
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.

Snacks

Warm Sourdough Baguette, Salted Butter 5

Pork Scratchings, Fennel Salt 5

Parmesan Beignets, Truffle Honey 8 

Duck Liver Parfait, Brioche 10

Egg Mimosa, Smoked Anchovies 9

Large Plates

Roast Chicken, Wild Garlic 25

Baked Cod, Mussels, Cullen Skink 28

Fresh Pasta, Spring Vegetables, Preserved Lemon 20

Market Fish, Hand Cut Chips, Tartare Sauce POA

Sauces & Accompaniments

Grilled Red Prawns 5 each

Crispy Oyster 5 each

Anchovy Butter  3

Wild Garlic Butter 3

Peppercorn Sauce 3

Sides all  6

Hand Cut Chips or Fries          Spring Cabbage, Anchoïade

Roasted Heritage Beetroots, Goat’s Curd, Hazelnuts 

Ratatouille         Pickled Onion Rings          Ed’s Veg Leaf & Citrus Salad

Whole Seabream, Lemon Butter 32

Lamb Rump, Minted Peas 31

Angus Sirloin 40

Angus Flat Iron 31

Grills

Salads

Spring Salad, Green Goddess Dressing 14

House Caesar Salad, Smoked Anchovies 16

Tuna Niçoise 21

Small Plates

Smoked Mackerel Pate, Pickled Cucumber, Sourdough 11

Spring Pea Soup, Wild Garlic, Crème Fraîche 9

Pâté En Croûte, House Pickles, Mustard 13.5

Hereford Beef Tartare 16 / 22 mixed to order

Moules Marinière 12

Seasonal Oysters

Pickled Cucumber & Green Apple or Shallot Mignonette 5 each / 27.5

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

Click for Calories

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

