
SIDES
Thrice cooked hand cut chips 

5.95
Wild green salad, vinaigrette 

6.5
Truffle, rosemary & parmesan chips 

6.75 
New season asparagus with shaved parmesan 

12.5
Special vegetables of the day 

market price
Mashed potatoes, Somerset butter, dulse 

5.75

PUDDING
Sticky Toffee Pudding 

Toffee and Jamaican rum sauce, Cornish clotted cream  I 11.25
Sacher Chocolate Torte 

Madagascan vanilla Chantilly cream  I 13
Boisdale Fruit Crumble 

English custard  I 9.75
Vanilla & Lemon Cheesecake 

Spiced Bavarian cookie, hazelnut brittle  I 13
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

Easter Sunday 
Lunch

31st March 2024

FIRST CoURSES
Cullen Skink 

Traditional smoked haddock chowder, leeks, quails’ eggs and croutons 
15

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 

14.25

London Burrata 
Roast kabocha pumpkin, vinaigrette, hazelnut 

16

Carpaccio of Gin & Juniper Cured  
Wild Scottish Venison 

Truffle mayo, rocket, aged parmesan 
17.25

Mini Roast Dumfriesshire Blackface Haggis 
Neeps, tatties, liquor  

12.75 
25ml noggin of Aberfeldy 12y  I 7  
25ml noggin of Aberfeldy 15y  I 11

New Season Asparagus ‘Vinaigrette’ 
Poached hens’ egg, tarragon, cold pressed olive oil 

15

MAIN CoURSES
Roast Rib of Dry Aged Beef 

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

Slow Roast leg of Scottish Spring Lamb 
Goose fat potatoes, mint sauce and all the trimmings 

32
Boisdale Burger – Cheese & Bacon 

Lemon-tarragon mayo, dry cured Ayrshire bacon, triple cheese 
19

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

21
Okra, Spinach & Chickpea Coconut Curry  

Fragrant rice, poppadums, chutney 
24

Shetland Mussels, Galangal & Coriander 
Thai style green curry sauce 

24.5
Roast Dumfriesshire Blackface Haggis 

Neeps, tatties, liquor 
22.5 

25ml noggin of Aberfeldy 12y  I 7  
25ml noggin of Aberfeldy 15y  I 11

Buttermilk Chicken ‘Milanese’ 
Crisp parmesan and lemon crumb, rocket, red onion 

26.5
Fish of the Day 

Daily fresh fish from the South Coast. Please ask for details. 
Market Price

Greek Olives
Kalamata, early harvest Halkidiki   4.25

Almonds
Fire roast and smoked   4.5

Beer Sticks
Pork, chilli and fennel   4.95

Crispy Fried Arancini
Sicilian rice balls, Alpine cheese, harissa   8.95

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


