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BOISDALE OF CANARY WHARF

Boisdale Soda Bread Salt Cod ‘Doughnuts’ (3) Olives & Almonds 6.5
Somerset butter, seaweed tapenade 6.95 Hot and spicy aioli 6.5 Crispy Haggis Bon-Bons (3)
Fried Whitebait Wild Venison Bresaola 6.5
Caper mayo 10 Lemon and olive o1l 12

Duck Liver & Armagnac Parfait
Sweet wine jelly, toasted brioche

Truffled Celeriac & Artichoke Flan ‘Royale’
Italian black truffle, crispy salsify, salsa verde

Marinaded Seatrout Gravadlax with Dressed Cornish Crab
Warm potato cake, brown crab mayo, créme fraiche

Roast Dry-Aged Sirloin of Scottish Beef & Braised Ox-Cheek Croquette

Creamed spinach puree, horseradish

Baked Seabass, Saffron & King Prawns
Squash risotto, tarragon, lobster bisque

Spiced Lentil & Wild Mushroom ‘Wellington’

Creamed leeks, herb green sauce

Add

Truffle, Rosemary & Parmesan chips, truffle aioli 10
Special vegetables of the day ~Market Price

‘Black Forest’ Marquese
Dark Valrhona chocolate, macerated cherries, Kirsh Chantilly

Selection of Great British Cheese SUPPLEMENT £7
Oak cakes, mustard fruit, conference pears



