Warm Sourdough Baguette, Salted Butter 5
Pork Scratchings, Fennel Salt 5
Parmesan Beignets, Truffle Honey 8
Cobble Lane Cured Ham, Celeriac Remoulade 10
Crispy Fried Red Prawns, Marie Rose 12

Shetland Mussels, Garlic, Parsley, Potato Flatbread 10

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

Hereford Beef Tartare 16 / 22 mixed to order

Gin Cured Trout, Heritage Beetroot, Horseradish Creme Fraiche, Sorrel 11
Leeks Vinaigrette, Egg Mimosa, Caperberries, Hazelnuts 10
Roasted Pumpkin Soup, Colston Bassett, Sage 9

Paté En Crolte, House Pickles, Mustard 13.5

House Caesar Salad, Smoked Anchovies 16

Roquefort, Chicory, Pear, Walnuts 15

Roast Chicken, Celeriac, Chanterelles, Truffle Sauce 28
Slow Cooked Beef Cheeks, Roscoff Onions 31
Baked Cod, Cauliflower, Shellfish Sauce 29
Cep & Truffle Risotto 18
Market Fish, Hand Cut Chips, Tartare Sauce POA

Flat Iron 31
Ribeye 41
Lemon Sole Meuniére 40
Pork Chop, Apple, Ginger 27
Lamb Chop, Smoked Aubergine 30
Seasonal Game POA

Café De Paris Butter 3
Bordelaise Sauce 3
Peppercorn Sauce 3
Grilled Red Prawns 5 each
Crispy Oyster 5 each

Triple Cooked Chips or Fries ~ Brown Butter Mash Braised Red Cabbage

Cavolo Nero, Confit Shallots & Garlic ~ Maple Glazed Carrots, Pistachios, Orange

Pickled Onion Rings  Ed’s Veg Salad Leaves, Roquefort, Honey

Click for Calories



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