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BOLSDALT OF CANARY WHARF

Lunch to suit))our schedule, whetheryou’re ina hurl:y or here to Iinger.'

1course £17.5 2 courses£23.5 3 courses £28.5

—— FIRST COURSE ——

Gnocchi with Wild Venison Raga Shaved parmesan
Crispy Salt & Pepper Squid Aioli
Grilled Cornish Sardines on Toast Wild garlic and Isle of Wight tomatoes
Asparagus with Crispy Hens Egg

House salad cream

—— MAIN COURSE ——

200g Scottish Flat-Iron Steak, Chips, House Salad & Sauce Served with
either Boisdale smoked bearnaise or green peppercorn sauce (served pink or well done)
UPGRADE TO 220g FILLET STEAK + £12 | OR 330g RIBEYE STEAK + £15

Char-grilled Breast of Suffolk Chicken Tuscan panzanella salad and olive oil
Goujons of Plaice Chips and crushed peas, tartare sauce

Broad Bean, Courgette & Pea Risotto Soft goat’s cheese crumble

—— PUDDING ——

Boisdale’s Rhubarb Cranachan Oats, whisky and honeycomb
Boozy Cherries with Dark Chocolate Mousse Hazelnut praline
Affogato Vanilla ice-cream with a espresso shot

Selection of Great British Farmhouse Cheese Oatcakes and condiments
SUPPLEMENT + £7



