
All prices include VAT. An optional 12.5% service charge will be included on your bill. Allergens? Please tell your server.

Sides 7 each
Roast Potatoes, Fries, Hand Cut Chips

Triple Cooked Parsnips, Honey, Grain Mustard

Creamed Leeks, Pangrattato

Honey & Thyme Roast Carrots

Winter Leaf & Citrus Salad

Braised Winter Greens, Garlic, Chilli, Anchovy

Puddings
Colston Bassett, Chutney, Sourdough Baguette  10

Roast Figs, Pain Perdu, Mascarpone, Brandy  10

Steamed Blackberry Pudding, Bay Custard  10

Chocolate Marquise, Whipped Caramel, Malted Ice Cream  10

Sticky Toffee Madeleines, Butterscotch, Cream  10

Chocolate Orange Truffles  5

House Made Ice Creams & Sorbets  3

Larger Plates
Halibut, Pumpkin, Pangrattato  31

Guinness Braised Pork Collar, Black Pudding Rösti  25

Day Boat Fish & Chips, Mushy Peas, Tartare Sauce  21.5

Potato, Gruyère & Onion Pie, Creamed Leeks  21

Small Plates
Wild Mushroom Parfait, Figs, Sourdough  12

Creedy Carver Duck & Foie Gras Terrine, Pickles  14

Hereford Beef Tartare, mixed to order  16/22

Dived Scallop, Celeriac, Smoked Bacon  16

Bloody Mary, Bloody Maria, Red Snapper

All 14

Roasts
Hereford Beef Rump, Horseradish Crème Fraîche  31

Half Chicken, Bread Sauce  25

Served with Roasties, Roots, Greens, Yorkie, Roast Gravy

Snacks
Sourdough Baguette, Salted Butter  5

Pork Scratchings, Fennel Salt  5

Lobster & Prawn Bun, Lobster Mayo  16

Scotch Egg, Pub Sauce  8.5

Cauliflower Cheese Croquettes, Béarnaise  8

Salads
House Caesar Salad, Smoked Anchovies  16 

Add Chicken  8

Chicory, Watercress, Colston Bassett, Soft Egg, Walnut Dressing  16

Seasonal Oysters
Natural, Mignonette, CH Hot Sauce  

5 each / 27.5 half a dozen

Coates & Seely Brut Réserve, 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/

