
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 Menu



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

Wildfarmed Sourdough, Salted Keen’s Butter 5

Pork Scratchings, Fennel Salt 5

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

For The Table Mains

Roast Scottish Cod, Fresh Pea & Jersey Royal Fricassée 28

Slow Cooked Lamb Shoulder, Ratatouille, Caperberries 28

Roast Chicken, Scottish Girolles, Charred Corn, Sherry 26

Fresh Farfalle, Courgette Flower, English Peas, Preserved Lemon 18

Accompaniments

Fried Oysters 5 each

Grilled Red Prawns 5 each

Exmoor Caviar 9 per 4 grams

Sides al l  6

Triple Cooked Chips or Fries        Purple Sprouting Broccoli, Preserved Lemon, Hazelnuts

Ed’s Veg Green Salad        English Peas, Pancetta, Pickled Shallots

Nutbourne Tomatoes, Graceburn, Basil        Olive Oil Mash       Pickled Onion RingsSalads

Romano Courgettes, Westcombe Ricotta, Chickpeas, Smoked Almonds 15

House Caesar Salad, Smoked Anchovies  16

Star ters

Pâté En Croûte, House Pickles & Mustard 13.5

Honeymoon Melon, Burrata, Lime & Mint Tart 13

Chilled Nutbourne Tomato Soup, Stuffed Courgette Flower, Lemon Verbena 10

Crispy Fried Red Prawns, Marie Rose 12

Raw

Hereford Beef Tartare 16 / 22 mixed to order
Add Exmoor Caviar 9 per 4 grams

Cured Cornish Mackerel, Heritage Cucumbers, Apple Marigold 11

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

Café De Paris / Borderlaise  / Peppercorn

45 Day Aged Sirloin 41

Flat Iron 31

Chalk Stream Trout, Seaweed Beurre Blanc 26

Middle White Pork Chop, Apple & Ginger 27

Market Fish POA

Gri l ls

Sauces & Butters 3

Click for Calories

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

