FEASTING MENU ONE

Autumn

58 per person

Served family style

Coombeshead Farm Sourdough, House Butter

TO START
Haggis Scotch Eggs, Whisky Mayonnaise

Heritage Carrots, Parsley Root, Pearl Barley, Sage

MAIN EVENT

Cotswold Chicken, Sage & Truffle Butter
Market Fish, Braised Fennel, Sea Vegetables
Individually plated option for vegetarian guests:

Root Vegetable Cassoulet, Green Sauce

House Fries, Aioli | Bitter Leaf & Herb Salad

SWEET THINGS

Pear & Frangipane Tart, Jersey Cream
Passion Fruit Jellies

Click for Calories
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All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.


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

FEASTING MENU TWO

Autumn

78 per person

Served family style

Coombeshead Farm Sourdough, House Butter

TO START
Corra Linn Welsh Rarebit
Citrus Cured Steelhead Trout, Fennel, Dill Creme Fraiche

Haggis Scotch Eggs, Whisky Mayonnaise

MAIN EVENT
Steak & Kidney Pudding, Gravy

Roast Loch Duart Salmon, Charred Leeks, Caper Vinaigrette
Individually plated option for vegetarian guests:

Root Vegetable Cassoulet, Green Sauce

Garlic & Herb Mash | Seasonal Greens, Confit Garlic & Shallots | Roasted Roots

SWEET THINGS

Amedei Chocolate Mousse, Brandy Plums, Clotted Cream
Passion Fruit Jellies
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All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.


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

Autumn

95 per person

Served family style

Coombeshead Farm Sourdough, House Butter

TO START

Haggis Scotch Egg, Whisky Mayonnaise
Scallops Rockefeller
Celeriac & Riseley Tartiflette

MAIN EVENT
(please choose one option)
Slow Roast Suckling Pig, Parsley & Garlic Sourdough Stuffing,
Mustard Spiced Apples, Charred Roscoff Onions

or

Salt Baked Cornish Monkfish, Clams, Saffron Beurre Blanc

Individually plated option for vegetarian guests:

Herb Roasted Romanesco Cauliflower, Beetroot Gravy

Rosemary & Garlic Roast Potatoes | Seasonal Greens, Confit Garlic & Shallots | Roasted Roots

SWEET THINGS
Baked Alaska

Passion Fruit Jellies
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All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.
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BOLT - ONS

Severn & Wye Smoked Salmon, Neal’s Yard Creme Fraiche,

Pickles, Rye 75 serves four to six

Neal’s Yard Cheese Board, Boozy Fruit Chutney 75 serves four to six
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All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.
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