At Aviary we are committed to serving only the highest quality British produce. All
our meat is sourced from small British livestock farmers using the very best of
the UK’s heritage breeds for example, White Park cattle from Dorset and Longhorn
cows from the Lake District. Our fish is responsibly sourced from south coast
dayboats 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.

R O O F T O P R E S TA U R A N T A N D T E R R AC E BA R

10th Floor Montcalm Royal London House Hotel, 22-25 Finsbury Square London EC2A 1DX
020 3873 4060 | aviarylondon.com

SET MENU
TA B L E

Nocellara
olives | 4

Selection of bread
and butter | 4

S TA R T E R S

White onion and almond soup, saffron oil

Oysters – Lindisfarne rocks
3 or 6 | 12/24

(v)

Chorizo and sweetcorn croquettes, piquillo peppers, paprika aioli
Scottish salmon tartare, soy mirin, keta caviar, wasabi, avocado

MAINS

Celeriac and caramelised onion Wellington, Savoy cabbage, celeriac and hazelnut sauce (plant
Roast chicken breast, pancetta, leeks, gnocchi, roasting juices
Peterhead cod, new potatoes, cockles, sea vegetables, tarragon butter sauce

SIDES
Grilled Hispi cabbage, blue cheese

4

Triple cooked chips

4

Sprouting broccoli, garlic and chilli

4

Fries 

4

Rocket, radicchio, balsamic

4

Dauphinoise potatoes 

6

DESSERTS

White chocolate cheesecake, raspberry, hibiscus sorbet
Gingerbread cake, orange, crème fraîche
Roasted banana tart, almonds, dark chocolate sorbet (plant

based)

Set menu for tables of 11 people or more.
Price per person: £45 including VAT (not including side orders or cheeseboard).
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
Please let our staff know if you have any allergies.

based)

