GROUP DINING

3 courses and side to share | 55 per person

STARTERS
Sea Bream Ceviche Cashel Blue Tart
Cucunber consommé, avocado wasabi pureé (gf) Apple, walnut, chicory, sweet mustard (v)
Wild Mushrooms Steak Tartare
Rye bread, tomato onion chutney (Pb) Potato terrine, mushroom, basil, quail yolk
MAINS
Tortelloni Slow Cooked Beef Cheek
Pumpkin tortelloni, brown butter, sage (pb) Potato & parsnip gratin, black cabbage
red wine jus
Crilled Yorkshire Chicken Breast Roast Peterhead Cod
Ratatouille, carrot pureé Octopus, canellini beans (gf)

wholegrain mustard sauce

SIDES TO SHARE

Heritage Beetroot Soy Glazed Hispi Cabbage
Cashel blue, walnut (v, gf) Pine nuts, chilli mayo (pb, gf)
Creamed Corn Triple Cooked Chips (gf)
Chorizo, chives Add truffle &3 parmesan 2 (v)
French Fries (pb, gf) Caesar Salad
Add truffle && parmesan 2 Gem, Granarolo (pb, gf)
DESSERTS
Chocolate Bakewell Crumble
Dark chocolate Swiss roll, biscoff Mince pie bakewell tart Apple & damson compote
poached pear, Chantilly (pb) vanilla ice cream (v) vanilla ice cream

candied macadamia oat crumble (gf)

v vegetarian | pb plant based | gf gluten free
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill.
For full allergen information please ask for the manager or go to www.aviarylondon.com



At Aviary we are committed to serving only the highest quality British produce.

All of our meat is sourced from small British livestock farmers, using the very best of the
UK's heritage breeds. This includes White Park cattle from Dorset and Longhorn cows from the
Lake District. Our fish is responsibly sourced from South Coast day boats and British fishing ports,
wherever possible. Our prime cuts and fish on-the-bone are cooked over live charcoal at
temperatures of up to 550 degrees Celsius in our cast iron Bertha coal oven to ensure the
best possible flavour compared to traditional cooking methods.

AN

ROOFTOP RESTAURANT AND TERRACE BAR

10th Floor Montcalm Royal London House Hotel, 22-25 Finsbury Square London EC2A 1DX

020 3873 4060 | aviarylondon.com

'fAViaryLDN © @AviaryLDN ¥ @AviaryLDN

etmgroup.co.uk



