
Please inform us of any allergies in advance of placing your food order. All dishes are cooked to order, do let us know if you have a limited amount of time. All prices are in GBP and include VAT.  
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. Optional live music charge will be applied to your dinner bill.

Head Chef  Lucas Charton       Sous Chef  Marco De Freitas Vasconcelos

boisdale of mayfair
Snacks

First Courses

Salads

Rock Oysters Caviar
Gordal olives   4

Spiced Scotch quail’s egg   1.95 ea
Radishes & truffle mayonnaise   4

Roast Dumfriesshire haggis 
bashed neeps & tatties 

8.75 / 16.75 
25ml noggin of The Glenrothes  

12yr single malt  
6 supplement

Gazpacho of Isle of Wight  
heritage tomatoes (v)    

chilled soup, toasted almonds, basil, 
cold-pressed olive oil 

8.75

Crispy fried squid, garlic, chilli & spring onions    
harissa mayonnaise 

10.25

Cornish charcuterie, broad bean pesto 
St John sourdough toast, Boisdale chutney 

12

John Ross kiln cured  
Scottish smoked salmon    
founded Aberdeenshire 1869,  

supplier to Her Majesty The Queen 
14.5 / 22 

25ml chilled Belvedere classic vodka 
4.5 supplement

Tuscan burrata 
with peas, asparagus & olive oll 

16

Confit duck, pickled cucumber, fennel & gooseberry 
tarragon, mint & honey dressing 

12 / 18

Heirloom tomatoes 
avocado, nasturtium 

9 / 15

Mersea Island, Essex 
2.75 each

Jersey Royals,  Channel Islands 
3.25 each

Russian Oscietra 30g 
served with warm  

buckwheat pancakes & condiments 
69.5

Main Courses
Chargrilled basil & lemon  

marinated free range chicken 
heritage tomatoes, rocket, shaved parmesan 

22.5

Boisdale fish & chips  
with mushy peas 

22

Grilled smoked sausages,  
Scotch bonnet & ginger 

spring onion mashed potatoes, coriander & lime salsa 
18.75

Rigatoni with wild mushrooms of the day 
Lincolnshire peas, ricotta, tarragon 

19

Roast Native Hebridean salmon,  
sea lettuce & lime   

tomatoes, capers, cold-pressed olive oil 
26

Whole lobster 
chargrilled with garlic, parsley & chilli butter 

or chilled with shaved fennel salad & lemon mayonnaise 
30th anniversary very special offer 30% off 

Was 48 now 33.6

Fish & wild mushrooms of the day 
market price

Cheese
From our great all British selection 

of farmhouse cheeses 
Please ask for details. 

Each 4.5 
5 cheese tasting 12        10 cheese tasting 20

Sides
Heirloom tomatoes, aged balsamic   4

Hand-cut thick chips   4
Wilted spinach   5.5

Truffle, rosemary & Parmesan chips   5.5
Green salad   4.5

Roasted field mushrooms, crispy shallots   5
Asparagus, hollandaise   12

Outstanding 
Scottish Beef

“Our master butcher, Matty O’Brien, goes to extraordinary 
lengths to guarantee the provenance of the very finest, fully 
traceable Scottish grass-fed beef. Buccleuch Scotch Beef, 

selected by Royal Warrant holding butchers Campbell 
Brothers, supply Boisdale and the Royal Household with 

probably the best dry aged beef in the world!”
 

5oz Aberdeenshire minute fillet steak 
served simply chargrilled (pink or well done only) 

19.5

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

29.95

12oz Highland grazed prime rib-eye 
superb flavour, great marbling, dry-aged 28 days 

35

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

30th anniversary very special offer 30% off 
Was 39.75 now 27.83

10oz Buccleuch fillet on-the-bone 
probably the best steak in the world! 

45

20oz Buccleuch chateaubriand 
royal warrant, cut from the thick end of the tenderloin 

For 2 to share 
75

Sauces
Béarnaise 

Green peppercorn 
Truffle mayonnaise 

Gravy 
Bloody Mary Ketchup  

3

Great 
Hamburgers

All served in a soft sourdough bun from St. John bakery

Classic 
Chargrilled Aberdeenshire rib steak burger, lemon-tarragon 

mayo, dill pickles, red onion, beef tomatoes 
11.25

Deluxe 
Chargrilled Aberdeenshire rib steak burger, maple glazed 

bacon, crispy fried onions, béarnaise sauce, watercress 
14.75

Truffle    
Chargrilled Aberdeenshire rib steak burger, black truffle  

mayonnaise, Isle of Mull Cheddar, roast mushrooms 
19.5 

Add melted aged Isle of Mull Cheddar 1.5

Add maple glazed Ayrshire bacon 1.5


