
MAINS
Grilled Hogget Chops, Fennel & Rosemary Butter Beans, Salsa Verde 29

Whole Plaice, Café De Paris Butter, Sea Herbs 26

Pork & Fennel Sausages, Castelluccio Lentils, Gremolata 19

Battered Haddock, Chips, Mushy Peas, Tartare Sauce 21

Grilled Flat Iron, Fries, Garlic Butter 28

Aubergine Parmigiana 18

Grilled Half Chicken, Marsala & Blood Orange Sauce 21

Salt Baked Beets & Fennel Salad, Whipped Goat’s Curd 15

SIDES 

Fries 6

Thick Cut Chips 5

Purple Sprouting Broccoli, Charred Lemon Dressing 5

Mashed Potato 5

Roast Portobello Mushrooms, Garlic & Chilli 5 

Ed’s Veg Leaf Salad, House Vinaigrette 5

Please Inform Your Server If You Have Any Allergies.
Please note that a 15% service charge will be included in your final bill.

MARCH 

SNACKS & STARTERS
Wildfarmed Sourdough, Salted Butter 4.5

Aubergine Fritti, Harissa Ketchup 6 

Scotch Egg, Chop Sauce 7.5

Sausage Roll, Pub Sauce 8

Crispy Cod Cheeks, Curry Mayonnaise 8.5

French Onion Soup 9

Angus Beef Tartare, Pecorino, Smoked Egg Yolk, Truffle Mayonnaise 13

Burrata, Marinda Tomatoes, Olive Oil, Fresh Oregano 14.5 

Click for Calories & Allergens

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



