
to sta r t

house focaccia, chilli oil, peperonata,  
smokey aubergines 14 (2/3 to share)

ricotta bruschetta, blood orange, mint 8
crispy spiced pork ribs, blood orange aÏoli 10.5

wild bream crudo, blood orange, mint, chilli, coriander seeds 11
charcuterie 6/14 selection

cheese 6.5/15 selection

s i d e s

seasonal wood roasted vegetable plate 12 
salt baked beets, sour cherry molasses 6
olive oil & rosemary roasted potatoes 6

celeriac, turnip & taleggio gratin 6
hay baked carrots, rose harissa 6

hispi cabbage, chilli, preserved lemon 6
london leaf, fennel & herb salad, house vinaigrette 6 

r oa st s 
(served with seasonal greens & roasted rosemary & garlic potatoes)

roasted porchetta; pork, oregano &  
sourdough stuffing, baked quince 18

beef rump, yorkshire pudding, horseradish crème fraÎche 23 
slow cooked lamb shoulder, pistachio & mint pesto 23

half or whole chicken, lemon, sage & garlic butter 20/38
pasta al forno; delicia pumpkin, ricotta, thyme & hazelnuts 16

p u d d i n g

tiramisu 8
steamed seville orange pudding, custard 8

ice cream 3

bl oody  mary 
12

g l ass  of
champag ne

18

Click for Calories

https://www.cubitthouse.co.uk/calories-and-allergens/?

