
Glass of Joseph Perrier Champagne

~
Beetroot and goats cheese terrine, crispy pancetta

~
Miso glazed lobster  

toasted brioche, red onion tomato chutney

Duck breast 
beetroot terrine, balsamic caviar

Roast aubergine 
chickpea pomegranate salad pb

~
Cornish turbot 

king prawn risotto, lemon caper cream

Wild Suffolk venison 
sweet potato terrine, blackberry, bitter chocolate jus 

Cheltenham beetroot Wellington  
butternut squash purée, baby vegetables pb

~
Champagne sorbet

~
Strawberry pistachio bavois 

roast pistachio daquoise, pistachio ice cream

Dark chocolate raspberry delice  
vanilla Chantilly, raspberry sorbet pb

~
Salted caramel chocolate truffles

£75pp

Friday 14th February 2025
VALENTINE’S DAY

v  vegetarian | pb  plant based 
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don’t always mention every ingredient. Please let our team 
know if you have any allergies, and for full allergen information please ask for the manager or go to etmcollection.co.uk/venue/aviary-rooftop-restaurant-terrace-bar/ 
10th floor, Montcalm Royal London House Hotel, 22-25 Finsbury Square, London, EC2A 1DX. 020 7873 4060


