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TOR TAL TABLE

Boisdale'Sod4 Bread or gluten free hand made rolls
Served with Somerset butter, or aged olive oil, seaweed tapenade £6.95

Olives & Almonds £6.5 *

: FIRST CPURSES

Celeriac & Chestnut Soup Hass Avocado £18
with Mushroqms f14 Salt baked beetroot, sorrel, dressed lentils
Black truffle cream

Cider-Baked Beetroots, Macadamia Vegan Cheese & Winter Leaf £15.5/£28
Chlllz, hazelnuts, cold pressed olive oil

MAIN COURSES

Boisdale Margherita Pizza £16 Lentil & Mushroom ‘W\ellington’ £29.5°
Scottish mozzarella, tomato and herb sauce ) Puff pastry, celeriac puree, Brussels tops

Sautéed Potato Gnocchi, Roast Butternut Squash & Sage £26
Chestnut pesto, black kale

BURAERS

Vegetarian haggis pattie crumbed and pan-fried. Choose between:

Classic £16 Truffle £22 4
Lemon-tarragon mayo, dill pickles, Black truffle dressing, rocket,
red onion, beeftomato roasted mushroom
SIDES i, '
Vegetables & Salad ‘ Potatoes
Sautéed spinach £8 Thick-cut chips £6.95
Creamed spinach with black truffle £12 Boiled Cornish early potatoes, parsley & garden mint £7
Broccoli with shallots & anchovy butter £8 Mashed potatoes, Somerset butter, dulse £7

Gratinated garlic mushrooms, breadcrumbs & parsley £10
Heritage tomato & red onion salad £7.5
Green leaf salad £6.5
Rocket salad, shaved parmesan & mustard dressing £9
Special vegetable of the day market price

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
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