THE Est. 2006 CUT

bar / restavwrant / café

Belazu olives 5  Belazu nuts 5 Asian pickles 5 Sourdough & Netherend butter 5

Black garlic hummus, chick peas, pickled beetroot, harissa, herb oil, flatbread VG 7
Mushroom croquettes, truffle mayo 8
New Patatas Bravas, black garlic aioli VG GF 8
Korean spiced cauliflower, gochujang, sesame, spring onion, kimchi mayo VG 8
Carbonara arancini, bacon mayo, parmesan 9
Crispy cod cheeks, miso butter, nori, samphire 10

Vegan ceviche, tigers’ milk, lotus root, avocado, beetroot, artichoke hearts, coriander VG GF 10

Burrata, basil pesto, heritage tomatoes, pine nuts V GF 12
Maldon smoked salmon, horseradish remoulade, rye bread 12
Pastrami, sauerkraut, dill pickle, russian dressing, rye bread 10
Bavette steak, peppercorn sauce, watercress GF 15
Jerked Hispi cabbage, pumpkin purée, mango salsa, bbqg scotch bonnet dressing, 17
toasted coconut VG GF

Burrata & truffle tortelloni, alfredo sauce, black truffle V 18
Double smash cheeseburger, smoked pickles, cucumber relish, burger sauce, chips 18
Chicken Milanese, nduja cream, charred tenderstem broccoli, pecorino 17
BOARDS

Charcuterie Board — Parma ham, fennel salami, spicy salami, gherkins, piccalilli, bread 15

Mezze — black garlic hummus, korean spiced cauliflower, asian pickles, harissa, flatbread VG 15
SIDES

Green Salad — baby gem lettuce, fennel, radish, mustard vinaigrette GF VG
Sourdough, Netherend farm butter V

Charred Tenderstem Broccoli VG GF

Chips V

Peppercorn sauce V GF 2.50
Truffle mayo / Black garlic aioli VG 1.60
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V = VEGETARIAN VG = VEGAN GF = GLUTEN FREE RECIPE. We handle gluten and all allergens in our The Cut — Young Vic 02079284400
kitchen. 12.5% Optional service charge will be added to your bill. 66 The Cut bookings@thecutbar.com
If you have any allergy requirements, please inform us when placing your order. Written allergen London SE1 8LZ thecutbar.com



