
SIDES
Thrice cooked hand cut chips 

5.5
Wild green salad, vinaigrette 

6.5
Bashed neeps, swede, 
carrot & black pepper 

5
Special vegetables of the day 

market price
Mashed potatoes, Somerset butter, dulse 

5.5

PUDDING
Sticky Toffee Pudding 

Toffee and Jamaican rum sauce, Cornish clotted cream  I 11.25
Valrhona Chocolate ‘Marquise’ 
70% cocoa, brambleberry compote  I 13

Boisdale Fruit Crumble 
English custard  I 9.75

Blackcurrant Cheesecake with Thyme-roasted Plums 
Toasted hazelnuts, vanilla chantilly cream  I 12

Selection of British Cheese 
Chutney, Scottish oatcakes (5 supplement)  I 16.5

Welsh Rarebit 
Triple cheese, Worcestershire sauce  I 11.5

Selection of Ice Cream & Sorbets  I 9

JAZZ SUNDAY LUNCH

FIRST CoURSES
Cullen Skink 

Traditional smoked haddock chowder, leeks, quails’ eggs and croutons 
14

Dunkeld Classic Oak Smoked Salmon 
Multiple award-winning salmon from the Scottish Highlands 

18.75 / 27 

Crispy Squid, Chilli & Tellicherry Pepper 
Cucumber pickle, lime and chilli mayo 

13.25

London Burrata 
Spiced lentil salad, smoked almond-romesco sauce 

14.5

Carpaccio of Gin & Juniper Cured  
Scottish Wild Venison 

Black truffle mayo, aged Parmesan, rocket 
16.75

Mini Roast Dumfriesshire Blackface Haggis 
Neeps, tatties, liquor  

9.95

25ml noggin Glenmorangie 10 yrs  I 6.3 
25cl noggin Ardbeg 10 yrs  I 6.4 

Foraged Green Salad with Avocado &  
Berkswell Ewes’ Cheese  

Crispy curried chickpeas, lime honey 
12.75 / 25

MAIN CoURSES
Roast Rib of Dry Aged Beef 

Goose fat roasties, Yorkshire pudding, horseradish and all the trimmings 
35

Slow Roast Loin of Rare Breed Saddleback Pork 
Goose fat roasties, caramelised apple sauce and all the trimmings 

27.5
Boisdale Burger – Cheese & Bacon 

Lemon-tarragon mayo, dry cured Ayrshire bacon, triple cheese 
17.5

Boisdale Burger – Truffle 
Black truffle mayo, triple cheese, roasted mushroom 

20
Truffle Fettuccine 

With Italian black truffles & white truffle butter 2 or 5 grams 
13.75 / 28

Steamed Shetland Mussels ‘Marinara’ 
Inca tomatoes, Pinot Grigio, basil, Sourdough toast 

19.5
Roast Dumfriesshire Blackface Haggis 

Neeps, tatties, liquor 
19.5 

25ml noggin of Sherry Cask Matured whisky  I 6.4
Lemon, Garlic & Basil Marinated Chicken Breast 

Chopped salad, chickpeas and tarragon 
19.75

Fish of the Day 
Daily fresh fish from the South Coast. Please ask for details. 

Market Price

THREE CoURSE SUNDAY LUNCH 39.5

Greek Olives
Kalamata, early harvest Halkidiki   4.25

Almonds
Fire roast and smoked   4.5

Beer Sticks
Pork, chilli and fennel   4.95

Devilled Whitebait
Caper mayo   6.95

Sourdough Bread from the St John Bakery  Served with Somerset butter, seaweed tapenade   4.95


