
FEASTING MENU ONE 
SPRING/SUMMER

35 p e r p e r s o n

s e rv e d fa m i ly st y l e

wild farmed focaccia, roasted chilli oil

to sta r t

whipped ricotta, smoked anchovy, red chicory
grezzina courgette fritti, nduja aïoli, parmesan

m a i n e v e n t 
trofie, peas & broad beans, mint, goats curd

grilled chicken, sage, lemon & garlic butter

house fries

sw e e t t h i n g s

tiramisu

 

all prices include vat. an optional 15% service charge will be included on your bill.  
allergies? please tell your server. 

Click for Calories

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


FEASTING MENU TWO 
SPRING/SUMMER

58 p e r p e r s o n

s e rv e d fa m i ly st y l e

wild farmed focaccia, roasted chilli oil

to sta r t

grezzina courgette fritti, parmesan, aïoli
whipped ricotta, smoked anchovy, red chicory

nduja, blossom honey, fennel pollen bruschetta

m a i n e v e n t 
grilled wild bream, gremolata, caramelised lemon

wood roast chicken, grapes, wine & rosemary
trofie, peas & broad beans, mint, goats curd (v. op t ion)

green & yellow beans, confit carlic, parsley | house fries, aïoli

sw e e t t h i n g s

english strawberry, rose & almond pavlova
chocolate & orange baci

 

all prices include vat. an optional 15% service charge will be included on your bill.  
allergies? please tell your server. 

Click for Calories

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


FEASTING MENU THREE 
SPRING/SUMMER

78 p e r p e r s o n

s e rv e d fa m i ly st y l e

wild farmed focaccia, roasted chilli oil

to sta r t

grilled lamb & rosemary arrosticini
caponata, crudites, ch olive oil

sea trout crudo, citrus dressing, chilli, coriander seeds

m a i n e v e n t 
wood roasted red prawns, sourdough, puttanesca butter, lemon

flat iron, romano courgettes, salmoriglio
trofie, peas & broad beans, mint, goats curd (v. op t ion)

 
wood roasted pink fir potatoes, nduja ketchup
seasonal tomatoes, tuscan kale, pangrattato

sw e e t t h i n g s

warm flourless chocolate cake, whipped mascarpone, sour cherries
chocolate & orange baci

all prices include vat. an optional 15% service charge will be included on your bill.  
allergies? please tell your server. 

Click for Calories

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


FEASTING MENU FOUR 
SPRING/SUMMER

95 p e r p e r s o n

s e rv e d fa m i ly st y l e

wild farmed focaccia, roasted chilli oil

to sta r t

artisanal charcuterie & cheese selection
carlingford rock oysters, pickled radishes

m a i n e v e n t 
whole baked wild bass, samphire, verjuice vinaigrette

or

roast suckling pig, fennel, rosemary, chianti
raw & wood roasted cauliflower, preserved lemon,  

crème fraïche, pistachios
 

wood roasted pink fir potatoes, nduja ketchup
green & yellow beans, confit garlic, parsley

sw e e t t h i n g s

warm flourless chocolate cake, whipped mascarpone, sour cherries
chocolate & orange baci

all prices include vat. an optional 15% service charge will be included on your bill.  
allergies? please tell your server. 

Click for Calories

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

