
1 0  M O T C O M B  S T R E E T,  L O N D O N ,  S W 1 X  8 L A Sunday Menu



All prices include VAT. An optional 15% service charge will be included on your bill. Allergens? Please tell your server.

Mains

Sides all  6

Puddings

Duck Fat Roasties        Spring Peas, Smoked Bacon, Pickled Shallots

Roasted Carrots , Honey, Thyme        Ed’s Veg Green Salad

Steamed Spring Cabbage        Cauliflower Cheese        Mash

New Season Rhubarb, Toffee Apple & Custard Trifle 10

Pump Street Chocolate & Olive Oil Mousse 10

Sticky Toffee Pudding, Vanilla Ice Cream 10

Baked Alaska 20 for the table to share

Keen’s Salted Butter Fudge 3

Neal’s Yard Cheeses, Seasonal Fruit Chutney, Sourdough Crackers 8 per 100g

Roasted Brill, Cornish Mussel & Smoked Mackerel Sauce 32

Creedy Carver Chicken, Braised Leeks, Morels, Sherry 26

Beetroot Tarte Tatin, Whipped Graceburn, Pickled Red Onions, Hazelnuts 19

Sea Bass Crudo, Citrus Marmalade, Fennel 12.50

Leek & Potato Soup 9

Grilled Red Prawns, Wild Garlic Butter 14

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

Exmoor Caviar 9 per 4 grams

Starters

Bloody Mary, Bloody Maria, Red Snapper

All 14.00

Sirloin, Duck Fat Roasties, Honey Glazed Carrots, 

Seasonal Greens, Yorkshire Pudding, Gravy 31

45 Day Aged British Roast Beef

Seasonal Oysters

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

Oysters & Fizz

Wildfarmed Sourdough, Salted Keen’s Butter 5

Pork Scratchings, Fennel Salt 5

For The Table

Click for Calories

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

