
bbar private dining menu   

V = Suitable for vegetarians | VE = Suitable for vegans |          Denotes a favourite signature dish of Mrs T, our Founder and President.  

We only use free range eggs and are committed to using sustainable fisheries for our fish supplies. lf you are allergic to any ingredients 

or have any dietary restrictions please inform your waiter who can provide you with a list of allergens contained in our dishes. 

A discretionary 12·5% service charge will be added to your final bill | Prices are inclusive of VAT at the current standard rate. 

Find us on lnstagram #bbar | #bbarlondon | bbarlondon.com | @bbarlondon | tel. +44 (0)20 7958 7000 

STARTERS  

Cream of mushroom soup (v)  

Carrot and orange soup (ve) 

TiNDLE chicken bao buns, Sriracha mayonnaise (ve) 

Crispy Cajun calamari, burnt lemon, garlic sauce 

Bobotie spring rolls, Mrs. Balls’ chutney 

Classic Caesar salad, shaved Parmesan, crispy croutons 

Braaibroodjie, South African famous grilled cheese sandwich,  

red onion, plum tomatoes, Mrs Balls’ chutney (v) 

BBQ pulled beef taco, cheddar cheese, guacamole, sour cream, and chives 

Courgette gnocchi, pan fried in cumin, garlic, ginger & turmeric, roasted cherry tomato and vegan feta (ve) 

 

MAINS 

Cape Malay vegetable Bunny Chow, sambals, fragrant rice, Mrs Balls’ chutney (ve) 

Superfood Cobb salad, sweet potato, kale, beetroot, avocado,  

toasted seeds, coconut bacon, lemon dressing (ve) 

“Classic” cheese and bacon burger, tomato, lettuce, red onion, gherkin, tomato relish, 

sweet chilli mayonnaise, French fries 

BBQ beef short ribs, charcoal grilled corn on the cobb, sweet potato mash, 

 spinach, lemon butter (Supplement £6) 

Parmesan crumbed chicken schnitzel, creamed potato mash, spinach, lemon butter 

“Chip Shop” fish & chunky chips, pickled egg, mushy peas, curry sauce, tartare sauce 

Ribeye 10oz, roasted vine tomato, Portobello mushroom, watercress, chunky chips (Supplement £8) 

Tiger prawn linguine, rocket, lemon chilli, parmesan shavings 

Kohlrabi schnitzel, skordalia, sweet and spicy Moroccan carrots (ve) 

“Dirty Vegan” burger, Beyond patty, Applewood smoked vegan cheese, maple bacon, Chipotle mayonnaise (ve) 

 

DESSERT 

Baked vanilla cheesecake, berry compote  

Honeycomb ice cream  

Classic banana split, vanilla, chocolate, strawberry ice cream, fresh cream, cherry sauce  

Sticky toffee pudding, double cream  

Lemon tart, Bergamot ice cream 

Chocolate tarte, Mascarpone  

Apple pie, custard  

Coconut cream panna cotta, raspberry coulis, blueberry coulis (ve)  

Selection of British cheese 
All desserts are vegetarian unless stated 

2 Courses £37   3 Courses £45  

1/2 bottle of house wine £15 / Tea & coffee £5 

Groups of up to 15 - order a la carte 
Groups of 16 –20  - set menu of 3/3/3 (Excl. ve and v)\ 

Groups of 21 or more - set menu of 1/1/1 (Excl. ve and v) 

 


