
New Years Eve Menu
4  C O U R S E S  £ 1 2 9

I N C L U D E S  A  G L A S S  O F  C H A M P A G N E ,  T E A  O R  C O F F E E

Amuse bouche

Roast fillet of wild Brixham turbot, seashore herbs,  
goat’s curd tortellini, Dorset crab hollandaise 

Coal roast 55 day aged White Park rib of beef,  
glazed beef shin, butter poached native lobster, trumpet 

mushrooms, parsley root, garlic and truffle roasting juices

Mrs Bells Blue cheese, damson jam, fennel seed and walnut 
toast (optional cheese course for £9)

 

Dark chocolate and salted vanilla  
caramel torte, golden milk chocolate aero, clotted cream

 All prices include VAT. A discretionary 12.5% service charge will be added to your final bill. 
For full allergen information please ask for the manager or go to www.aviarylondon.com/food-and-drink. 

RO O F T O P  R ES TAU R A N T  A N D  T ER R AC E  BA R
10th Floor Montcalm Royal London House Hotel, 22-25 Finsbury Square London EC2A 1DX

020 3873 4060  |  aviarylondon.com


