SNACKS

Focaccia, Extra Virgin Olive Oil 5 House Pickled Cucumbers 5
Padron Peppers, Lemon, Sea Salt 7 Truffle Taleggio Pizzette 8
Whipped Nduja, Honey, Marjoram, Focaccia 8
Pork & Beef Polpette, Tomato Sauce, Parmesan 8 Baked Scallop, Morcilla, Herb Crumb 9

Salt Cod on Sourdough, Olive Oil, Crispy Garlic 9
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SEASONAL OYSTERS 4.5 each / 25 half dozen

Shallot Mignonette
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SMALL PLATES

Crispy Squid, Za’atar, Preserved Lemons, Harissa Yoghurt 10
Salt Baked Beets, Orange, Toasted Hazelnuts, Sherry Vinaigrette, Sheep Milk Cheese 12
Grilled Red Prawns, Aleppo Pepper, Aioli 14
Hot Smoked Trout, Pink Fir Potatoes, Pickled Fennel, Chilli Créme Fraiche, Dill 15
Burrata, Roasted Delica Pumpkin, Castel Franco, Pomegranate, White Balsamic Dressing 15

Spiced Angus Tartare, Burford Brown Egg Yolk, Pecorino Romano, Focaccia Crisps 18/24



LARGE PLATES

Roasted Aubergine, Borlotti Bean Hummus, Winter Tomatoes, Chermoula, Fresh Herbs 18
Deep Fried Bream Fillet, Punched Potatoes, Saffron Aioli, Caramelised Lemon 24
Pan Fried Gnocchi, Gorgonzola Cream, Spinach, Crispy Sage 24
CH Angus Burger, House Burger Sauce, Caramelised Onion, Crispy Cured Pork 19.75
Chicken Milanese, Salsa Verde, Roasted Tomatoes 22
Grilled Day Boat Fish 30
Grilled Angus Rump Tagliata, Dandelion, Parsley, Honey & Mustard Dressing, Rosemary Fries 30
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PIZZA

Buffalo Mozzarella, Pomodoro, Basil 15/19
Roasted Squash, Sage, Hazelnuts, Mascarpone, Pecorino Romano 15/19
Chorizo Picante, Roasted Winter Tomatoes, Fior di Latte, Black Olive Tapenade 17/20
Taleggio, Rainbow Chard, Egg, Guanciale, Pumpkin Seeds 17/20
Mortadella, Burrata, Pistachio Pesto, Red Onion Marmalade, Aged Balsamic 18/22
Vegan Nduja, Vegan Mozzarella, Pomodoro, Romesco, Rocket 18/21
Calzone Al Forno 21

Add Autumn Truffle 5

SIDES - 6

Crispy Pink Fir Potatoes, Sage, Lemon & Olive Oil =~ Butterhead Lettuce, Fresh Herbs, Green Onion
Charred Baby Gem, Bagna Cauda  Winter Greens, Confit Garlic, Olive Oil

Truffle & Parmesan Fries = Rosemary Fries & Aioli

Click for Calories

All prices include VAT. A discretionary 15% service charge will be included on your bill. Allergies? Please tell your server. Sorry but we don’t take cash.


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

