FEASTING MENU ONE

Spring

58 per person

Served family style

Coombeshead Sourdough, Salted Butter

TO START

Short-Rib Arancini, Truffle Mayonnaise

Gin Cured Loch Duart Salmon, Pickled Radish, Green Goddess Dressing

Padron Peppers, Sea Salt, Lemon

MAIN

Grilled Cotswold Chicken, Roasted Garlic Butter, Lemon
Brixham Day Boat Fish, Fennel, Charred Lemons
Wild Garlic & Watercress Risotto

Hand Cut Chips | Steamed Broccoli, Nduja Butter

SWEET THINGS

Vanilla Panna Cotta, Yorkshire Rhubarb
Sour Cherry & Pistachio Fudge

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

Coombeshead Sourdough, Salted Butter

TO START

Merguez Scotch Egg, Pub Sauce
Cornish Crab Salad, Brioche, Brown Crab Dressing, Fresh Herbs

Datterini Tomato & Stracciatella Bruschetta, Tuscan Kale, Olive Qil

MAIN

Roasted Lamb Rack, Peas, Broad Beans, Braised Baby Gem, Mojo Verde
Steamed Halibut Bourguignon
Wild Garlic & Watercress Risotto

Hand Cut Chips | Peas a La Francaise

SWEET THINGS

Citrus Meringue Tart
Sour Cherry & Pistachio Fudge

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 THREE

Spring

95 per person

Served family style

Coombeshead Sourdough, Salted Butter

TO START
Angus Beef Tartare, Confit Egg Yolk, Brioche
Grilled Galician Octopus, Baby Potatoes, Cherry Tomato

Burrata, Peas, Broad Beans, Marcona Almonds

MAIN

(please choose one option)

Roast Rib of Beef, Fresh Horseradish Sauce, Madeira Gravy
or

Whole Roast Turbot, Clams, Pancetta, Rosemary, Samphire
or

Roast Porchetta, Fennel & Apple

Punched Pink Fir Potatoes, Garlic & Sage | Buttered Chantenay Carrots

Steamed Broccoli, Almond Butter

SWEET THINGS

Amedei Chocolate Mousse, Macerated Prunes
Sour Cherry & Pistachio Fudge

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/
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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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