
S N A C K S
Nocellara Olives (pb/gf) 6 Smoked Almonds (pb/gf) 6 Sourdough, Salted Butter (v) 6.5

S T A R T E R S

Chilled Pea & Coconut Soup  
lemongrass, �ai basil (pb)

12

Fried Ricotta Stuffed Gnocchi  
Sweet pepper relish (v)

12 Crispy Squid
Chilli & coriander dressing

14

S A L A D S

Caesar Salad 18
Soft boiled egg, bacon, gem lettuce

Parmesan, croutons
brown anchovies   

Jersey Royals 
Minted butter (v,gf)

7.5

7

Chicken Club Sandwich 
Chicken, bacon, tomato, egg mayonnaise 
Gem, fries

22

8oz Sirloin steak
Peppercorn sauce, fries (gf)

32

Plant Burger  
Smoked applewood, caramelised onions
pickles, burger sauce, fries (pb) 

18

M A I N S

Aviary Chopped Salad 17
    Harissa tomatoes, feta, chickpeas 
   cucumber, pumpkin seeds (gf,pb) 

All prices include VAT. A £5 tray charge will be applied to your final bill. 
For full allergen information please ask for the manager or go to www.aviarylondon.com

v vegetarian | pb plant based | gf gluten free 

Salt & Pepper Chicken  
Spring onion sauce  

14

Asian Salad 12 | 17
Napa cabbage, apple, cucumber 

pineapple, chilli, almond

Butterhead Salad 
Pickled shallots, vinaigrette (pb, gf)

French Fries (pb,gf)
Add tru�e and parmesan 2

7

6.5

Aged Beef and Bone Marrow Burger  26 
Tunworth, tomato chutney, bacon jam, pickles, fries 

 Chicken breast 6 | Panko Prawns 10 | Crispy Duck 10 
Add

18.5Penne Arribbiata 
Chilli, cherry tomatoes, basil (v, pb available)

Sugar Snaps 
pickled carrot, almonds (pb,gf)  

S I D E S

S W E E T
Sticky Toffee Pudding 8.5 
Salted caramel, clotted cream (v)

Chocolate Brownie 8.5 
Chocolate sauce, Chantilly cream (v)

 I N  R O O M  D I N I N G  
A v a i l a b l e  1 1 a m - 1 0 p m

P I N S A

Margherita di buffala  (v)  16
Fior di latte Tomato, Basil oil v

Pepperoni  18
Fior Di Latte, Tomato  

Loaded Roman Flatbreads 
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