
Hummus, aleppo chilli, pickled beetroot, za’atar, flatbread VG

Pumpkin, sage & mozzarella arancini, black garlic aioli V

Harissa roasted cauliflower, chermoula, sumac  VG GF

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

Roasted Jerusalem artichokes. mojo rosa, mojo verde VG  GF

Maldon smoked salmon, horseradish remoulade, German rye bread

Beef carpaccio, pickled beetroot, hazelnuts, parmesan crisp, black garlic aioli GF

Iberico ham croquettes, truffle mayo 

Crispy cod cheeks, miso butter, nori, monks’ beard

Mini chorizo, sherry, saffron aioli GF

Bavette steak, peppercorn sauce, watercress GF

Charred hispi cabbage & chicory, celeriac puree, dukkah, tomato & taragon dressing  VG GF

Burrata & black truffle tortelloni, alfredo sauce, parmesan V

Double smash cheeseburger, burger sauce, pickle, chips

Chicken Milanese, nduja cream, charred tenderstem broccoli, pecorino

Slow roast pork belly, swede puree, dauphinoise potatoes, kalettes, gravy  GF

Charcuterie Board — Serrano ham, fennel salami, pickles, sourdough

Mezze Board — hummus, chermoula cauliflower, giardiniera, harissa, flatbread VG

Mons French cheese, red onion confit, crackers 

Belazu Olives  5  		  Mixed Nuts 5  		  Giardiniera 5	

SIDES 

Green Salad — baby gem lettuce, fennel, radish, mustard vinaigrette GF VG

Sourdough, Netherend Farm butter V   

Charred Tenderstem Broccoli VG GF

Dauphinoise potatoes V GF

Chips V 

Peppercorn sauce V GF

Truffle mayo / black garlic aioli VG / harissa mayo 
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1.50
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The Cut — Young Vic 
66 The Cut 
London SE1 8LZ 

02079284400 
bookings@thecutbar.com 
thecutbar.com

V = VEGETARIAN  VG = VEGAN   GF = GLUTEN FREE RECIPE.  We handle gluten and all allergens in our kitch-
en. 12.5% Optional service charge will be added to your bill.  
If you have any allergy requirements, please inform us when placing your order.  Written allergen 



AFTER DINNER COCKTAILS 

Laphroaig 10 Single Malt Whisky, Islay, Scotland  

Tallisker 10 Single Malt Whisky, Skye, Scotland  

Chivas Regal 12 Blended Whisky, Scotland 

Monkey Shoulder, Blended Whisky, Scotland

Sazerac Rye Whiskey, Kentucky 

Woodford Reserve, Bourbon Kentucky 

Makers Mark, Bourbon, Kentucky 

WHISKEY / WHISKY 

Rum Espresso Martini 

  — Kraken coffee rum, Kahlua, Allpress espresso

Mezcal Old Fashioned

  — Del Maguey Mezcal, chocolate, agave, orange  

	DESSERTS 

COFFEE & TEA 

Allpress Double Espresso 3.15

Americano 3.50 / Flat White 3.75 / Caffe Latte 3.75 / Cappuccino 3.75 

English Breakfast Tea 3.45 /  Organic Green Tea 3.50 / Peppermint 3.50 

Fresh Mint Tea 3.50 / Chai Latte 3.50

Kokoa Collection Hot Chocolate or Mocha 4.50 

7.50

8

8

7

7.50

6.50

6

Sticky toffee, toffee sauce, vanilla gelato

Chocolate fondant, vanilla gelato   

Eggnog creme brulee, shortbread 

Hackney Gelato Scoop VG options GF

Chocolate & Guinness Loaf Cake 

Lemon & Poppy Loaf Cake  

14

15

15

13

14

12.50

11.50

13

13
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25 ml 50 ml

The Cut — Young Vic 
66 The Cut 
London SE1 8LZ 

02079284400 
bookings@thecutbar.com 
thecutbar.com

V = VEGETARIAN  VG = VEGAN   GF = GLUTEN FREE RECIPE.  We handle gluten and all allergens in our kitch-
en. 12.5% Optional service charge will be added to your bill.  
If you have any allergy requirements, please inform us when placing your order.  Written allergen 


