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Wildfarmed Sourdough, Salted Keen's Butter 5
Pork Scratchings, Fennel Salt 5

Chalk Stream Trout Rillettes 9
Add Exmoor Caviar 9 per 4 grams

Pickled Cucumber & Green Apple or Shallot Mignonette 5 each

Coates & Seely Brut Reserve, Hampshire, England, NV 15
Charles Heidsieck Brut Réserve, Champagne, France, NV 17
Hundred Hills Signature Rosé, Stonor Valley, England, 2018 18

Sea Bass Crudo, Citrus Marmalade, Fennel 12.50
Dressed Cornish Crab 16

Hereford Beef Tartare 16 / 22 mixed to order
Seasonal Black Truffle 9 per gram

Exmoor Caviar 9 per 4 grams

Paté En Crolte, House Pickles & Mustard 13.5

Beetroot Tarte Tatin, Whipped Graceburn, Pickled Red Onions, Hazelnuts 12

Leek & Potato Soup, Smoked Haddock 9
Grilled Red Prawns, Wild Garlic Butter 14

House Caesar, Smoked Anchovies 15

New Season Asparagus, Burrata, Peas, Lovage 16.5

Roast Scottish Cod, Fresh Pea & Jersey Royal Fricassée 28

Creedy Carver Chicken, Braised Leeks, Morels, Sherry 26

Slow Cooked Lamb Shoulder, Spelt, Broad Beans, Gordal Olives 29

Fresh Cavatelli, Wild Garlic, Morels 19.5

45 Day Aged Sirloin 41
Angus Bavette 26
Middle White Pork Chop, Apple & Ginger 27

Cote De Boeuf 99 for two to share
Served with a side of your choice

Monkfish & Bouillabaisse Sauce Market Price

Truffle Butter / Wild Garlic Butter

Peppercorn / Wild Mushroom / Chimichurri

Seasonal Black Truffle 9 per gram
Foie Royale Ethical Foie Gras 9

Exmoor Caviar 9 per 4 grams

Fries or Triple Cooked Chips Fondant Potato, Wild Garlic Butter

Ed’s Veg Green Salad Spring Peas, Smoked Bacon, Pickled Shallots

Steamed Spring Cabbage  Mash

Click for Calories



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

