
MAINS

Roasted Cod, Asparagus, Lemon Butter Sauce 28

Pork & Fennel Sausages, Butter Beans, Rosemary 19

Battered Haddock, Chips, Mushy Peas, Tartare Sauce 21

Pie of the Day 19.5

Angus Rump Steak, Peppercorn Sauce 27.5

Fresh Gnocchi, Romano Courgettes, Peas, Mint 18

Corra Linn Caesar Salad; Anchovies, Boiled Egg 15 

Add Confit Chicken 4 

Add Grilled Prawns 6

Grilled Half Chicken, Wild Garlic Butter, Charred Lemon 21

Whipped Goat’s Curd, Salt Baked Beets, Fennel, Pistachios 15

SIDES 

Fries 6

Thick Cut Chips 5

Mashed Potato 5

Romano Courgettes, Garlic & Chilli 5 

Ed’s Veg Leaf Salad, House Vinaigrette 5

Buttered New Potatoes, Fresh Herbs 5

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

SPRING 

SNACKS & STARTERS
Wildfarmed Sourdough, Salted Butter 4.5

English Asparagus, Whipped Smoked Cod’s Roe 12 

Scotch Egg, Chop Sauce 7.5

Crispy Cod Cheeks, Curry Mayonnaise 8.5

Pea & Mint Soup, Crème Fraîche 9

Grilled Red Prawns, Caramelised Lemon, Aioli 10

Angus Beef Tartare, Corra Linn, Confit Egg Yolk 14

Burrata, Isle of Wight Tomatoes, Fresh Oregano, CH Olive Oil 14.5 

Click for Calories & Allergens

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



