
First courses
A soup of white beans & roast garlic   7.85 
rosemary infused virgin olive oil 

Mini roast Dumfriesshire Blackface haggis 8.50 
mashed potatoes & bashed neeps 
(2.5cl noggin of Chivas Regal 12yrs old an additional 6.00)

Potato & Parmesan gnocchi with roasted cauliflower (v) 10.00/16.00 
cauliflower puree, soft herbs, curried walnuts

Dunkeld Scottish oak smoked salmon 14.50/22.00 
multiple award-winning salmon from the Scottish Highlands 

Crispy Szechuan pepper & chilli squid  9.75 
pickled cucumbers, fragrant chilli mayonnaise

Dressed Devonshire crab 15.50 
Poached Granny Smith, sorrel, cucumber & gin jelly

Wild Highland Venison carpaccio 11.50 
rocket, extra virgin olive oil, shaved Parmesan

Main courses
Roast breast of Scottish pheasant, long braised leg & red wine 24.25  
warm sweet potato crème caramel, Swiss chard, spice oranges

Roast Dumfriesshire Blackface haggis 16.50  
mashed potatoes & bashed neeps 
(2.5cl noggin of Chivas Regal 12yrs old an additional 6.00)

Lobster ‘mac & cheese’  29.50 
butter poached native lobster, aged gouda, lobster bisque 

Wild mushroom risotto (v) 18.00 
White wine, aged Parmesan, tarragon

Roast fillet of wild cod, seaweed & pearled Arborio rice   26.00 
horseradish broth & sorrel oil                                                                

Crab, Orkney salmon & smoked haddock fish cake 19.50 
sautéed spinach, steamed mussels, saffron sauce

Slow roast rare breed English Saddleback pork  21.00 
mustard- potato puree, apple & cider gravy 

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

21-22oz Porterhouse  37.00 
probably the best steak in the world! 28 day dry aged

        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

British Tapas
small sharing plates

Oysters

Superb Hamburgers

        Fragrant green 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

Truffle, rosemary & Parmesan chips 4.95
Minted new potatoes 4.00 
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.

Avocado chopped salad with romaine & 
pomegranate 

Moroccan sumac, lemon, mint 
9.00/15.00

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

toasted hazelnuts, aged sherry vinegar 
8.50/14.50

Warm salad of puy lentils & winter squash 
maple glazed pumpkin, smoked Rachel goats cheese,  

cold pressed olive oil  
8.50/ 14.50

Salads

Mersea Island rock, Essex 
three 7.50

Whitstable Native No2’s, Kent 
three 12.00


