
MAINS

Roasted Cod, Savoy Cabbage, Celeriac, Smoked Bacon 28

TBA Angus Burger, Stichelton, Pickles, Onion Ring, Fries 19.5 
Add French Dip 3

Angus Rump Steak, Sauce Diane 27

Grilled Chicken, Sage & Truffle Butter 23

Pie of the Day, Mash, Gravy 22 

Salsify, Leek & Riseley Gratin 18

Battered Haddock, Chips, Mushy Peas, Tartare Sauce 21.5

SIDES 

Hand Cut Chips or Fries, Roasted Garlic Aïoli 6

Roast Heritage Carrots & Celeriac 5

Garlic & Herb Mash 5

Creamed Spinach 6

Ed’s Veg Leaves & Fine Herbs Salad 6

Beetroot, Chargrilled Sherry Onions 5

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

AUTUMN

SNACKS & STARTERS

Wildfarmed Sourdough, Rosemary & Confit Garlic Butter 4.5

Ham Hock Scrumpets, Parsley & Garlic Aïoli 8

Crispy Cod Cheeks, Curry Mayonnaise 8.5

Pork & Sage Scotch Egg, Stichelton Mayonnaise 7.5

Sausage Roll, Chop Sauce 8

French Onion Soup 10

Autumn Squash, Carlin Peas, Sage, Yorkshire Pecorino 12

Pastrami Cured Chalk Stream Trout, Gribiche, Guinness & Pumpkin Bread 13

 

Click for Calories & Allergens

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



