
Roast Macsween haggis  
mashed potato & bashed neeps

(2.5cl noggin of Chivas Regal 12yrs an additional  £3.95) 
£13.75

 
 Classic rib steak burger
thick cut chips & Bloody Mary sauce

£14.00

Marinated chargrilled Buccleuch estate outdoor reared chicken breast
fragrant rice, toasted peanut, sweet & sour vinaigrette 

£14.25

Risotto of beetroot, Ragstone goats cheese & sour cream 
roasted pumpkin seeds

£14.25

Atlantic cod & smoked haddock fishcake
spinach & anchovy butter sauce

£14.50

Slow roasted wild rabbit “Lyonnnaise”  
lentils, roasted parsnips, tarragon gravy served in a copper pot

£14.75

Seared Wester Ross salmon
black olive & caramelised tart tatin, confit fennel with peashoots

£15.50

The rib steak truffle burger
roast field mushroom, truff le mayonnaise & melted Gruyère de Comté, thick cut chips

£17.50

Sautéed lamb sweetbreads & braised kidneys
Savoy cabbage & smoked bacon, truff led mash, Dijon mustard & tarragon sauce

£22.50

Wild Highland venison & Macsween haggis pie with roast saddle of venison 
braised Savoy cabbage, celeriac & juniper purée

£28.50

Roast fillet of wild Scottish halibut
braised leeks, samphire, Cornish brown crab & lobster dressing, minted new potatoes 

£33.00

Specials of the day
please enquire for details & price

Green peppercorn sauce
£3.00

Mushroom sauce with soft herbs
£4.50

Truffled mayonnaise
£2.00

Dangerously hot sauce
£1.75

Bloody Mary sauce
£1.75

Béarnaise sauce
£3.00

9 oz rib-eye
30day dry aged, Aberdeenshire

£19.95

10 oz New York strip
40 day dry aged, Aberdeenshire

£24.75

Jacobs’ rare breed lamb rack cutlets 
Grace farm North Yorkshire

£21.50

16oz-22oz grilled dover sole
Brixham day boats, Devon

£35.00

14–16 oz rib of beef on the bone
40 day dry aged, Aberdeenshire

£27.50

7 oz tournedo fillet
21 day dry aged, Aberdeenshire

£29.50

10-12 oz fillet on the bone
28 day dry aged, Aberdeenshire

£32.50

Chargrilled lobster
garlic, parsley & chilli, rocket, cucumber 

& mint salad, thin chips
£38.00

An optional 12.5% service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy. 
The Macdonald Bar at Boisdale features Live Jazz every evening Monday to Saturday & is licensed until 1am.  

An optional Jazz Charge of  £5.00 Monday — Thursday / £7.50 Friday & Saturday is payable after 8.00pm by those already in Boisdale.

Thick cut chips
£4.50

Minted new potatoes
£4.25

Broccoli with rosemary & lemon cold 
pressed extra virgin rapeseed oil   

£5.00

Mixed or green salad
£4.50

Winter super food salad
£4.50

Creamed spinach 
with black truffle shavings

£9.50

Seared foie gras, black truffle shavings
£12.50

Glazed carrots, cumin & coriander
£4.50

Creamy mashed potatoes
£4.25

Wilted spinach
£5.00

Roasted field mushrooms
£4.50

Braised Savoy cabbage, 
fennel seed, smoked bacon

£5.50

Please note that steak weights are pre-cooked and approximate

the boisdale grill

Pickled walnut, red onion, mint 
& coriander salsa

£3.50



Royal Keta salmon
30g  £15.00 

Royal Baeri 
30g  £39.50 / 50g  £75.00 

Russian Oscietra 
30g  £60.00 / 50g  £95.00

From Gourmet House, perfecting the Persian tradition since 1965
Served over ice with sour cream, chopped egg & blinis

(2.5cl shot of Russian Standard Platinum vodka an additional £3.30)

Frenchman’s Creek, Cornwall
½ dozen  £16.50 / dozen  £32.00

Duchy of Cornwall native
½ dozen £21.50; dozen £39.50 

Seasonal soup of the day
£5.50

Winter super food salad
with roasted squash, beetroots, lentils & pomegranate 

£6.75 / £12.50

Mini roast Macsween haggis  
mashed potato & bashed neeps

(2.5cl noggin of Chivas Regal 12yrs an additional  £3.95) 
£6.75

Potted smoked mackerel
horseradish cream & toast

£7.50

Hazelnut ravioli, ricotta & leeks
sage infused cold pressed extra virgin rapeseed oil

£8.50

Wester Ross Scottish salmon gravadlax
dill & sweet mustard dressing

£8.75

Salad of confit globe artichoke
pickled walnuts, Dunsyre blue cheese

& black truff le dressing
£9.25

Hebridean hand-picked crab 
spiced avocado & Melba toast 

£13.50

Dunkeld classic oak smoked salmon
sourced from Wester Ross, shallot & caper relish

£13.50

Ceviche of South Uist king scallops
spring onion, red chilli & coriander, lime & soya sauce dressing 

£14.75

Roulade of foie gras
prune & orange jelly, 

black olive & truff le bread 
£ 15.00

Lobster cocktail
 shaved fennel, harissa mayonnaise, Marie-rose sauce

£16.50

Caramelised South Uist king scallops
curried tender stem broccoli, steamed Shetland mussels, 

crispy shallots 
£18.25

‘The ménage a trois’
Dunkeld wild cold-smoked salmon, cured 

salmon & confit of Wester Ross salmon
with crème fraîche

£18.50

Hebridean hand-picked crab
& Dunkeld classic oak smoked salmon

Melba toast
£19.50

Dunkeld gold medal & multiple award 
winning wild salmon 

from the Scottish west coast  
shallot & caper relish

£22.00

Iranian Beluga
30g  £140.00 / 50g  £230.00 

Classic Baeri 
30g & chips  £39.50 


