
Boisdale of Canary Wharf Menu
Cabot Place Canary Wharf London, E14 4QT, United Kingdom

+442077155818,+442077196200,+442039311474 - http://www.boisdale.co.uk/canary-
wharf/

The menu of Boisdale of Canary Wharf from London includes 468 dishes. On average the dishes or drinks on
the menu cost approximately £15. You can view the categories on the menu below. Located on the second floor
of an Art Deco building in Cabot Square, Boisdale of Canary Wharf offers stunning views of the Thames and the

City of London skyline. The restaurant features a classic British menu with a focus on seafood and Scottish
dishes like haggis and cock-a-leekie soup. The decor includes lacquer red and dark green walls, mahogany

paneling, and a diverse collection of original artwork. Don't miss the extensive range of Scotch at the Whisky bar
and be sure to try a Whisky flight guided by expert bartenders. Don't forget to check out the live jazz show, with

Jools Holland as the Boisdale Patron of Music on select days.

https://menuweb.menu

https://menuweb.menu/restaurants/london-1/boisdale-of-canary-wharf-restaurant/m/full-menu
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Non Alcoholic Drinks
WATER

Smoothies
SMOOTHIE

Thai
GREEN CURRY

Vegetarian
PARMESAN ASPARAGUS

Extras
DUCK FAT ROAST POTATOES £4

Gnocchi
GNOCCHI

Sandwiches
FISH FINGER SANDWICH £12

Fish Dishes
FISH OF THE DAY

Breakfast
BUTTERMILK PANCAKES

Salad
GREEN SALAD £4

Drinks
DRINKS

A La Carte
20OZ CHATEAUBRIAND

Starters & Salads
FRENCH FRIES

Beef Dishes
BEEF CURRY

Indian
CHICKEN CURRY

Cocktails
BLOODY MARY £10

Soft Drinks
JUICE

Postres
HOMEMADE ICE-CREAM £7

Sauce
BLACK TRUFFLE MAYO £3

Wine
BOTTLE OF WINE

Chicken Wings
WINGS

Schwarze Tees
EARL GREY
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Nigiri -Belegte Sushi
CAVIAR

Salate - Kleiner Hunger
BLUE MONDAY

Brunch
GOUJONS OF PLAICE £15

Beverages
GRAND MARNIER £9

Hot Drinks
COFFEE

Puddings
SELECTION OF ICE CREAM
SORBETS £9

Iced Tea
BERRY HIBISCUS

Tea
TROPICAL GREEN

Snacks & Sandwiches
BUCK RAREBIT £7

Modifiers
BLACK ESPRESSO £3

Course 1
CRISPY SZECHUAN PEPPER CHILLI
SQUID

Cognac
COURVOISIER VSOP £15

Venerable Wine Of The
Month By The Glass
CHATEAU LANGOA-BARTON 2005, 3RD
GRAND CRU CLASSÉ IN 1855 SAINT
JULIEN IN THE MÉDOC., BORDEAUX,
FRANCE

Red Wine - Lebanon
MASSAYA LE COLOMBIER 2015 BEKAA
VALLEY

Madeira
FORTNUM MASON, MADEIRA BOAL
SPECIAL RESERVE (50CL)

Tea And Coffee
MASSALA CHAI

Brandy & Cognac
HENNESSY XO £35

Cheese
GUBBEEN

British Cheese Selection
STINKING BISHOP

Cocktail
MARGARITA

Specialty Coffee
AMERICANO £3
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Cigars
CIGARS

Selection Of French &
Local Cheeses
WINTERDALE

Sparkling + Champagne
PERRIER-JOUET GRAND BRUT NV
EPERNAY, FRANCE

Port & Dessert Wines
DISZNOKO TOKAJI ASZU 5 PUTTONYOS
2007 HUNGARY

All-Day-Dining
LONDON BURRATA £15

Fresh Bowls
GODDESS

Liqueurs / Digestifs
DISARONNO AMARETTO £7

Deli Store
SMOKED MACKEREL HORSERADISH
PATE £9

Vegetable Plate A La Cart
SPECIAL VEGETABLES OF THE DAY

Unusual Cordials,
Liqueurs, Brandys,
Grappas‎
NARDINI BIANCA GRAPPA £9

British Tapas & First
Courses
ROAST MINI DUMFRIESSHIRE
BLACKFACE HAGGIS £9

Port & Aged Sherry
QUINTA DO NOVAL 20YR TAWNY

Superb Hamburgers
VENISON BLUE CHEESE £16

Recommended Aperitifs
FROZEN TENNESSEE MILK PUNCH £8

Washed
ROLL RIGHT

Fish Feast
ATLANTIC PRAWN COCKTAIL

Teavana Loose Leaf Teas
MORROCCAN MINT

Artisanal Burger
CHEESE BACON

Entrées
TOMATO CREAM SOUP
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CHEESE STICKS

Pizza
PIZZA MARGHERITA £8

PIZZA MARGHERITA

Spirits
FRANGELICO £7

SAMBUCA £7

Savouries
SCOTTISH RAREBIT £7

DUMFRIESSHIRE BLACKFACE
HAGGIS £7

English Sparkling Wine
JENKYN PLACE BRUT 2013 HAMPSHIRE,
ENGLAND

HAMBLEDON PREMIÈRE CUVÉE NV
HAMPSHIRE

Half Bottle White Wine
CHASSAGNE-MONTRACHET 'LES
PIERRES ' 2007 JEAN-MARC PILLOT,
BURGUNDY, FRANCE

CONDRIEU CÔTEAUX DE BREZE 2010
DOMAINE LOUIS CHEZE, NORTHERN
RHÔNE, FRANCE

Double Magnum Bottle
Selection
CHÂTEAU DE RICAUD 2012 DOUBLE
MAGNUM, PREMIÈRES CÔTES DE
BORDEAUX, FRANCE

CHÂTEAU RAHOUL 2010 DOUBLE
MAGNUM, GRAVES, BORDEAUX,
FRANCE

White Wine New Zealand
& Australia
CAPE MENTELLE SAUVIGNON BLANC
SEMILLON 2016 MARGARET RIVER,
AUSTRALIA

CLOUDY BAY CHARDONNAY 2014
MARLBOROUGH , NEW ZEALAND

ALKOHOLISCHE
GETRÄNKE
BAILEYS £7

LITTLE £4

Burger
TRUFFLE £19

THE JOKER £13

JERK BBQ

Fettuccine
LIGUORI'S ORGANIC PASTA FROM
ITALY'S CAMPANIA REGION #1 £22

LIGUORI'S ORGANIC PASTA FROM
ITALY'S CAMPANIA REGION #2

LIGUORI'S ORGANIC PASTA FROM
ITALY'S CAMPANIA REGION #3 £13

Champagne & Sparkling
Wine By The Glass
VILARNAU BRUT RESERVA ROSÉ CAVA
NV BARCELONA, SPAIN

PROSECCO BOSCO MALERA CANAL
GRANDE EXTRA DRY NV, DOC VENETO,
ITALY

JENKYN PLACE BRUT 2013 ENGLISH
SPARKLING WINE, HAMPSHIRE,
ENGLAND
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Half Bottle Red Wine
CHÂTEAU RAHOUL 2009 GRAVES,
BORDEAUX, FRANCE

MOULIN DE DUHART 2012 DOMAINES
BARONS DE ROTHSCHILD, PAUILLAC,
BORDEAUX, FRANCE

CHÂTEAU BELGRAVE 2005, 5TH
GROWTH GRAND CRU CLASSÉ, HAUT-
MEDOC, BORDEAUX, FRANCE

Red Wine Argentina &
Chile
ZAPALLARES PINOT NOIR RESERVA
2016/17 SAN ANTONIO, CHILE*

TERRAZAS SELECTION CABERNET
SAUVIGNON 2013 MENDOZA,
ARGENTINA

CHEVAL DES ANDES 2008 MENDOZA,
ARGENTINA

Red Wine Australia & New
Zealand
CAPE MENTELLE CABERNET
SAUVIGNON MERLOT 2014 MARGARET
RIVER, AUSTRALIA

SIDEWOOD SHIRAZ 2015 ADELAIDE
HILLS, AUSTRALIA

CLOUDY BAY PINOT NOIR 2014/15
MARLBOROUGH, NEW ZEALAND

Red Wine – South Africa
BOEKENHOUTSKLOOF, THE WOLFTRAP
2016 STELLENBOSCH

ASHBOURNE 2010 HEMEL-EN-AARDE,
WALKER BAY, SOUTH CAPE COAST*

BOEKENHOUTSKLOOF, THE
CHOCOLATE BLOCK 2016
STELLENBOSCH

Goat
TOR

CLARA GOAT CHEESE 280G

DORSTONE ASH

Hard
KERN CORNISH

SHORROCK'S LANCASHIRE BOMB

SHEEP RUSTLE

Blue
COLSTEN BASSETT

MRS BELLS BLUE

HARBOURNE BLUE HALF

Boisdale Special Select
Scottish Beef
5OZ FILLET MINUTE STEAK £19

10OZ PRIME RIBEYE £35

28OZ COTE DE BOEUF £98

Side Orders
THRICE COOKED THICK-CUT CHIPS £4

ENGLISH BUNCH CARROTS £4

EXTRA SLICE OF ROAST BEEF £7

TRUFFLE, ROSEMARY PARMESAN
CHIPS £6

Coffee
CAPPUCCINO £4

FLAT WHITE £4

MACCHIATO £4

LATTE £4
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Oysters
MERSEA ISLAND, ESSEX

JERSEY, CHANNEL ISLES

COLCHESTER NATIVES, ESSEX

LINDISFARNE, NORTHUMBERLAND

Magnum Bottle Selection
CHÂTEAU DE RICAUD 2012 PREMIÈRES
CÔTES DE BORDEAUX, FRANCE

SPECIAL RESERVE MÉDOC 2010
BARONS DE ROTHSCHILD, COLLECTION
LAFITE, MÉDOC, BORDEAUX, FRANCE*

GIGONDAS CUVÉE DE LA TOUR
SARRASINE 2013 DOMAINE LE CLOS
DES CAZAUX, SOUTHERN RHÔNE,
FRANCE

VACQUEYRAS GRENAT NOBLE 2009
DOMAINE LE CLOS DES CAZAUX,
SOUTHERN RHÔNE, FRANCE

White Wine Italy, Spain &
Portugal
PANIZA VIURA BLANCO 2017 CARINENA,
SPAIN

CRUCILLON VIURA BLANCO 2017
CAMPO DE BORJA, SPAIN

CAPRAI ANIMA UMBRA GRECHETTO
BLANCO 2014 UMBRIA, ITALY

LA ROSA , DOUROSA WHITE 2016
QUINTA DE LA ROSA, DOURO,
PORTUGAL

White Wine South Africa
CHENIN BLANC 2017 WILLIAM
ROBERTSON

ASHBOURNE SAUVIGNON BLANC
CHARDONNAY 2017 HEMEL-EN-AARDE*

OVERBERG CROCODILE'S LAIR
CHARDONNAY 2013 BOUCHARD
FINLAYSON, WALKER BAY

WATERFORD ESTATE
CHARDONNAY 2015
STELLENBOSCH

£59

Red Wine Usa
CAMBRIA ESTATE BENCH BREAK PINOT
NOIR 2013 SANTA BARBARA,
CALIFORNIA

EDMEADES ZINFANDEL 2013/14
MENDOCINO COUNTY, CALIFORNIA

KENDALL-JACKSON VINTNERS
RESERVE CABERNET SAUVIGNON 2011
CALIFORNIA

GRAN MORAINE YAMHILL-CARLTON
PINOT NOIR 2013 WILLAMETTE VALLEY,
OREGON, WASHINGTON*

Sherry
TIO PEPE, FINO, GONZALEZ BYASS
(75CL BOTTLE)

LEONOR PALO CORTADO, GONZALEZ
BYASS – 12 YEARS OLD (75CL BOTTLE)

APÓSTOLES PALO CORTADO 30 YEARS
OLD (37,5 CL BOTTLE)

NOE PEDRO XIMÉNEZ 30 YEARS OLD
(37,5 CL BOTTLE)

Soft
BARON BIGOD

WIGMORE SMALL

ELMHIRST 1KG

BATH SOFT CHEESE ORGANIC

Restaurant Category
VEGAN

VEGETARIAN
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ITALIAN

CUBAN

Salads
CHOPPING BLOCK

SIN CITY £12

CHICORY, WATERCRESS STILTON
SALAD £9

HASS AVOCADO, SPICED LENTIL
HERITAGE BEETS £10

QUINOA SALAD

First Course
AVOCADO, PEACH TENDERSTEM WITH
CRISPY COURGETTES

CLARENCE COURT EGGS BENEDICT

MINI ROAST DUMFRIESSHIRE
BLACKFACE HAGGIS

ASPARAGUS, PEA MINT SOUP

CRUSHED AVOCADO WITH CHILLI, LIME
CORIANDER

Pudding Wines
DISZNÓKÖ TOKAJI LATE HARVEST 2013
HUNGARY

MUSCAT SAINT-JEAN DE MINERVOIS
2012 DOMAINE LES ROUMANIS, FRANCE

POMINO VINSANTO DOC 2006
MARCHESI DE' FRESCOBALDI,
TOSCANA, ITALY

CHÂTEAU RIEUSSEC 2007 1ER CRU
CLASSÉ SAUTERNES, FRANCE

CHÂTEAU SUDUIRAUT 1975 1ER CRU
SUPERIEUR CLASSE, SAUTERNES,
FRANCE

DIGESTIFS
LIMONBELLO £8

HAVANA 7YR RUM £9

LECOMPTE 5YR £14

HENNESSY PARADIS GRAND
CHAMPAGNE £94

LOUIS XIII COGNAC £150

British Pizza
BOISDALE MARGHERITA £8

DUNKELD FINE SMOKED SALMON £15

SCOTTISH FILLET OF BEEF £18

HEBRIDEAN SCALLOP,
LANGOUSTINE KING PRAWN £26

WILD VENISON HAGGIS £13

White Wines
PINOT GRIGIO ALTANA DI VICO 2016
TERRE SICILIANE IGT, ITALY

GAVI DI GAVI BRIC SASSI 2017 ROBERTO
SAROTTO, PIEDMONT, ITALY

PULIGNY-MONTRACHET 1ER CRU LES
FOLATIÈRES 2015 DOMAINE FRANÇOIS
CARILLON, BURGUNDY

FLYING SOLO, GRENACHE BLANC –
VIOGNIER 2017 GAYDA, LANGUEDOC-
ROUSSILLON FRANCE

CÔTES-DU-RHÔNE RÉSERVE BLANC
2017 FAMILLE PERRIN, RHONE

PARCELA 52 VERDEJO 2016 FINCA
CONSTANCIA, CASTILLA, SPAIN

Pudding Wine
DISZNÓKŐ TOKAJI LATE HARVEST 2015
(50 CL) HUNGARY

MUSCAT SAINT-JEAN DE MINERVOIS
2012 (50CL), DOMAINE LES ROUMANIS,
FRANCE

POMINO VINSANTO DOC 2007 (50CL),
MARCHESI DE' FRESCOBALDI,
TOSCANA, ITALY
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DISZNÓKŐ TOKAJI ASZÚ 5 PUTTONYOS
2007 (50 CL), HUNGARY*

CHATEAU RIEUSSEC 2007 (37.5 CL), 1ER
CRU CLASSE SAUTERNES

CHATEAU SUDUIRAUT 1975 (75 CL), 1ER
CRU SUPERIEUR CLASSE, SAUTERNES

First Courses
DUNKELD SCOTTISH OAK SMOKED
SALMON

CARPACCIO OF JUNIPER CURED
SMOKED WILD VENISON £12

WILD MUSHROOM ARTICHOKE SOUP £9

CRISPY SQUID, CHILLI
TELLICHERRY PEPPER £11

HIGHLAND PARTRIDGE, HAM HOCK
PIGEON TERRINE £10

DUNKELD CLASSIC OAK SMOKED
SALMON £13

Pudding
ICED PEANUT PARFAIT WITH
RASPBERRIES £9

KENTISH STRAWBERRY MILLE-
FEUILLE £8

MADAGASCAN CHOCOLATE ICED-
PARFAIT £12

SCOTTISH RASPBERRY RUM BABA £10

CARAMELISED PISTACHIO BAKED
CHEESECAKE £10

SELECTION OF GREAT BRITISH
FARMHOUSE CHEESE £15

House Rosé Selection
CHÂTEAU FONTARÉCHE TRADITION
CUVÉE 2017 LANGUEDOC-ROUSSILLON,
FRANCE

CHEVALIER ALEXIS LICHINE CINSAULT
ROSÉ 2017 LANGUEDOC-ROUSSILLON,
FRANCE

MINUTY 'M ' CÔTES DE PROVENCE ROSÉ
2016 CHÂTEAU MINUTY, PROVENCE,
FRANCE

L'EXUBERANCE DE CLOS CANTENAC
ROSÉ 2015 BORDEAUX, FRANCE*

MINUTY CÔTES DE PROVENCE ROSÉ,
PRESTIGE 2016 CHÂTEAU MINUTY,
PROVENCE, FRANCE

MIRAVAL ROSÉ 2017 PROVENCE,
FRANCE

CHÂTEAU MINUTY ROSÉ ET OR, CÔTES
DE PROVENCE 2016 CHÂTEAU MINUTY,
PROVENCE, FRANCE

Champagne & Sparkling
Wine
BOISDALE 1ER CRU BLANC DE NOIRS
NV GEORGES GARDET, CHIGNY LES
ROSES, REIMS, FRANCE

BOISDALE VINTAGE CUVÉE SPECIALE
2004 GEORGES GARDET, CHIGNY-LES-
ROSES, REIMS, FRANCE

BOISDALE VINTAGE CUVÉE SPECIALE
ROSÉ 2008 GEORGES GARDET, CHIGNY-
LES-ROSES, REIMS, FRANCE

DOM PERIGNON 2009 ÉPERNAY, FRANCE

DEUTZ CUVÉE WILLIAM 2002 AŸ,
FRANCE

BOLLINGER LA GRANDE ANNÉE 2007 AY,
FRANCE

BOLLINGER LA GRANDE ANNÉE ROSÉ
2005 AY, FRANCE

Port And Sherry
QUINTA DE LA ROSA 20 YR TAWNY

COCKBURN'S 1963

TAYLOR'S 1955
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TIO PEPE, FINO, GONZALEZ BYASS,
SHERRY

LEONOR PALO CORTADO, SHERRY

APOSTOLES PALO CORTADO 20 YEARS
OLD, SHERRY

NOE PEDRO XIMENEZ 30 YEARS OLD,
SHERRY

Sauces
CLARET GRAVY £3

BOISDALE BLOODY
MARY KETCHUP £3

SMOKED BEARNAISE
SAUCE £4

GREEN PEPPERCORN SAUCE £3

WILD MUSHROOM BRANDY SAUCE £12

SEARED FOIE GRAS, TRUFFLE
SAUCE, SHAVED BLACK TRUFFLES £18

AIOLI

SALSA

Dessert
DARK CHOCOLATE
MARQUISE, HONEYCOMB
SALTED CARAMEL

BAKED LEMON
CHEESECAKE WITH
BLUEBERRIES

APPLE TARTE FINE

SELECTION OF BRITISH CHEESE FROM
OUR CHEESE TROLLEY

HOMEMADE SORBET £7

STICKY TOFFEE PUDDING £10

BROWNIE

MUFFINS

Red Wine Italy
TRASTULLO ROSSO 2015 VERONA
REGION

REMOLE SANGIOVESE DI TOSCANA IGT
2016 MARCHESI DE' FRESCOBALDI,
TOSCANA

CHIANTI CLASSICO, SAN JACOPO DA
VICHIOMAGGIO 2015 TOSCANA

NIPOZZANO CHIANTI RUFINA RISERVA
DOCG 2014 MARCHESI DE'
FRESCOBALDI, TOSCANA

TENUTA FRESCOBALDI DI CASTIGLIONI
TOSCANA IGT 2015 MARCHESI DE'
FRESCOBALDI, TOSCANA

IL FAUNO TOSCANA 2012 TUSCANY

AMARONE DOCG 2014 CA'RUGATE,
VENETO

BRUNELLO DI MONTALCINO 2012
FRESCOBALDI CASTELGIOCONDO,
MONTALCINO, TUSCANY

SASSICAIA 2008 TENUTA SAN GUIDO,
BOLGHARI, TOSCANA*

Port
CHURCHILLS DRY WHITE PORT (50CL)

TAYLORS LATE BOTTLED VINTAGE
PORT 2012

QUINTA DE LA ROSA 20YR TAWNY (50CL)

QUINTA DO NOVAL 2005

QUINTA DE LA ROSA 2004

OFFLEY 1977

COCKBURN 1963 (LEVEL: INTO NECK) 95
PARKER POINTS

QUINTA DO NOVAL 1966

QUINTA DO NOVAL 1960

TAYLORS 1955
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Boisdale Jazz & Cigar
Club Red Wine
SAUMUR ROUGE 2015 LANGLOIS-
CHATEAU, A.C SAUMUR, FRANCE*

CUVÉE CHABERTS ROUGE 2010
CHATEAU DES CHABERTS, PROVENCE,
FRANCE

CHÂTEAU DE RICAUD 2012 PREMIÈRES
CÔTES DE BORDEAUX, FRANCE*

CHIANTI CLASSICO, SAN JACOPO DA
VICCHIOMAGGIO 2015 TUSCANY, ITALY

MOUNT BROWN PINOT NOIR 2014
WAIPARA, NEW ZEALAND

ASHBOURNE 2010 HEMEL-EN-AARDE,
SOUTH AFRICA*

CHÂTEAU PEYRE-LEBADE 2010 CRU
BOURGEOIS HAUT MEDOC, BORDEAUX

NUMANTHIA TERMES 2011/12 TORO,
SPAIN

CHÂTEAU SOUTARD 2001 GRAND CRU
CLASSÉ, SAINT EMILION, FRANCE

AMARONE DOCG 2014 CA'RUGATE,
VENETO, ITALY

White Wines Burgundy &
Beaujolais
BEAUJOLAIS BLANC 2015 PARDON ET
FILS, BEAUJOLAIS*

BOURGOGNE ALIGOTE CHATEAU DE
CHAMILLY 2015 BURGUNDY

ST VERAN 2015 CHATEAU DE
CHASSELAS, JEAN MARC LA CROIX,
BURGUNDY

POUILLY-FUISSÉ, DOMAINE DES TROIS
TILLEULS 2015 SOLUTRÉ, BURGUNDY*

CHABLIS 2016 DOMAINE FOURREY,
BURGUNDY

MARSANNAY BLANC 2012 AUBERT DE
VILLAINE BOUZERON, BURGUNDY

CHABLIS 1ER CRU LES VAUCOPINS 2011
ALBERT BICHOT, BURGUNDY

MARANGES LA FUSSIÈRE 1ER CRU 2011
DOMAINE BACHELET MONNOT,
BURGUNDY

MEURSAULT VIREUILS 2015 DOMAINE
DUPONT-FAHN, BURGUNDY*

CHASSAGNE-MONTRACHET 2014 LES
PIERRES , ALBERT BICHOT, BURGUNDY

White Wines Regional
France
MUSCADET DE SÈVRE ET MAINE 2016
LA DOUSSINIÈRE, LOIRE VALLEY

DOMAINE DE VALENT CHARDONNAY
2013 LANGUEDOC–ROUSSILLON

PICPOUL DE PINET 2016 TOURNÉE DU
SUD, PAYS D'OC, SOUTHERN FRANCE

CÔTES DU ROUSSILLON BLANC 2016
NCE DOMAINE DE BILA-HAUT, MICHEL
CHAPOUTIER, CÔTES DU ROUSSILLON

BOISDALE SAUVIGNON BLANC 2014
CHÂTEAU DE SOURS, AC BORDEAUX

MENETOU-SALON 2013 DOMAINE DE
BEAUREPAIRE, LOIRE

SANCERRE 2016 DOMAINE MILLET
ROGER, LOIRE

CHÂTEAU GUIRAUD LE G BLANC 2015
BORDEAUX*

SANCERRE LES CAILLOTES 2016
DOMAINE JEAN-MAX ROGER, LOIRE*

CHÂTEAU RAHOUL BLANC 2012
GRAVES, BORDEAUX

Red Wine Burgundy &
Beaujolais
FLEURIE 2016 DOMAINE PARDON,
PARDON ET FILS, BEAUJOLAIS

ST AMOUR LES PIERRES 2016 DOMAINE
PARDON, PARDON ET FILS, BEAUJOLAIS
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LE BOURGOGNE PINOT NOIR 2015
DOMAINE CHANSON, BURGUNDY

FLEURIE CUVÉE HUGO 2014 DOMAINE
PARDON, PARDON ET FILS, BEAUJOLAIS

MARANGES LA FUSSIÈRE 1ER CRU 2013
DOMAINE BACHELET MONNOT,
BURGUNDY

CHOREY-LÈS-BEAUNE 2010 DOMAINE
ROY VALLON, BURGUNDY

CHASSAGNE MONTRACHET ROUGE
2013 JEAN-MARC PILLOT, BURGUNDY

VOSNE ROMANÉE 1ER CRU 'BEAUX
MONTS ' 2012 DANIEL RION,
BURGUNDY*

VOUGEOT CLOS DU VILLAGE 2005
DOMAINE LEYMARIE-CECI, COTE DE
NUITS, BURGUNDY

ECHEZAUX GRAND CRU 2011 DOMAINE
DU CLOS FRANTIN, ALBERT BICHOT,
BURGUNDY

Red Wine Spain &
Portugal
VINA TEMPRANA OLD VINES GARNACHA
2016 CAMPO DE BORJA, SPAIN

VINA AMATE RIOJA CRIANZA 2015
RIOJA, SPAIN

VINA AMATE RIOJA 2012 RIOJA, SPAIN

BERONIA GRACIANO 2012 LA RIOJA
ALTA, SPAIN*

CARMELO RODERO 9 MESES 2014
RIBERO DEL DUERO, SPAIN

BERONIA VINAS VIEJAS 2012 LA RIOJA
ALTA, SPAIN

RIOJA RESERVA VITOLA 2009 MIGUEL
MERINO, RIOJA, SPAIN

LA ROSA RESERVA 2014 QUINTA DE LA
ROSA, DOURO, PORTUGAL

BLECUA 2008 VIÑAS DEL VERO,
SOMONTANO, SPAIN

VEGA SICILIA VALBUENA 2008 RIBERO
DEL DUERO, SPAIN

These Types Of Dishes
Are Being Served

PIZZA

FISH

BURGER

CHICKEN

DESSERTS

MEAT

SALAD

BREAD

TUNA STEAK

OYSTERS

Red Wines
DOUROSA TINTO 2015 QUINTA DE LA
ROSA, DOURO, PORTUGAL

KENDALL-JACKSON VINTNERS
RESERVE CABERNET SAUVIGNON 2011
CALIFORNIA, USA

BOEKENHOUTSKLOOF, THE
CHOCOLATE BLOCK 2016
STELLENBOSCH, SOUTH AFRICA

CÔTES-DU-RHÔNE 2016 M.CHAPOUTIER,
NORTHERN SOUTHERN RHÔNE,
FRANCE

CHÂTEAU ROCHER-CALON 2016
MONTAGNE ST EMILION, BORDEAUX

CHÂTEAU CLOS CANTENAC 2012
GRAND CRU, ST. EMILION

ALOXE-CORTON 1ER CRU 'CLOS DES
MARECHAUDES MONOPOLE ' 2011
DOMAINE DU PAVILLON, ALBERT
BICHOT, BURGUNDY, FRANCE
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CILLAR DE SILOS CRIANZA
TEMPRANILLO 2015 RIBERO DEL
DUERO, SPAIN

MT. BRAVE CABERNET SAUVIGNON 2012
MT VEEDER, NAPA VALLEY, CALIFORNIA

LA FLOR MALBEC 2017 PULENTA
ESTATE, MENDOZA, ARGENTINA

TERRAZAS DE LOS ANDES RESERVA
MALBEC 2016 MENDOZA, ARGENTINA

Boisdale Jazz & Cigar
Club White Wine
ASHBOURNE SAUVIGNON
BLANC/CHARDONNAY 2017 HEMEL-EN-
AARDE, SOUTH AFRICA*

BEAUJOLAIS BLANC 2015 PARDON ET
FILS, BEAUJOLAIS, FRANCE*

LA ROSA, DOUROSA WHITE 2016 QUINTA
DE LA ROSA, DOURO, PORTUGAL

TERRAZAS DE LOS ANDES SELECTION
TORRONTES 2015 MENDOZA,
ARGENTINA

POMINO BIANCO DOC 2014 MARCHESI
DE' FRESCOBALDI, TOSCANA, ITALY*

SANCERRE BLANC 2016 DOMAINE
MILLET ROGER, LOIRE, FRANCE

BOURGOGNE ALIGOTE CHATEAU DE
CHAMILLY 2015 BURGUNDY, FRANCE

KENDALL-JACKSON VINTNERS
RESERVE CHARDONNAY 2013
CALIFORNIA, USA

CHABLIS 2016 DOMAINE FOURREY,
BURGUNDY, FRANCE

MARANGES LA FUSSIÈRE 1ER CRU 2011
DOMAINE BACHELET MONNOT,
BURGUNDY, FRANCE

CLOUDY BAY TE KOKO 2014
MARLBOROUGH, NEW ZEALAND*

Side Dishes
WILTED GREENS £3

THRICE COOKED CHIPS £5

MASHED POTATOES,
SOMERSET BUTTER,
DUSLE

£5

WILD MUSHROOMS LOVAGE £12

BASHED NEEPS, SWEDE, CARROT
BLACK PEPPER £4

SAUTÉED SPINACH, AMALFI LEMON,
OLIVE OIL £6

BROCCOLI, SMOKED OLIVE OIL £5

GREEN LEAF SALAD, VINAIGRETTE £4

THRICE COOKED HAND CUT CHIPS £5

MASHED POTATOES, SOMERSET
BUTTER, DULSE £5

MASHED POTATOES

BROWN RICE

House White Selection
PANIZA, VIURA BLANCO 2017
CARINENA, SPAIN

VIÑAS DEL VERO, CHARDONNAY
MACABEO 2016 SOMONTANO, SPAIN

COTES DU ROUSSILLON BLANC 2016
DOMAINE DE BILA-HAUT, MICHEL
CHAPOUTIER, FRANCE

BOISDALE SAUVIGNON BLANC 2014
CHÂTEAU DE SOURS, AC BORDEAUX,
FRANCE

ASHBOURNE SAUVIGNON BLANC
CHARDONNAY 2017 HEMEL-EN-AARDE,
SOUTH AFRICA*

ZAPALLAR RIESLING 2016
CASABLANCA VALLEY, CHILE

MOUNT BROWN, SAUVIGNON BLANC
2016 WAIPARA, NEW ZEALAND

POMINO BIANCO DOC 2014 MARCHESI
DI' FRESCOBALDI, TOSCANA, ITALY*
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ARCAN ALBARINO 2016 RIAS BAIXAS,
GALICIA, SPAIN

KENDALL-JACKSON VINTNERS
RESERVE CHARDONNAY 2013
CALIFORNIA, USA*

ALPHA DOMUS WINGWALKER VIOGNIER
2014 HAWKE'S BAY, NEW ZEALAND

CLOUDY BAY SAUVIGNON BLANC
2016/17 MARLBOROUGH, NEW ZEALAND

Ingredients Used
POTATOES

PESTO

TOMATO

FRUIT

MANGO

CHEESE

AVOCADO

MUSTARD

MILK

BROCCOLI

BEEF

EGG

QUINOA

House Red Selection
PANIZA, GARNACHA TEMPRANILLO 2016
CARINENA, SPAIN

VIÑAS DEL VERO, CABERNET
SAUVIGNON MERLOT 2016
SOMONTANO, SPAIN

ARMIGERO SANGIOVESE DI ROMAGNA
2014 EMILIA ROMAGNA, DOC, ITALY*

COTE DU ROUSSILLON 2016 DOMAINE
DE BILA-HAUT, MICHEL CHAPOUTIER,
FRANCE

VINA AMATE RIOJA CRIANZA 2014
RIOJA, SPAIN

BOISDALE CLARET 2015 CHÂTEAU DE
SOURS, BORDEAUX, FRANCE*

BILLO PRIORAT, CELLAR CECILIO 2012
CATALONIA, SPAIN

TERRAZAS DE LOS ANDES RESERVA
MALBEC 2016 MENDOZA, ARGENTINA*

LE BOURGOGNE PINOT NOIR 2015
DOMAINE CHANSON, BURGUNDY,
FRANCE

BERONIA VINAS VIEJAS RESERVA 2012
LA RIOJA ALTA, SPAIN

EDMEADES ZINFANDEL 2013/14
MENDOCINO COUNTY, CALIFORNIA, USA

CHÂTEAU RAHOUL 2014 GRAVES,
BORDEAUX, FRANCE*

CHÂTEAU POTENSAC 1997 CRU
BOURGEOIS, MÉDOC, FRANCE

IL FAUNO TOSCANA 2012 TUSCANY,
ITALY*

Red Wine Regional
France
FLYING SOLO, GRENACHE – SYRAH 2017

OTE DU ROUSSILLON 2016 DOMAINE DE
BILA-HAUT, MICHEL CHAPOUTIER

SAUMUR ROUGE 2015 LANGLOIS-
CHATEAU, A.C SAUMUR*

CÔTES-DU-RHÔNE 2016 M.
CHAPOUTIER, NORTHERN SOUTHERN
RHÔNE

CUVÉE CHABERTS ROUGE 2010
CHATEAU DES CHABERTS, PROVENCE

COTES DU RHONE NATURE ROUGE
PERRIN 2017 FAMILLE PERRIN, RHONE

SAINT-JOSEPH 2012 VICTOR BERARD,
RHONE
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GIGONDAS CUVÉE DE LA TOUR
SARRASINE, DOMAINE LE CLOS DES
CAZAUX, SOUTHERN RHÔNE 2013

GIGONDAS CUVÉE DE LA TOUR
SARRASINE, DOMAINE LE CLOS DES
CAZAUX, SOUTHERN RHÔNE 2009

VACQUEYRAS GRENAT NOBLE,
DOMAINE LE CLOS DES CAZAUX,
RHONE 2011

VACQUEYRAS GRENAT NOBLE,
DOMAINE LE CLOS DES CAZAUX,
RHONE 2009

CHÂTEAUNEUF-DU-PAPE 2013 DOMAINE
DE LA SOLITUDE, RHÔNE VALLEY

HERMITAGE 2015 FERRATON PERE ET
FILS, RHÔNE VALLEY

COTE ROTIE 2010 DOMAINE PATRICK
CHRISTOPHE BONNEFOND COLLINE DE
COUZOU, RHÔNE VALLEY

Champagne
VEUVE CLICQUOT YELLOW LABEL BRUT
NV REIMS, FRANCE

VEUVE CLICQUOT ROSÉ NV REIMS,
FRANCE

DEUTZ BRUT CLASSIC NV, AY, FRANCE

PIPER HEIDSIECK NV REIMS, FRANCE

BOLLINGER SPECIAL CUVÉE NV, AY,
FRANCE

MOËT CHANDON BRUT IMPERIAL NV
ÉPERNAY, FRANCE

DEUTZ ROSÉ NV, AY, FRANCE

PERRIER-JOUËT BLASON ROSÉ NV
ÉPERNAY, FRANCE

PIPER HEIDSIECK VINTAGE 2006 REIMS,
FRANCE

VEUVE CLICQUOT EXTRA BRUT EXTRA
OLD, REIMS, FRANCE

MOËT CHANDON 2009 GRAND ROSÉ,
EPERNAY, FRANCE

PERRIER-JOUËT BELLE EPOQUE
VINTAGE 2011 ÉPERNAY, FRANCE

PIPER HEIDSIECK RARE VINTAGE 2002
REIMS, FRANCE

KRUG GRANDE CUVÉE NV REIMS,
FRANCE

PERRIER-JOUËT BELLE EPOQUE ROSÉ
2006 ÉPERNAY, FRANCE

KRUG ROSÉ NV REIMS, FRANCE

Main Course
ROAST RIB OF AGED TEE
VALLEY CHAROLAIS BEEF

ROAST BRITISH OUTDOOR-
REARED CHICKEN

TORTOLLINI OF ARTICHOKES, RICOTTA
LEMON

SUPERB HAMBURGERS

AUBERGINE 'PARMIGIANA '

SLOW ROAST SHOULDER RARE-BREED
'SADDLEBACK ' PORK

STEAMED SHETLAND MUSSELS IN
ORCHARD CIDER £18

ROAST DUMFRIESSHIRE
BLACKFACE HAGGIS £17

DEVONSHIRE CRAB HADDOCK
FISHCAKE £17

ROASTED FREE RANGE
YORKSHIRE CHICKEN BREAST £17

WILD MUSHROOM ARTICHOKE
WELLINGTON £18

CHARGRILLED WHOLE LOBSTER £48

7OZ CENTRE-CUT FILLET £30

VENISON

ROAST RIB OF DRY AGED BEEF £35

SLOW ROAST LOIN OF RARE
BREED SADDLEBACK PORK £25

BOISDALE BURGER – CHEESE
BACON £12
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BOISDALE BURGER – TRUFFLE £20

TRUFFLE FETTUCCINE £14

DEVONSHIRE CRAB, HADDOCK
LEEK FISHCAKE £17

Claret
BOISDALE CLARET 2015 CHÂTEAU DE
SOURS, BORDEAUX*

CHÂTEAU FLEUR HAUT GAUSSENS 2014
BORDEAUX

CHÂTEAU DE RICAUD, PREMIÈRES
CÔTES DE BORDEAUX 2012

CHÂTEAU LA GORCE 2001 CRU
BOURGEOIS, MEDOC

LES CADRANS DE LASSÉGUE 2011/12
CHÂTEAU LASSÉGUE, SAINT-ÉMILION,
BORDEAUX

CHÂTEAU TOUR DE CALENS 2008
GRAVES, BORDEAUX*

CHÂTEAU PETIT CANTENAC 2012
GRAND CRU, SAINT EMILION,
BORDEAUX

CHÂTEAU RAHOUL, GRAVES,
BORDEAUX 2009*

CHÂTEAU RAHOUL, GRAVES,
BORDEAUX 2014*

CHÂTEAU RAHOUL, GRAVES,
BORDEAUX 2010*

CHÂTEAU PAVILLON DE POYFERRÉ 2006
2ND WINE LEOVILLE-POYFERRE
PAVILLON, ST-JULIEN

CHÂTEAU POTENSAC 1997 CRU
BOURGEOIS, MÉDOC

CHÂTEAU BRILLETTE 2005 CRU
BOURGEOIS, HAUT-MÉDOC

CHÂTEAU SOUTARD 2001 GRAND CRU
CLASSÉ, SAINT EMILION*

BARON DE BRANE, CHÂTEAU BRANE-
CANTENAC 2010 MARGAUX, BORDEAUX

CHÂTEAU HAUT-BAGES LIBÉRAL, 5ÈME
CRU CLASSÉ PAUILLAC 2008
BORDEAUX

CHÂTEAU LES GRAND CHEÑES MEDOC
2009 CRU BOURGEOIS, MÉDOC,
BORDEAUX

CHÂTEAU BELGRAVE 2005, 5TH
GROWTH GRAND CRU CLASSÉ, HAUT-
MEDOC, BORDEAUX

CHÂTEAU CANTEMERLE 2005, 5ÈME
CRU CLASSÉ, HAUT-MÉDOC,
BORDEAUX

CHÂTEAU CLOS LOUIE 2006 CÔTES DE
CASTILLON, BORDEAUX

CHÂTEAU GISCOURS 2006, 3ÈME CRU
CLASSÉ, MARGAUX, BORDEAUX

CHÂTEAU LA LAGUNE 2000, 3ÈME CRU
CLASSÉ, HAUT-MEDOC

CHATEAU LANGOA-BARTON 2005, 3RD
GRAND CRU CLASSÉ, SAINT JULIEN,
MÉDOC, BORDEAUX

CALON SEGUR 1998, 3EME CRU
CLASSÉ, SAINT-ESTEPH

CHÂTEAU LYNCH BAGES, 5IÈME GRAND
CRU CLASSÉ, PAUILLAC, FRANCE 2004

CHÂTEAU LYNCH BAGES, 5IÈME GRAND
CRU CLASSÉ, PAUILLAC, FRANCE 1982

CHÂTEAU L'EGLISE-CLINET 2003 AOC
POMEROL*

CHÂTEAU PÉTRUS 1995 POMEROL
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