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

ARTISANAL ITALIAN CHEESES

house pickles, focaccia crisps 
6.5/15

STICKIES

LBV Port, Graham, Douro, Portugal 9 (100ml)

NV Dry White Port, White Rabbit, Niepoort, Douro, Portugal 11 (100ml)

NV Tawny Port, Tawny Dee, Niepoort, Douro, Portugal 12 (100ml)

NV Tawny Port, 10-Year-Old, Sandeman, Douro, Portugal 16 (100ml)

Kingston Black, Somerset, England 16 (100ml)

FINE SPIRITS

La Vieille Prune, Louis Roque, Gascony, France 21 (50ml)

3 Year Old Cider Brandy, Somerset, England 12 (50ml)

COFFEE & TEA

Espresso 3.5

Americano 4.5

Flat White 4.5

Cappuccino, Latte 5

Tea- English Breakfast, Earl Grey, Seasonal Herbal Selection all 4

PUDDINGS 

muscovado & honey tart, 
wood roasted apples, crème fraiche 9

Gusbourne Blanc De Blancs, Kent, England 15.5 (125ml)

gianduia profiteroles, pump street chocolate sauce 9
Château Petit Vedrines, Doisy Vedrines, Bordeaux, France 11 (100ml)

orange & campari sorbet (in orange shell) 9
Mezcal Reina Ensemble Espadin/Tobasiche, Mexico 18 (50ml)

espresso baci 4
La Vielle Noix, Louise Roque, Gascony, France 17 (50ml)

soft serve ice cream with seasonal toppings 7
roasted plum & dark chocolate

blackberry & marsala 
affogato

Add Pedro Ximenez El Candado, Valdespino  5 

Click for Calories & Allergens

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