
Served to share family style

A P E R I T I F

All mains served with festive trimmings

Holy Berry Margarita | Elderflower Bramble | Chocolate & Orange Espresso Martini

Sample menu | subject to change based on availability and seasonality | v vegetarian | pb plant based
Please enquire for peak and off peak dates. All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill.

Please let our team know if you have any allergies. For full allergen information please ask for the manager.

M A I N S

S T A R T E R S

Roast potatoes | Brussel sprouts & chestnuts | Chantenay carrots | Parsnips

Mushroom and celeriac pitivier, truffled celeriac purée (pb)

Roast cod, sea vegetables, Grenobloise sauce

Roast turkey, stuffing, gravy

Smoked salmon rillette, horseradish crème fraiche, blinis

Goats cheese & fig tart, candied pecans (v)

Duck liver parfait, Port Jelly , brioche

D E S S E R T S

Chocolate mousse, cherries, pistachio, amaretti biscuits

Christmas pudding, brandy custard

Plum bakewell tart, Chantilly cream (pb)

Cashel blue, Tunworth, Montgomery Cheddar, chutney, grapes, fig & sultana toast

F E S T I V E  F E A S T I N G  M E N U

£12 supp

C H A M P A G N E

Joseph Perrier, Cuvée Royale Châlons-En-Champagne, France NV

Glass £18.5 | Bottle £88

C H E E S E B O A R D S

C O F F E E ,  T E A  A N D  M I N C E  P I E S

£16 supp

£5 supp

Silver: 3 courses £49.95  |  Gold: 3 courses £64.95
January: 2 courses £34.95  |  3 courses £39.95



R O O F T O P  R E S T A U R A N T  A N D  T E R R A C E  B A R

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

020 3873 4060  |  aviarylondon.com  

etmgroup.co.uk

A v i a r y L D N @ A v i a r y L D N@ A v i a r y L D N

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 

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. 


