
Superb Hamburgers
CLASSIC 

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

DANGEROUSLY HOT 
smoked tomato, corn & chilli relish, avocado,  

jalapeño, coriander 12.50

DELUXE  
maple glazed bacon, crispy fried onions,  

béarnaise sauce, watercress 13.75

TRUFFLE  
black truffle mayonnaise, Mayfield ‘Swiss’  

roast field mushrooms 18.75

Toppings 
Melted Mayfield ‘Swiss’ cheese  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

Main courses
Char-grilled lemon marinated escallop  

of free range Norfolk chicken  
vegetables, basil, rocket  

15.95

Sautéed veal kidneys  
mustard sauce, tarragon, boiled potatoes   

16.50

Filo pastry & vegetable parcel  
red pepper coulis, kale & carrot slaw  

15.50

Gratinated smoked haddock & leeks 
mustard & lemon sauce, wilted spinach  

22.00

Devonshire crab linguine  
white wine, garlic, chilli & lemon  

22.00

Whole Dover sole  
market price

Roasted whole grouse, game chips 
bread sauce, haggis breadcrumbs & liver paté crouton 

(please note wild game may contain shot) 
27.50

THE BOISDALE ABERDEENSHIRE STEAKS

From Our Great All  
British Selection of 
farmhouse cheeses

Please ask for details.
Each 4.50

5 cheese tasting 10.00
10 cheese tasting 18.00

Sides and Sauces 
Vegetables of the day MP

Sautéed new potatoes, mint 4.25
Hand-cut thick chips 4.00

Fine green beans with shallots 5.00
Wilted spinach 5.50

Sweet potato chips 4.75
Truffle, rosemary & Parmesan chips 5.50

Fried Clarence Court duck egg  2.00
Boisdale Bloody Mary ketchup  2.00

Béarnaise sauce  3.00
Black truffle mayonnaise  3.00
Green peppercorn sauce  3.00

Wild mushroom & cream sauce 7.00

caviar
Russian Oscietra Caviar 30g 

 sourdough thins & sour cream 47.50

Shellfish 
Mersea Island rock oysters, Essex  

2.00 each
Jersey rocks, Devon  

3.00 each 
Fruit de Mers 17.85 per person  

langoustines, rock oysters,  
Dressed Devonshire crab, Atlantic prawns 

Royal with ½ 1lb lobster 29.85 per person
Scottish langoustines 

served chilled lemon mayonnaise  3.75 each 
char-grilled with garlic, parsley & chilli butter 4.25 each 

Whole 1lb lobster 
served cold, lemon mayonnaise 24.50  

char-grilled with garlic, parsley & chilli butter 27.50
Atlantic prawns, mayonnaise  

½ pint 7.50

First courses
Soup of the day 

market price

Truffled wild mushrooms on toasted sour dough  
9.50

Dunkeld Scottish oak smoked salmon 
14.75 

Roast Dumfriesshire Blackface haggis 
bashed beeps & tatties  

(2.5cl noggin of Chivas 12 year additional 4.65) 
small/large 8.50/16.00

Potted shrimps 
spiced butter, toast 

8.95

Seared hand-dived Scottish king scallop  
peas, pickled apple, venison chorizo, Boisdale claret 

14.95

Aberdeenshire steak tartare 
sourdough toast, chopped pickles  

9.00/18.00

Caesar salad with chicken  
baby gem, hen’s egg, aged Parmesan,  

garlic croutons & olives 
8.25 / 16.00

boisdale of mayfair

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.

British Tapas  
small sharing Plates

Haggis Scotch quail egg each 1.95

Smoked haddock croquettes,  
cucumber salsa 6.00

Devilled veal kidneys on toast 8.00 

Avocado, coriander & chilli on toast 4.95

Haggis on  
toasted sourdough  7.50

Red pepper humous,  
vegetable crudités 5.50

Dunkeld smoked  
salmon on toast 6.50

Smoked artisan sausages 5.50

Crispy pepper & chilli squid  
6.50 / 13.50

Devonshire crab on toast 7.50

Charcuterie 
Hand carved Pata Negra ham  

30 gms 9.50
Marmalade & mustard glazed ham 4.25

Salchichon, Catalonian cured sausage  
30 gms 4.50

Mixed charcuterie board 15.00

Rarebits 
Classic Cheddar 4.75

Scotch Rarebit, Ayrshire bacon 7.00

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

Guest steak  market price

BOTTOMLESS PROSECCO
From 10am - 12pm Monday to Friday & Saturday lunch  

from just 12 per person! Please ask for details.

Follow us for special offers & events.   /BoisdaleRestaurants   @boisdale   boisdale_uk/   boisdaleUk


