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Sourdough Baguette, Salted Butter 5
Pork Scratchings, Fennel Salt 5
Smoked Anchovies, Aioli, Toast 8
Scotch Egg, Pub Sauce 9

Lamb Shoulder Croquettes, Mint Sauce 9

Pickled Cucumber, Apple & Dill or Shallot Mignonette 5 each / 27.5

Coates & Seely Brut Reserve, Hampshire, England, NV 14
Charles Heidsieck Brut Réserve, Champagne, France, NV 17.50
Hundred Hills Signature Rosé, Stonor Valley, England, 2018 18

Fried Burrata, Gazpacho, Pickled Tomatoes 14
Creedy Carver Duck Terrine, Peach Chutney Brioche 12
Brown Crab Souffle, Shellfish Bisque 12
Hereford Beef Tartare 16 / 22 mixed to order

Red Prawns, Cucumber, Grapefruit, Mint 14

Nutbourne Tomatoes, Pickled Shallots, Fresh Herbs 12
Green Goddess Salad, Avocado, Radish 14

House Caesar Salad, Smoked Anchovies 16
Add Chicken 8

Roast Chicken, Basil, Provencal Vegetables 25
Cornish Cod, Peas A la Francaise, Aioli 28
Fazzoletti, Rabbit Ragu, Pancetta, Pecorino 22
Day Boat Fish & Chips, Mushy Peas, Tartare Sauce 21.5
Grilled Aubergine, Sheep’s Milk Labneh, Pomegranate, Tahini 20

Cornish Monkfish Tail 32
Iberico Pork Chop 29
Angus Flat Iron 31
Angus Sirloin 42

Grilled Red Prawns 5 each
Crispy Oyster 5 each
Green Peppercorn Sauce 3.5
Salsa Verde 3.5

Béarnaise 3.5

Potatoes - Fries / Hand Cut Chips / Jersey Royals / Mashed
Pickled Onion Rings Hispi Cabbage, Salsa Verde, Parmesan

Ed’s Veg Leaf & Citrus Salad Seasonal Greens, Garlic Butter

Click for Calories



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

