
SNACKS & STARTERS

Sourdough, Garlic & Parsley Butter 4.5

Sausage Roll, Chop Sauce 8.5

Apple & Black Pudding Scotch Egg 8

Leek & Potato Soup, Cashel Blue 8

Cheddar & Marmite Scone, Porcini Buttered Leeks 7.5

House Terrine, Pickles, Toast 12

Cornish Crab, Radish & Potato Salad 14

ROASTS

Native Breed Beef Rump, Horseradish Crème Fraîche 31

Herb Roasted Chicken, Bread Sauce 25

Spring Vegetable Galette, Salsa Verde 20

(All served with Yorkshire Puddings, Herb Roasted New Potatoes, Gravy, Spring Greens, Heritage Carrots)

SPRING

MAINS

Pork Schnitzel Holstein, Smoked Anchovies 24

Battered Haddock, Chips, Mushy Peas, Tartare Sauce 21.5

SIDES 6

Hand Cut Chips or Fries

Garlic & Herb Roasted New Potatoes       Spring Greens

 Heritage Carrots       Ed’s Veg Mixed Leaf Salad

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

ROAST SERVED FAMILY STYLE 
For tables of four or more

30 per person

Click for Calories & Allergens

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



