
 

  

 

Elevate your Sundays at Aviary. Our rooftop 
restaurant & terrace bar in the heart of the 
City, where breathtaking London views meet 
unforgettable Sunday roasts.

Welcome

ROOFTOP RESTAURANT & TERRACE BAR
10TH Floor Montcalm Royal London House Hotel, 22-25 Finsbury Square London EC2AA 1DX

020 3873 4060 | www.aviarylondon.com



 v  vegetarian | pb plant based 

All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don’t always mention every ingredient. 
Please let our team know if you have any allergies, and for full allergen information please ask for the manager or go to www.aviarylondon.com

Please see today’s special slip

M A R K E T  F I S H

R O A S T S
Somerset Saxon free range chicken, sage & onion stuffing, bread sauce              32

Native breed pork belly, crackling, apple sauce 32

Lyons Hill farm (Dorset) rare breed beef rib-eye, bone marrow, horseradish cream 36

Wild mushroom & chestnut Wellington, salsa verde, mushroom gravy (pb) 25

All roasts are served with duck fat roast potatoes, roast heritage carrots, hispi cabbage, Yorkshire pudding & gravy

S T A R T E R S
Roast Jerusalem artichokes, fennel, pickled           11 
mushrooms, Black Cow Cheddar, croutons                     
(v) (pb available)     

Duck liver parfait, caramelised Roscoff onion,        15  
apricot & clementine, brioche toast

Aged beef tartare, confit Kentish Brown                  15   
egg yolk, blue cheese     

Charcuterie board: Tuscan prosciutto, salami      15/28 
Napoli, coppa, salsiccia sarda, baby onions,                         
sun-dried tomatoes, Nocellara olives  

Seared tuna loin, avocado & chilli                            16 

Cornish lobster, dill & radish, bone marrow             21       
aioli, sourdough      

T A B L E
Nocellara olives (green & black)                                   6 Aviary breadboard, whipped brown butter             8.5

Cauliflower cheese, brioche crumb

Beef fat potatoes, chive sour cream

Triple cooked chips, brown butter ketchup 

French fries 

V E G E T A B L E S  6 . 5
Tenderstem broccoli, green beans

Hispi cabbage, anchovy sauce

Wild mushrooms, cress

Rocket, shaved fennel, apple, chilli dressing

Carlingford Lough rocks, Ireland (no. 2’s)
Jersey rocks, Channel Islands (no. 2’s)

Maldon rocks, Goldhanger Creek, Essex (no. 2’s)
Tabasco & shallot vinaigrette. Three 15; Six 29; Twelve 55

O Y S T E R S 

ENGLISH WINE & SPARKLING

Chapel Down, Reserve Kent, UK ‘19
Chardonnay, Gravel Castle, Simpsons Wine Estate, 
Kent, UK
Railway Hill, Rosé, Simpsons Wine Estate, Kent, UK

Barons Lane, New Hall, Crouch Valley, Essex, UK

B O T T O M L E S S  D R I N K S  £ 3 5
COCKTAILS & BEER

Grey Goose Bloody Mary
Grey Goose Peach & Rosemary Vodka & Tonic
English Buck’s Fizz  with Chapel Down
Draft Moretti/Amstel


