
 SMALL PLATES 

Crushed Avocado Poached hen’s egg, toasted muffin, champagne hollandaise � 11.5  / 22
Cajun Spiced King Prawn Tacos Red cabbage slaw, mango, smoked chilli mayo� 13
Dunkeld Smoked Salmon ‘Royale’ Poached hen’s egg, toasted muffin, champagne hollandaise� 11.5 / 23
Oysters’ ‘Mignonette’ 3x oysters served in the half shell� 11.5
Crispy Squid, Chilli & Tellicherry Pepper Pickled cucumber, pink grapefruit mayonnaise� 14.5
Burrata, Heritage Tomatoes & Avocado Basil, aged balsamic, toasted sourdough� 14.5
Devonshire Crab Crumpet Brown crab butter, lemon, chives, pickled cucumber� 16 / 31.5
Roast Dumfriesshire Blackface Haggis & Fried Clarence Court Hen’s Egg Toasted soda bread, salsa verde, watercress and crispy shallots� 11.5
Scottish Vegetarian Haggis & Clarence Court Hens’ Egg Toasted  soda bread, salsa verde, dressed watercress and crispy shallots� 11.5

 LARGE PLATES 

Boisdale Margherita Pizza Scottish mozzarella, tomato and herb sauce  � 16
Grilled Scottish Flat-Iron Steak & Frites Skinny fries, watercress, green peppercorn butter  � 28.5
Warm Lobster Brioche Roll Lemon mayonnaise, chives, skinny fries  � 32.5
Buttermilk Chicken ‘Milanese’ Crispy parmesan crumb, wild rocket, lemon and anchovy butter  � 25.5
Smoked Haddock & Seatrout Fish Cake Curried Cornish mussel velouté  � 24
Boisdale Cheese & Bacon Burger Triple cheese, dry-cured Ayrshire bacon, truffle mayonnaise, fries  � 25
Roast Dumfriesshire Blackface Haggis & Fried Clarence Court Hen’s Egg Toasted soda bread, salsa verde, dressed watercress and crispy shallots  � 22
Scottish Vegetarian Haggis & Clarence Court Hens’ Egg Toasted  soda bread, salsa verde, dressed watercress and crispy shallots  � 22
Risotto Aged parmesan, crispy sage, woodland mushrooms � 18

 SOMETHING SWEET  

Boisdale Sticky Toffee Pudding� 13.75 
Jamaican rum toffee sauce, Cornish clotted cream
Caramelised Brioche French Toast � 12.5 
Vanilla chantilly, berries, maple syrup
Venezuelan Chocolate Crémeux � 12.5 
Dulce de leche, blueberries, cocoa crumble
Ice Cream & Sorbet � 12 
Please ask for today’s selection
Selection of Great British Farmhouse Cheese � 18 
Served with Scottish oatcakes and a selection of condiments

 SIDES  

Seasonal Garden Salad� 6.5 
Fresh seasonal leaves, delicately dressed
Buttered New Potatoes� 7 
With butter and fresh herbs
Chips� 6.95 
Crisp and perfectly seasoned
Truffle & Parmesan Fries � 10 
Golden fries finished with aromatic truffle and parmesan
Wilted Baby Spinach � 8 
Sautéed spinach with a hint of lemon and olive oil

Good food, great music, long afternoons

As everything is cooked to order please allow good time. If you have a limited amount of time available to enjoy your meal please inform a member of staff before you order. If you 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 14.5% service charge will be added to your bill.

WEEKEND BRUNCH

boisdale of canary wharf

 FOR THE TABLE 

Boisdale Soda Bread Somerset butter, seaweed tapenade  6.95

Fried Whitebait 
Caper mayo  10 

Salt Cod 
‘Doughnuts’ (3) 

Hot and spicy aioli  6.5

Wild Venison Bresaola 
Lemon and olive oil  12

Olives & Almonds 
6.5

Crispy Haggis 
Bon-Bons (3) 

6.5

Add free-flowing sparkling, white & red wine throughout your meal for 25 (1 ½ hours)

 COCKTAILS 

Bellini 
12.5

Godfather 
15

Harvey Wallbanger 
13.5

Jungle Bird 
13.5


