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— BRITISH TAPAS . FirsT COURSES —

SMALL SHARING PLATES Mini roast Dumfriesshire Blackface haggis
bashed neeps & tatties
Spiced Scotch quail’s egg ' 8.75 .
; 25ml noggin of The Glenrothes 10yr single malt 6 supplement
each 2.50 Lobster bisque
Roast chipolatas & English mustard splash of Armagnac, garlic croutons, tarragon
5 50 950
' Crispy Szechuan pepper & chilli squid
Devilled whitebait, tartare sauce lime & chilli mayonnaise
VEGETARIAN o MAIN COURSES ——
Tagliatelle with fresh black winter Périgord truffles Highland venison & wild mushroom pie
shaved at your table celeriac purée, toasted juniper liguor 24.50

2 grams 15 / 4 grams 22.50

Chicken escalope ‘Milanese’

S IDES i Crisp Parmesan crumb, rocket, lemon 16.50

Goose fat roast potatoes 6.50 Kerala curried lamb shank

Creamy mashed potatoes 4 saffron rice, mint raita, chutney, poppadoms 26

Cavolo nero 4.50 Boisdale battered cod & chips

Green beans, confit shallots, Parmesan 4.50 with crushed peas & tartare sauce 24

THE FINEST SCOTTISH BEEF

Master Butcher Matty O’Brien of the Royal Warrant holding butchers Campbell Brothers oversees the quality and provenance of the very finest,
fully traceable Scottish dry aged grass—fed beef as supplied to Boisdale and Buckingham Palace.

5oz Scottish minute fillet steak 100z Scottish fillet on-the-bone
dry aged 21 days (pink onl))) ("probabb) the best steak in the world”)
18.90 45
7oz Scottish centre-cut fillet 200z Scottish chateaubriand
dry-aged 23 days dry aged 21 days, for 2 to share
29.50 75
120z Scottish prime rib-eye 280z Buccleuch, cote de boeuf
dry-aged 28 days dry aged 45 days, for 2-3 to share
35 95
SUPERB HAMBURGERS
Choose between the very best certified Aberdeenshire grass-fed beef, free range Yorkshire FINE __ PLANT GRILLED
Herb Fed Poultry chicken or Beyond Meat pea protein no cholesterol & low fat SCOTgé%HF BE&%I?, M%RI_III;I(?]EEII\)I
Classic
lemon~tarragon mayonnaise, dill pickles, red onion, beef tomato 11.75 14.75 12.75
Dangerously Hot
chipotle chilli ketchup, jalapenos, avocado 16.75 20.75 18.75
Truffle
black truffle mayonnaise, Gruyére de Comte,
roast field mushrooms 19.75 23.75 21.75

Add melted Gruyére de Comté cheese 1.50 Maple glazed Ayrshire bacon 1.50




