THE Est. 2006 CUT

bar / restawrant / café

EVENTS MENU

CANAPES
6 per person £25 /4 per person £19 /

Artichoke and Parma Cichetti
Mushroom croquettes, truffle mayo V
Iberico Ham croquettes, truffle mayo
Tomato & basil bruschetta VG
Mini Yorkshire puddings, pulled beef, gravy, horseradish cream

Chicken Satay, peanut sauce, coriander GF

Harissa prawn skewers, chermoula aioli GF

Carbonara arancini, bacon mayo

Mozzarella, sage and butternut Arancini, black garlic aioli V
Black garlic hummus, pickled beetroot, harissa, herb oil, crostini VG
Cod Cheeks, miso mayo, nori dust

Smoked Salmon, horseradish remoulade, rye bread

Vegan ceviche, lotus root, avocado, beetroot, artichoke hearts, crostini, VG

V = Vegetarian // VG = Vegan // GF = Gluten free recipe. We handle all allergens in The Cut — Young Vic 02079284400
our kitchen. If you have any allergy requirements, please inform us when placing 66 The Cut bookings@thecutbar.com
your order. Writ-ten allergen information for all dishes is available upon request. London SE1 8LZ thecutbar.com





