
C H E E S E
Neal’s Yard Cheeses, Malt Loaf, Crackers, 

Seasonal Fruits, Pickles & Chutney  

Three for 16     Five for 25

S T I C K I E S

LBV Port, Graham, Douro, Portugal 9 (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)

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 

Hazelnut Choux Bun, Vanilla Crème Patisserie 10
Château Petit Vedrines, Doisy Vedrines, Bordeaux, France 11 (100ml)

Pump Street Chocolate Marquise, Scottish Raspberries 10
Recioto Della Valpolicella, Corte Giara, Veneto, Italy 14 (100ml)

Lemon Méringue Tart 10
Tokaji, Noble Late Harvest ‘Mylitta’, Dobogö, Hungary 15.5 (100ml)

Seasonal Ice Creams & Sorbets 3
La Vielle Noix, Louise Roque, Gascony, France 17 (50ml)

Affogato 6

S M A L L  T R E AT S 

Brown Butter Madeleines, Crème Fraîche  
3 - 5   /    6 - 10   /    12 - 15 
Please allow 15minutes waiting time

Dark Chocolate & Salted Caramel Truffles 4

Click for Calories & Allergens

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


0204 553 1414 | CUBITTHOUSE.CO.UK | @THEBARLEYMOWMAYFAIR


