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£30pp for two courses | £38pp for three courses
Both options include mince pies < ' .
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Lower Ground Floor Montcalm Royal London House Hotel, 22 -25
Finsbury Square London EC2A1DX

020 3873 4060 | aviarylondon.com



Christmas Menu

£30pp for two courses | £38pp for three courses
Both options include mince pies

STARTERS
Duck and pork terrine, spiced apple chutney, sourdough crisp
Citrus-cured Scottish salmon, whipped dill cream cheese, rye toast
Spiced parsnip and apple soup, coconut yoghurt (&)

Roast yellow and red beetroot salad, toasted pine nuts,
orange dressing (p4)
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MAINS
Cumbrian beef cheek, creamed mashed potatoes, crispy leeks, port jus

Roast Norfolk Bronze turkey, bread sauce, pigs in blankets, duck fat roast
potatoes, Brussels sprouts, carrots, chestnut stuffing, roasting juices

Pan fried sea bream, leeks, crushed potatoes, tarragon cream sauce

Squash and chestnut Wellington, sautéeed Savoy cabbage,
roast parsnips, mushroom gravy (p&)
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DESSERTS
Christmas pudding, brandy custard
Gingerbread-spiced panna cotta, biscuit and poached diced pear
Sticky toffee pudding, Calvados ice cream

Dark chocolate cheesecake, clementine and cranberry jelly (p4)
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MINCE PIES

(pb) plant based

Please note that these menus are subject to small modifications. A booking is required in advance to
dine from this menu. Large groups may be required to pre order in advance. All prices include VAT. A
discretionary 12.5% service charge will be applied to your final bill. For full allergen information please go
to aviarylondon.com



