
We claim the bounty of Scotland

Our diners are often well travelled… our dishes are more stay at home. We source
local and regional cuisine, featuring ingredients farmed, caught, or bred in
Scotland. From farm or fishery to fork, we trace the provenance of our food,
focusing on fresh, seasonal supplies. Keeping food miles to a minimum, our chef,
Francesco Busetta goes out of his way to create succulent Scottish dishes.

Even our name has provenance

We can trace our name back to 1817. John Wilson, an illustrious resident and
former owner of our building, was a major contributor to blackwood’s magazine.
Writing under the pseudonym Christopher North, he wrote satirical articles,
critical reviews, and witty parodies. Much of his writing took the form of convivial
table talk, an aspect of civilised life we encourage at Blackwoods.

Blackwoods by name… and by flame

True to our name, we use charcoal to grill our meat, fish, poultry, and game. Our
Josper chargrill oven cooks at ultra-high temperatures to retain food’s natural
moisture and flavour. Steaks are charred and crusty on the outside yet juicily
tender inside. Mussels, too. Across all dishes, the embers add an authentic
caramelised charcoal flavour.



To start 

Cured Smoked Salmon Tartare   9.95
Scottish cured salmon, chive, dill, extra basil oil, pink pepper

Shetland Mussels   8.95
Choice of Mules Mariniere Sauce or Marinara Sauce, served with bread.

Duck Liver Pate   8.50
On Handmade crostini with Shallots pearls in Marsala Reduction

Seasonal Veggie Soup   7.50
With Toasted crostini and Craime Fraiche

Gourmet Parmigiana   8.00
Deep fried aubergines, mozzarella, Tomatoes and Basil in a shape of Parmigiano



Main courses and Josper grill 

Rump of Lamb 19.90
Cooked at controlled temperature, with Mashed potatoes, apple puree and Red

wine Jus Reduction

Scottish Seabass Fillet 21.50
In a bed of Butternut squash puree with baby roasted Potatoes and Tender stem

Broccoli

Scottish King Scallops 25.50
In a Bed of Parsnip pure, asparagus and Parsnip chips

Forrest Mushroom Risotto 18.90
Carnaroli rice with king Oyster Mushroom, Truffle oil and Parmesan shapes

21 Days Matured Scottish Ribeye 27.50
Scottish 8oz Ribeye, served with Double uncut Chips, sauce of your choice and

house Salad with vine cherry tomatoes.

21 days Matured Scottish Chateaubriand Fillet Steak 37.50
Scottish 80z Chateaubriand, served with Double uncut Chips, sauce of your choice

and house Salad with vine cherry tomatoes.



Sweet delights 

Bombolone   9.90
Deep fried Italian Doughnut served with Crema Pasticciera and Nutella 

and orange Zest.

Cranachan   10.90
Scottish traditional whipped Cream, freshly crushed raspberries, golden toasted

oats, Glenmorangie, Scottish raspberries to finish

Lemon Tarte   9.90
Lemon Custard with Pistachio ice cream

Sticky Toffee Pudding   8.50
with Vanilla ice cream

Panna Cotta   9.50
With Fruit Compote


