
boisdale of mayfair

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

Oysters & Lobster British Tapas & First Courses
Mersea Island Rocks £2.50 each 

Jersey Rocks £3.00 each 
served with lemon, apple cider vinegar & shallots

Half or whole lobster 
char coal grilled with garlic, parsley & chilli butter  

or chilled with shaved fennel salad, lemon mayonnaise 
£17.25  / £34.50

Wye Valley asparagus with truffle mayonnaise  £8.00
Haggis Scotch quail egg each £1.95

Devonshire crab on toast £7.50
Smoked artisan sausages  £5.50
Classic cheddar rarebit  £5.75

Today’s soup Market price
Roast mini Dumfriesshire Blackface haggis  £8.50 / £16.00 

mash & bashed neeps
Dunkeld Scottish oak smoked salmon  £14.75 

capers, shallots lemon, crème fraîche
Braised artichokes with saffron  £10.50 

sweet corn, freekeh grains, pomegranates & green beans

Caviar
Russian Oscietra Caviar 

10g  £24.50 
30g   £69.50 

served with Jersey Royals, sour cream & grated hen’s egg 

Side Orders
Jersey Royals potatoes with mint £5.00

Wilted spinach £5.50
Roasted field mushrooms, crispy shallots  £5.00

Truffle, rosemary & Parmesan chips  £5.50
Heritage tomato, shallots & parsley  £5.50

Main Courses
Vegetable frittata 

soft herbs, cheese, chilli & pea shoots  
£14.50

Today’s pasta 
Market price

Pulled rabbit salad 
courgettes, broad beans, radish & gooseberry vinaigrette 

£18.00

Marinated Yorkshire free-range chicken  
Ceasar salad 

cos lettuce, garlic croutons & maple glazed Ayrshire bacon 
£23.50

Poached sea trout 
asparagus, fine beans, peas & pink grapefruit 

£24.00

Vinyl Bar & Groove Room 
available for private dining & cocktail parties

Wild & Foraged tasting menu available 
Please ask for details

Follow us for special offers & events

 /BoisdaleRestaurants   @boisdale   boisdale_uk/   boisdaleUk

Dry Aged  Aberdeenshire Beef
12oz rib-eye steak 

28 day dry aged, centre cut rib, flavourful, tender with good 
marbling 
£32.00

7oz tournedos fillet  
21 day dry aged, most tender of all our steaks 

£29.50

18-20oz Chateaubriand  
21 day dry aged, very tender cut from thick end  

of the tenderloin. For 2 to share 
£75.00

Sauces 
Bearnaise, peppercorn or truffle mayonnaise  all £3.00

Boisdale Burgers
CLASSIC 

lemon-tarragon mayo, dill pickles,  
red onion, beef tomatoes £8.95

DELUXE  
maple glazed bacon, crispy fried onions,  

béarnaise sauce, watercress £13.75

HIGHLANDER VENISON BURGER  
haggis, bacon, Guben cheese  
& whiskey ketchup £18.75

Toppings 
Aged Isle of Mull Cheddar  £1.50

Maple glazed Ayrshire bacon  £1.50
Crushed avocado, coriander & red chilli   £2.50

Fried Clarence Court duck egg  £2.00
Double up with an extra hamburger   £3.70 

(beef burger only)


