THE Est. 2006 CUT

bar / restavwrant / café

Christmas Set Menu - £35 Per Person

- Available exclusively for pre-order and for groups larger than 8 guests.

Beef carpaccio, pickled beetroot, hazelnuts,

parmesan crisp, black garlic aioli gf

Vegan ceviche, tigers’ milk, lotus root, avocado,
golden beetroot, artichoke hearts, coriander

gf vegan

Smoked salmon, blinis,

creme fraiche, pickled samphire

Norfolk turkey, duck fat roast potatoes, sprouts,

charred carrot, celeriac, pigs in blankets, gravy gf

Smoked beetroot & tofu wellington, roast potatoes,

brussels, carrot, celeriac, gravy vg

Seabass, potato terrine, bouillabaisse sauce,

rouille, pickled cucumber gf

Christmas pudding, custard, mulled berry compote

Eggnog brulee, shortbread

Coconut & Passion fruit brulee gf vg

Sticky toffee, toffee sauce, vanilla ice cream

V = VEGETARIAN VG = VEGAN GF = GLUTEN FREE RECIPE. The Cut — Young Vic 02079284400
We handle gluten and all allergens in our kitchen. 12.6% 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. London SE1 8LZ thecutbar.com



