
£150 per person

S T A R T E R S

M A I N S

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

v vegetarian | pb plant based | gf gluten free 

C H R I S T M A S  D A Y  2 0 2 5  

Celeriac Soup
Tru�e roast hazelnuts (vegan)

Crispy Duck
Beetroot, red cabbage salad

Chapel & Swan 
Smoked Salmon

Tru�e cream cheese, 
poached hens egg

Apple, Walnut & Cashel 
Blue Cheese Tart

Chicory, sweet 
mustard dressing (v)

Includes Roast Potatoes, Brussel Sprouts, Chantenay Carrots and Roast Parsnips to share for the table

Roast Norfolk Turkey
Sage & Onion Stu�ng, pigs in blankets, gravy

Grassroots Farm Beef Wellington
French beans, red wine jus

Salmon En Croûte
Creamed spinach

Cheltenham Beetroot Wellington
Rosemary gravy

D E S S E R T S

Christmas Pudding
Cognac Custard

Dark Chocolate Biscoff Swiss Roll
Poached Pear, Chantilly Cream (pb)

Mince Pie Bakewell Tart
Vanilla Ice Cream

A Glass Of Champagne & Canapés On Arrival

Sorbet, Tea or Coffee and Mince Pies


