
Isle of Wight tomatoes
Stracciatella cheese, black olives, land cress, pesto pb 

Yellowfin tuna carpaccio
sesame, wasabi, mango & ginger dressing

Crispy fried buttermilk chicken
chilli, spring onions, satay sauce 

 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 aviarylondon.com

10th floor, Montcalm Royal London House Hotel, 22-25 Finsbury Square, London, EC2A 1DX. 020 7873 4060

STA RT E RS

Strawberry cheesecake
white chocolate whip, strawberry sorbet

Sticky toffee pudding
Salted butterscotch, vanilla ice cream

Milk chocolate and hazelnut brownie
praline ganache, dulce de leche ripple ice cream 

S E T  M E N U  £ 5 5

M A I N S

D ES S E RTS

Roast heritage summer squash
beetroot, macadamia cheese, hazelnut dressing pb

North Sea halibut
chorizo, peas, courgettes, brocolli purée, prawn bisque

Salt marsh lamb rack
creamed potatoes, anchovy crusted heritage carrot, mint jus

250g aged sirloin steak (£10 supplement)
triple cooked chips, Béarnaise sauce/peppercorn jus


