
menu de jour
C A P R E S E  S A L A D  * 7  

buffalo mozzarella, sliced beef tomato, salmon gill oil £7

S T A R T E R

S T A R T E R  O F  T H E  D A Y
Please ask your waiter £8

T H E  B O A T Y A R D ’ S  F A M O U S  F I S H  &  C H I P S  * 1 / 3 / 4 / 1 0
IPA ale battered line caught cod, served with triple fried chunky chips,  garden peas and

homemade tartare sauce £18

M A I N

P E N N E  A R R A B I A T A  P A S T A  * 1 / 3 / 4 / 1 0
Served with cherry tomatoes ,  parsley, scotch boned chilli,  topped with rocket leaf paramsan basket £16

I T A L I A N  T I R A M I S U  * 1 / 5 / 7 / 8

Please ask your waiter £8

D E S S E R T

D E S S E R T  O F  T H E  D A Y

Layered panettone sponge, infused with Kalua liquire £8

Served with red shallot,  cranberry chutney £10
C H I C K E N  L I V E R  P A R F A I T  * 1 / 3 / 8 / 9 / 1 0

B O A T Y A R D  6 O Z  B A B Y  F I L L E T  S T E A K  * 1 / 3 / 7 / 1 0
28 day matured Scotch 6oz fillet steak with peppercorn sauce, grilled portobello mushroom, Heirloom

tomato, rocket leaf salad and skinny fries £35

T H E  B O A T Y A R D  B U R G E R  * 1 / 3 / 9 / 1 0
100% Scotch beef patty topped withsliced beef tomatoes,  Asiago cheese,  crispy pancetta, baby gem

lettuce,  homemade relish and skin ‘on’ fries £18

M A D A G A S C A R  V A N I L L A  P A N N A C O T T A  * 7
Served with raspberry purée,  topped with fresh English strawberries £8

Allergen codes as follows: gluten/2 crustacean/3 egg/ 4 fish/5 peanuts/6 soybeans /7 lactose 8 nuts
/9 celeriac/10 mustard/u sesame/12 sulphur dioxide & sulphates/13 lupin/14 molluses

All prices inclusive of VAT. Items subject to change. Discretionary 10% service added to your bill


