
Large Plates
House salad  £11.00 

Avocado, cucumber, crumbled Stilton, pickled walnuts,  
Secretts Farm baby leaves

Fish & chips  £12.50 
Line caught haddock, tartare sauce

Warm roast beef sandwich  £14.00  
Horseradish, watercress, melted Swiss cheese

Fish of the day 
From certified & sustainable Brixham day boats £MP

Long roast Gloucestershire old spot pork belly £19.00 
Giant butter beans, Isle of Wight tomato sauce, sage butter

Green cracked wheat & sautéed oyster 
mushroom salad £12.50

Five herbs, chilli, nigella, sesame & lemon

Roast rib of aged Aberdeenshire beef £26.50 
Yorkshire pudding, horseradish

All roasts served with duck fat roast potatoes, bunch  
carrots, wilted greens & red wine gravy  

children
Small roast beef lunch, Yorkshire pudding

Hamburger & chips

Linguini with tomato sauce & basil

Fish & chips

£6.00 each

roasts to share

Whole roast suckling pig   
£7.00 per person supplement 

British rare breed piglet with all the trimmings  
(minimum 10 persons)

Slow roast Hebridean leg of lamb   
£3.00 per person supplement 

Studded with smoked garlic & rosemary, homemade mint jelly   
(minimum 6 persons)

Roast saddle of wild Venison from Scotland’s Blair Atholl 
estate   

£2.00 per person supplement 
Braised red cabbage, mashed potatoes   

(minimum 4 persons)

PLEASE ORDER TUESDAY BEFORE, PAYMENT IN ADVANCE 

sunday pick-me-ups 
Breakfast Martini with Belvedere vodka £9.50

The Award Winning Mary Jean Cocktail  
Gin G’Vine Nousasion £9.50

The Ultimate Pina Colada made with Havana Club rum  £9.50

Boisdale’s Bloody Mary with Russian Standard Vodka  £9.50

3 Course Sunday Lunch
£45 per person includes a flute of Château de Sours Réserve Rosé, a 
3-course lunch with unlimited Viñas del Vero wines from Somantano.

UPGRADE your wines for £12.50 per person and enjoy unlimited 
Chablis 2011, Domaine William  Fèvre 

& Château de Ricaud 2010 Premières Côtes de Bordeaux

£35 per person exclusive of drinks

First course
Chilled Gazpacho soup 

Isle of Wight Heritage tomatoes, Marcona almonds 

Atlantic prawn cocktail salad 
Garlic croutons, hens egg, Marie-rose sauce

Superfood salad 
With young spinach, beetroots, butterbeans, asparagus, seeds

Air dried Cumbrian ham 
Wye valley asparagus, piccalilli

Potted Inverawe smoked mackerel 
Horseradish & toast

Main course
Roast rib of aged Aberdeenshire beef 

Yorkshire pudding, horseradish

Roast chicken, outdoor reared from  
Scotland’s Buccleuch estates 

pork, apricot & sage stuffing, bread sauce

Fish of the day 
From certified & sustainable Brixham day boats

Long roast Gloucestershire Old Spot pork belly 
Giant butter beans, Isle of Wight tomato sauce, sage butter

Green cracked wheat & sautéed oyster 
mushroom salad 

Five herbs, chilli, nigella, sesame & lemon

All roasts served with duck fat roast potatoes,  
bunch carrots, wilted greens & red wine gravy 

Dessert
Dark chocolate tart 

70% Valhrona cocoa,Mascarpone ice-cream

Sticky toffee pudding 
Toffee sauce, Cornish clotted cream

Crème caramel 
Chantilly & almond tuille

Bramley apple & raspberry crumble 
Vanilla  ice-cream

Selection of British cheese from our cheese trolley 
5 cheeses, £4.50 supplement 

Boisdale Jazz Sundays

Side Orders
Duck fat roast potatoes £3.50

Thick cut chips £3.50

Wilted Greens £3.00

English bunch carrots £3.75

Green salad £4.00

Extra slice of roast beef £5.00

Boisdale of Canary Wharf


