
Thrice cooked hand-cut chips   4
Bashed neeps, swede, carrot & black pepper   3.75

Steamed broccoli, salted almond butter   5

Sautéed wild mushrooms   7.50
Wilted spinach   5.75

Sweet potato chips with smoked paprika   4.75
Mixed leaf salad   5

Buttery mashed potatoes   4
Minted new potatoes   4

Vegetables of the day   market price 

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.

Colchester Rock oysters, three   6 
shallot vinegar 

Roast Dumfrieshire Blackface haggis   8.50 / 16 
mashed potatoes & bashed neeps 

(25ml noggin of Chivas Regal 12yr for an additional 4.65)

Dunkeld Scottish oak smoked salmon   14.50 / 22 
multiple award winning salmon from the Scottish Highlands

Carpaccio of wild Scottish venison   12 
rocket, aged Parmesan, extra virgin olive oil 

Raviolo of wild mushrooms, Yorkshire feta,  
loverage & hisbi cabbage (v)  17.00 

roasted cauliflower, field mushroom purée, tarragon & lemon dressing 

Heritage beetroot, Rosary goat’s cheese  
& watercress   8.75/ 14.75 

pickled walnuts, chilli & mint

Char-grilled marinated Norfolk chicken breast  16.50 
sautéed potato gnocchi, Jerusalem artichoke, charred leeks,  

lemon thyme & garlic veloute 

Char-grilled 12oz dry aged  
Aberdeenshire ribeye steak   32 

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

Young roasted Highland grouse, 
game chips & grouse toast  27.50 

redcurrant jelly, bread sauce, game crumbs, watercress, gravy

From Gourmet House, perfecting the Persian tradition since 1965  
30g of Russian Oscietra  47.50 

perfect to share, served over-ice with sour cream & melba toast

Appetizers Entrées

NEW ORLEANS CLASS ICS

S IGNATURE D ISHES

Pecan crusted fish with  
sauce meunière  19.50 

catfish, popcorn rice, spiced pecans,  
Creole meunière, seasonal vegetables

Fried oyster salad  25 
Tabasco hot sauce glazed oysters, Bibb lettuce,  

Stilton blue cheese, buttermilk dressing

Bourbon House hamburger, french fries  19 
bacon, pimento cheese, fried onions,  

lettuce, tomato, Bourbon BBQ sauce,  
pickled farm peppers

Andouille crusted fish  24 
roast cod, andouille breadcrumbs, Tabasco hot sauce 

beurre blanc, chive aïoli

New Orleans style BBQ shrimp  26 
New Orleans style peppery butter sauce spiked with 

bourbon, served with goat’s cheese grits

Char-grilled BBQ rack of lamb  28 
topped with New Orleans style peppery butter sauce 

spiked with bourbon

Dickie Brennan’s filet mignon  38 
fillet steak with creamed spinach, Pontalba potatoes, 

flash fried oysters, Béarnaise sauce

Shrimp rémoulade  10 
fried green tomato, romaine lettuce, chopped egg

Gumbo ya ya  8.50 
dark chicken soup, andouille sausage, Creole spices

Shrimp étouffée  12 
spicy Cajun stew over cornbread

Crabmeat cheesecake 
a Palace Café signature dish!  16 

savoury cheesecake baked with crabmeat, pecan crust,  
mushroom sauté, Creole meunière

Charbroiled oysters (3)  9 
flash broiled oysters on the half-shell in a Creole bordelaise butter

Caviar

Sides

Boisdale

Dickie Brennan & Co.


