
to sta r t
wildfarmed focaccia, roasted chilli oil 5 

Add Romesco 3

marinated olives 5
house pickles 3

charcuterie 6 / 14
cheese 6.5 / 15

iberico pork skewers, smoked aubergine 7
smoked cod’s roe, radishes 9.5

arancino, mortadella, mozzarella 9
cured chalk stream trout, pickled cucumber, monk’s beard 13.5

marinda tomatoes, basil pesto, pangrattato 15
seasonal oysters, mignonette 5 / 27.5

r oa st s 
beef rump, horseradish crème fraîche, yorkshire pudding 27 

half chicken, lemon, sage & garlic butter 23 
iberico pork, spiced apple 26 

herb roasted cauliflower, parmesan & fontina sauce 20

Served with Olive Oil Roast Potatoes, Seasonal Greens, Yorkshire Pudding, Madeira Gravy 

p i z z a
buffal o  mozz ar ell a , p omodoro, bas il  17
g org onz ol a , ne w p otatoe s, rosemary  17

nd uja , sp iced  chor iz o, f ior  di  l at t e, fennel  seeds, hone y  18
art ichoke s, kale , kal amata ol iv e s  17

br e saol a , pecor ino, c armel ised  r ed  onion  18

s i d e s
olive oil & rosemary roasted potatoes 5

buttered seasonal cabbages 5
wood roasted carrots & orange 5  

ed’s veg leaves, fennel, fresh herbs 6

p u d d i n g
tiramisu 9 

pump street chocolate & caramel tart, salted almond ice cream 9
raspberry & pistachio éclair 9
cherry & mascarpone pavlova 9

orange campari sorbet (in orange shell) 9
strawberry soft serve sundae 7

affogato 7
Add Pedro Ximenez El Candado, Valdespino 5

chocolate hazelnut truffles 4

ROAST SERVED FAMILY STYLE 
For tables of four or more

30 per person

All prices include VAT. An optional 15% service charge will be added to your bill. Allergies? Please let us know. Sorry but we don’t take cash.

Click for Calories

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

