
oF CANARY WHARF
BoISDALE 

All dietary & vegetarian options & requested will be made available on the day. 
Although all our main courses are substantial you may wish extra side orders for your table to be ordered in advance of your arrival.

First course
Menage a Trois  A Selection Scotland’s Finest Smoked & Cured Fish 

Dunkeld smoked salmon, Inverawe smoked trout, Orkney herring 
Bulgur Wheat Salad, Avocado & Pomegranate 

Persian spiced walnut, chilli and coriander dressing, chilli and mixed seed cracker
Crispy Squid, Chilli & Tellicherry Pepper 

Cucumber pickle, wasabi mayonnaise 
Rabbit, Ham Hock & Chicken Terrine 

Celeriac and apple remoulade, mustard mayo, toasted brioche

Optional Intermediate course 
Mini Dumfriesshire Blackface Haggis  |  8 supplement 

Served with mashed potatoes, bashed neeps and liquor 
Add a noggin of 25 cl Aberfeldy 12 yr £7 for an additional supplement

Main course
Dry-aged Aberdeenshire Fillet Steak (served medium-rare) 

Thrice cooked hand-cut chips, béarnaise sauce 
Fillet of Cornish Seabass 

Linguine, clams, smoked garlic cream sauce  
Glazed Jerusalem Artichoke and Chestnut Mushroom Tartlet (v) 

Leek fricassee and parsley sauce  

Dessert 
Cranachan 

Scottish raspberries, toasted oats, heather honey 
Baked Vanilla & Lemon Cheesecake 

Spiced Bavarian cookie, hazelnut brittle 
Selection of British Cheese 

Spiced pear chutney, Scottish oatcakes | £6.5 supplement
Sacher Chocolate Torte 

Madagascan vanilla chantilly cream

Additional side orders 
Thrice cooked chips £5.95

Sautéed spinach, Amalfi lemon, olive oil £7.5
Broccoli, smoked olive oil £6

Green leaf salad, vinaigrette £6.5

FLYING SCOTSMAN

Three courses 69.5


