
SATURDAY LUNCH & MATINEE MENU 

EGGS BENEDICT 

DownUnder  £10.5 
Bashed Hass avocado, chilli, coriander

Royale  £12.75 
Fine Dunkeld Scottish smoked salmon  

Classic  £11.5 
Mustard & maple glazed gammon ham

Florentine  £10.25 
Wilted spinach, garlic and lemon

FOR THE TABLE

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. If you have any allergies or intolerances, please speak 
to your waiter before ordering.  Please be aware that traces of allergens used in our kitchen may be present. All prices include VAT of the current rate. A discretionary 13.5% service charge will be added to your bill.

MAINS 

Orkney Salmon & Smoked  
Haddock Fishcake   £28
Parsley sauce, shaved fennel, radishes

Buttermilk & Herb Marinated  
Chicken ‘Milanese’  £26.75
Crisp lemon crumb, red onion and tomato salad

Sautéed Gnocchi,  
Broad Beans, Peas & Basil (v)  £22 
Lemon and aged Parmesan 

Wild Chanterelle Mushrooms  
& Blue Cheese Pizza (v)  £17.5
Salsa verde, foir di latte mozzarella, Strathdon Blue

King Prawn ‘Caeser’ £28
Gem, croutons, aged Parmesan

SCOTTISH BEEF 
SELECTED FOR 
BOISDALE

Burgers 
Truffle Black truffle mayo, triple cheese,  
roasted mushroom £27.5

Cheese & Bacon Triple cheese, dry cured 
Ayrshire bacon, lemon-tarragon mayo £24.5

Steak & Chips (pink only) £29.5 
Minute fillet, french fries, Café de Paris butter

Char Grilled Dry aged Steaks 
with Bearnaise Sauce 
12oz Prime Ribeye steak, 35 day £52
8oz Centre-cut Fillet, 21 day £45

All served with thrice cooked chips

SIDES 
Thick-cut Chips    
£6.75

Truffle, Rosemary & 
Parmesan chips, truffle aioli   
£10

Sautéed Spinach 
£8

Broccoli with shallots & 
anchovy butter 
£8 

Special vegetables of the day 
Market Price 

Green Leaf Salad 
£6.5

BoISDALE 

FIRST COURSES
Salad of Isle of Wight Tomato, Avocado & Crispy Falafel (v)  £15 / £25 
House vinaigrette

Duck Liver & Armagnac Pâté    £15
Plum chutney, toast, pickles 

Orkney Pickled Herrings  £14.5
Rye bread, mustard and dill dressing

Crispy Squid, Chilli & Tellicherry Pepper  £15
Cucumber pickle, lemon and pink peppercorn mayonnaise

Chilled Heritage Tomato ‘Gazpacho’ Soup   £12
Rosary goats’ cheese  crostini, smoked almonds   

DESSERTS

Raspberry Cranachan Parfait £ 12.95 
Whisky marinated raspberries, hob-nobs, honey

Selection of British Cheese £ 18 
Spiced pear chutney, Scottish oatcakes

Ice Cream & Sorbet £ 12 
Please ask for today’s selection

Boisdale Soda Bread 6.95 
Somerset butter, seaweed tapenade

Croquetas (2) 8  
Ham knuckle, triple cheese

Salt Cod ‘Donuts’ 6.5 
Hot and  spicy aioli (3)  

Olives  6.5 
& Almonds

Salami Sticks 5.5  
Pork, chilli and  fennel

Deep Fried Whitebait 10 
Caper mayo

Sticky Toffee Pudding  £13.75 
Toffee and Jamaican rum sauce, Cornish clotted cream

Baked Mango & Vanilla Cheesecake £ 13 
Passion fruit, chantilly cream

Dark Chocolate Tart £ 13.5 
Cocoa, crème fraiche, honeycomb   


