RO COURT

BAR & KITCHEN

CHARCUTERIE BOARD 14.00
Salami Milano Fiorucci, Coppa Aoste, Jambon Serrano, Chorizo Gran Doblon, Cornichons,
Olives, Sundried Tomato, Sourdough, Butter, Olive 0il, Balsamic Vinegar

CHEESE BOARD 14.00
Castello Danish Blue, Biack Cow Cheddar, Montsalvy Brie, Gorgonzola Dolce, Plum Chutney,
Black Pepper Oatcakes, Apple, Grapes

MEZZE PLATE For1-7.00 / For 2-12.00
Falafel, Hummus, Pitta, Harissa Pepper, Artichoke, Couscous, Olives

TOMATO & BASIL QUICHE 10.00
With Side Salad

NIBBLE FLIGHT 7.00

Wasabi Peas, Mixed Nuts, Olives, Smoked Almonds

FALAFEL WRAP 7.00

Falafel, Hummus, Harissa Pepper, Cucumber, Tomato, Cos Lettuce

THE BOUNDS BUTTY 6.00

Ham & Pease Pudding — a North-Eastern classic

MUSHROOM ARANCINI 5.00

With Truffle Mayonnaise

VEGAN SAUSAGE ROLL 5.00

With Dijon Mustard

VEGETABLE SAMOSAS 5.00

With Mango Chutney

MIXED OLIVES 4.95

WASABI PEAS / PEANUTS / SMOKED ALMONDS / MIXED CHILI NUTS 3.00

LITTLE MOONS MOCHI 4 for 6.95 / 6 for 9.95

Chocolate Hazelnut, Creamy Coconut, Mango & Passionfruit,
Summer Raspberry, Salted Caramel, Sweet & Salty Popcorn, Honey Pistachio

All profits from the Royal Court Bar & Kitchen go directly to supporting the work of The Royal Court Theatre,
cultivating and supporting writers — undiscovered, emerging and established.

If ordering at the Bar, please make a note of your table number. Please ask your server for allergen information.

Follow us on Instagram
@royalcourtbarandkitchen



