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o BOISDALE o
OF CANARY WHARF
5.30pm— 6.30pm
FIRST COURSE

Crispy Salt & Pepper Squid Cullen Skink

Chilli mayo, lime Traditional smoked haddock chowder,
or leeks and quails’ eggs
Ballantine of Scottish Partridge or

& Guineafowl Chicory, Pear & Lanark Blue

Hazelnut, beans, black truffles Cheese Salad
or, Honey, mustard, caramelised walnuts
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MAIN COURSE

Steak, Fries, House Salad & Sauce
200g dry-aged Scottish beef, served with either
Boisdale smoked bearnaise or green peppercorn sauce
Make it Surf &Turf add Char-grilled king prawns in garlic butter £6 SUPPLEMENT
Smoked Haddock, Seatrout & Prawn Fishcake
Greamed leeks, Chablis and chive sauce
Sautéed Potato Gnocchi, Roast Butternut Squash & Sage
Chestnut pesto, black kale
Boisdale Classic Rib-Steak Burger & Thrice cooked, chips

Lemon-tarragon mayo, dill pickles, beef tomatoes
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One Course £15
Two Courses £19
Two courses plus 37.5¢l carafe of wine £29.75
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As everything is cooked to order please allow good time. Ifyou have a limited amount of time available to

enjoy your meal please inform a member of staff before you order. Ifyou 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.




