
MAINS

Fish, Chips, Minted Peas, Tartare Sauce 21.5

Angus Beef Rump Steak, Espelette Butter 27

Grilled Chicken, Tarragon, Riesling & Smoked Bacon Butter 23 

Pork Chop Schnitzel, Beurre Noisette, Capers & Parsley 22

Roscoff Onion Tarte Tatin, Herb Crème Fraîche 18

Mussels à la Grecque 16

SIDES 

Hand Cut Chips or Fries, Roasted Garlic Aïoli 6

Petit Pois à la Française 6

Garlic & Herb Mash 5

Ratatouille 5

Ed’s Veg Mixed leaf, Fine Herbs 6

Nutbourne Farm Tomatoes, Shallots, Tarragon, Olive Oil 6

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

SUMMER  

SNACKS & STARTERS

Wildfarmed Sourdough, Rosemary & Confit Garlic Butter 4.5

Crispy Cod Cheeks, Curry Mayonnaise 8.5

Ham Hock & Mustard Scrumpets, Parsley & Garlic Aïoli 8

Legghorn Chicken Scotch Egg, Mustard Mayonnaise 7.5

Sausage Roll, Chop Sauce 8

Chilled Nutbourne Farm Tomato Soup 9

Grilled Courgettes, Westcombe Ricotta, Lovage, Walnuts 13

Niçoise Salad, Smoked Anchovy & Aged Malt Dressing 12 

Click for Calories & Allergens

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



