
to sta r t

wild farmed focaccia, roasted chilli oil, peperonata, smoked aubergine 8
charcuterie selection 6/14

cheese selection 6.5/15
seasonal house pickles & ferments 4/11

nduja, blossom honey, fennel pollen, bruschetta 8
burrata panzerotti, salsa verde 13

grilled lamb ribs, spiced ezme, whipped yoghurt 10
octopus carpaccio, agrodolce vinegar, ch olive oil, chilli 14

seasonal oysters
MIGNONET TE/PICKLED CUCUMBER 4 .5 /25

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

half chicken, lemon, sage & garlic butter 23
crispy pork belly, fennel & rosemary stuffing 25

herb roasted cauliflower, parmesan, taleggio 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  16
bl ack  f igs, waln ut s, masc ar p one, g org onz ol a , sag e  16

g r illed  auberg ine, e w e ’s  chee se , waln ut, chill i  hone y  16
nd uja , sp iced  chor iz o, f ior  di  l at t e, toast ed  fennel  seeds, hone y  17

w int er  tomato, ort iz  tuna , fr e sh  or egano, ol iv e s, rosemary  17
spiced  l amb ragu , p omodoro, yog h urt, sumac  16

iber ico  pance t ta , roast ed  p ineapple , g org onz ol a , p ickled  r ed  onion  18

s i d e s

wood roasted beets 6
olive oil & rosemary roasted potatoes 6

steamed greens & chards 6
honey & thyme roasted carrots 6

london leaf, fennel & herb salad, house vinaigrette 6

p u d d i n g

pistachio tiramisu 9
chocolate & orange baci 4

pear tarte tatin, ricotta gelato, amaretto caramel sauce 28  for four to share

ROAST SERVED FAMILY STYLE 
For tables of four or more

28 per person

Click for Calories

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

