
C H E E S E

Pitchfork Cheddar or Shropshire Blue 

Seasonal Chutney & Crackers 14

S T I C K I E S

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

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

Kingston Black, Somerset, England 16 (100ml)

F I N E  S P I R I T S

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

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

C O F F E E  &  T E A

Espresso 3.5

Americano 4.5

Flat White 4.5

Cappuccino, Latte 5

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

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

P U D D I N G 

Sticky Ginger Sponge, Poached Pear, Poire Williams Cream 10 
Gusbourne Blanc de Blancs, Kent, England 15.5 (125ml) 

 
Pump Street Chocolate Fondant, Mint Chocolate Chip Ice Cream 10 

Recioto Della Valpolicella, Corte Giara, Veneto, Italy 14 (100ml) 
 

Mascarpone Panna Cotta, Biscotti, Honey Roasted Figs & Blackberries 10 
Coates & Seely Brut Rosé, Hampshire, England 15 (125ml) 

 
Hazelnut Paris Brest, Hot Chocolate Sauce 12 

Tokaji, Noble Late Harvest ‘Mylitta’, Dobogö, Hungary 15.5 (100ml) 
 

Lemon & Poppyseed Madeleines 4 
Château Petit Vedrines, Doisy Vedrines, Bordeaux, France 11 (100ml) 

 
Seasonal Sorbets & Ice Creams 2.5 per scoop 

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

Click for Calories & Allergens

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