CHRISTMAS DAY

MENU
£165 per person, includes a glass of Champagne

APERITIF

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

STARTERS

Smoked ham hock & black pudding terrine
truffle mayo, pickled shimeji mushrooms

Cured Salmon, truffle ponzu, jalapeno, pickled ginger

Baked beetroot salad, goat cheese mousse
marinated figs, candied walnut

MAINS

All mains served with festive trimmings

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

Whole roasted sea bas off the bone, bock choi, soy beurre Blanc
Roast Norfolk turkey, bread sauce, gravy
King oyster mushroom, miso baked rice

Beef wellington, truffle mash, bordelaise sauce (supp £20pp)

DESSERTS

Chocolate mousse, cherries, pistachio, amaretti biscuits
Christmas pudding, brandy custard

Plum bakewell tart, Chantilly cream (p54)

CHEESEBOARDS

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

£15 supp

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.



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.
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