FEASTING MENU ONE

Spring

58 per person

Served family style

Focaccia, Extra Virgin Olive Oil

TO START

Spiced Lamb Polpetta, Harissa, Zhoug
Sea Bass Crudo, Blood Orange, Chilli, Fennel Pollen

Padron Peppers, Lemon, Sea Salt

MAIN EVENT

Half Free-Range Chicken, Harissa, Lemon, Coriander
Whole Grilled Day Boat Fish

Fresh Gnocchi, Wild Garlic, Mushrooms, Goat’s Cheese
Rosemary & Garlic Fries, Aioli | Courgettes, Sea Salt, Olive Oil

SWEET THINGS

Pana Cotta, Marsala, Blood Orange

Cannoli, Westcombe Ricotta, Chocolate, Hazelnuts

Click for Calories
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All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.


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

FEASTING MENU TWO

Spring

78 per person

Served family style

Focaccia, Extra Virgin Olive Oil

TO START

Tuna Tartare, Radish, Carosello Cucumber
Short Rib Arancini, Truffle Mayonnaise

Spring Tabbouleh, Fried Fava Beans, Ewe’s Cheese

MAIN EVENT

Slow Cooked Lamb Shoulder, Polenta, Peas, Gremolata
Roasted Monkfish, Datterini Tomatoes, Black Olives, Capers

Fresh Gnocchi, Wild Garlic, Mushrooms, Goat’s Cheese
Jersey Royals, Whey Butter, Dill | Steamed Broccoli, Almond Butter

SWEET THINGS

Choux Bun, Rhubarb Ripple Ice Cream

Cannoli, Westcombe Ricotta, Chocolate, Hazelnuts

Click for Calories
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All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.
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FEASTING MENU THREE

Spring

95 per person

Served family style

Focaccia, Extra Virgin Olive Oil

TO START
Angus Beef Tartare, Pine Nut Puree, Chilli, Parmesan
Panisse, Whipped Cod’s Roe, Salsa Verde

Burrata, Broad Beans, Peas, Marcona Almonds

MAIN EVENT
(Please choose one option)

Whole Baked Turbot, Brown Shrimp Butter, Purslane
or
Porchetta, Caramelised Roscoff Onions & Apples
or

Roast Rib of Beef, Marsala Gravy
Dauphinoise | Steamed Broccoli, Almond Butter | London Leaves, Fresh Herbs, House Dressing

SWEET THINGS

Amedei Chocolate Mousse, Neal’s Yard Créme Fraiche, Pistachio Brittle

Cannoli, Westcombe Ricotta, Chocolate, Hazelnuts
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All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.
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BOLT - ONS

Cubitt House Cured Salmon, Neals Yard Créme Fraiche,

Pickles, Rye (minimum of 10) +75 serves four to six

Neal’s Yard Cheese Board, Boozy Fruit Chutney +75 serves four to six
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All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.
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