
LIGHT LUNCHES  
@ THE BOSVILLE 

 
       

SOUP 
Homemade soup of the day with homemade bread & butter 

£5.95 
 

CULLEN SKINK 
Creamy smoked haddock & potato soup  

£6.50 
 

SKYE MUSSELS 
Half kilo Loch Eishort mussels, white wine, garlic & cream 

£8.00 
 

 

RISOTTO 
Pea & blue cheese risotto 

£8.50 
 

FRITTATA 
Potato & roasted pepper frittata, served with salad 

£8.95 
 

TACO SHELLS 
Cheese, jalapeños & sour cream £5.50 
Chili beef, pickles & sour cream £7.25 

 
BURGER 

Handmade burger on a brioche bun served with coleslaw and salad 
£9.95 

 
 
 

S I D E S  
 

Seasonal salad - £3.50 
 

Triple cooked hand cut chips - £3.50 
 

 
P U D D I N G S 

 

CHOCOLATE 
Chocolate brownie with berry sorbet 

£6.00 
 

GINGERBREAD 
Gingerbread served with marmalade ice cream 

£6.00 
 

CHEESE 
Selection of Scottish cheeses & oatcakes 

£8.00 
 

  
If you have any dietary requirements  

Please inform a member of the wait staff at your earliest convenience 



 
 

  
 

 
S T A R T E R

 
SEAFOOD STEW 

A medley of Scottish west coast shellfish & white fish with saffron aioli & croutes 
£7.50 

 
PORK BELLY  

Pork belly with hand dived Sconser scallop & Bosville BBQ sauce 
£9.75 

 
BEETROOT 

Salad of beetroot with butternut squash & creamed crowdie 
£6.50 

 
TERRINE 

Ham hock & chicken terrine with Glendale salad & Cumberland sauce 
£6.95 

 

 
M A I N S

COD 
Fillet of cod, cauliflower cheese risotto with bacon crumb & vegetable julienne  

£17.50 
 

HALLOUMI 
Smoked halloumi, warm chickpea & spinach salad, basil pesto 

£15.95 
 

SALMON 
Pan seared Wester Ross salmon, crab gnocchi, broccoli, cucumber & shallot dressing   

£16.95 
 

PORK 
Roast chop and fillet of Nairn pork, savoy cabbage & bacon with Puy lentils  

£17.95 
 

LAMB 
Pot roasted Blackface lamb shoulder, pea puree, kale & braised barley  

£18.50 
 

 
 
 

If you have any dietary requirements  
please inform a member of the wait staff at your earliest convenience 

 
 

 
 



 
 
 
 
 

P U D D I N G S 
 

CHOCOLATE 
 Chocolate delice, with mousse, hazelnut & berry sorbet   

£6.95 
 

RASPBERRY MOUSSE 
Raspberry mousse with cranachan ice cream, raspberry jelly & toasted oats 

 
GINGERBREAD 

Gingerbread with marmalade ice cream, whisky & raisin syrup 
£6.95 

 
CHEESE 

Selection of Scottish cheeses & oatcakes 
£7.50 

 
P U D D I N G  W I N E S 

 
MONBAZILLIAC, Chateau Septy 

Barsac France 
£5.00 75ml 

 
VIDAL ICE WINE 

Ontario Canada 
£9.50 75ml 

 
LIQUEUER MUSCAT 

Skilagolee, NV, South Australia 
Suggested Pairing –  Chocolate 

£9.50 75ml 
 
 
 

T E A  &  C O F F E E 
 

All of our tea is grown in plantations in Sri Lanka by PMD Teas to Fairtrade standards 
Our coffee is a blend of organically grown Arabica beans from Peru & Honduras 

 
 
 

If you have any dietary requirements  
please inform a member of the wait staff at your earliest convenience 


