crusted Line-caught Cornish cod fillet  24.00 
roasted cauliflower, Parmesan dumplings
Meat of the day market price 
please ask 
Fish of the day market price 
please ask

Salad of roast butternut  
squash, beetroots & soft  

Wiltshire goat’s cheese (v) 
winter leaves, pickled walnuts, soft herbs 

small 8.00/main 16.00

Avocado chopped salad with  
romaine & pomegranate (v) 

Moroccan sumac, lemon, mint   
small 9.00/main 17.00

All prices in GBP. 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. Should you have specific allergies please ask for the restaurant manager who can offer 

advice. 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 Boisdale 
Aberdeenshire Steaks

Served with your choice of sauce béarnaise, green peppercorn or garlic butter

7oz tournedos fillet 29.50 
most tender of all our steaks, dry aged 21 days 
12oz rib-eye 32.00 
centre cut rib, flavourful, tender with good marbling, dry aged for 28 days
21-22oz T-bone 39.75                                                    
probably the best steak in the world!

Plateau de Fruits de Mer for two 
Rock oysters, lobster, Shetland mussels, crab mayonnaise, prawns, pickled cockles 

34.50 per person
Whole 1lb Lobster 

Served chilled with mayonnaise or char-grilled with garlic, parsley & chilli butter
29.50

Served with shallot, red wine vinaigrette & lemon
Oysters

Colchester Rocks, Essex   Three 7.50
Whitstable Native No2, Kent   Three 12.00

Our oysters are fully traceable & certified. It is inadvisable to consume wine & spirits  
with high alcohol content when eating oysters. Consume oysters at your own risk.

Sides

Sauces & Accompaniments

From Gourmet House, perfecting the  
Persian tradition since 1965  

30g of Russian Oscietra  69.50 
perfect to share, served over-ice  
with sour cream & melba toast

boisdale of canary wharf

Main Courses

SaladsCaviar

Shellfish bisque  9.00                                                     
Splash of Armagnac, garlic croutons, crème fraiche 
Prawn cocktail 13.00 
Atlantic prawns Marie Rose, green harissa mayonnaise, iceberg lettuce 
Crispy Szechuan pepper & chilli squid 9.75 
roasted garlic mayonnaise
Wild Highland Venison carpaccio 12.00 
Rocket, extra virgin olive oil, shaved Parmesan
Dunkeld Scottish oak smoked salmon 14.50/22.00 
multiple award winning salmon from the Scottish Highlands
Mini roast Dumfriesshire Blackface haggis 8.50 
mashed potatoes & bashed neeps 
(25ml noggin of Chivas Regal 12yr for an additional 4.65)

First Courses

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


