
S E T  D I N N E R  M E N U

Roasted Plum Vine Tomato Soup

crème fra iche,  pesto GF/V

Mushroom Arancin i

t r uff le  mayonnaise,  par mesan

Rosemar y Sourdough £7

cul tured butter  

Butter mi lk  Fr ied Chicken £10

“spicy  sauce” 

S T A R T E R S

S N A C K S

Prawn Cockta i l

marie  rose  sauce,  shredded le t tuce,

wedge of  lemon 

M A I N S

Roasted Pumpkin Ravio l i

honey ,  p ine  nuts ,  brown butter  dress ing

V

Creedy Carver  Conf i t  Duck Leg

puy lent i l s ,  smoked bacon,  p ick led red

onion

e n g l i s h  r e s t a u r a n t

V  v e g e t a r i a n   |   G F  g l u t e n - f r e e   |   * c o n t a i n s  n u t s

Some d ishes  conta in  ingred ients  that  are  not  spec i f ied  in  the  descr ipt ion .  P lease  speak to  your  server  i f  you wish to

discuss  a l l e rgens .  Unfortunate ly ,  we are  unable  to  guarantee  the  absence  of  nuts  in  any  of  our  d ishes .  Al though

thorough precaut ions  have  been made f i sh  may conta in  bones .  Pr ices  inc lude VAT | exc lude a  d iscre t ionary  12 .5%

serv ice  charge  added to  your  f ina l  b i l l .   The Crazy  Bear  Hote ls  are  cash less .  

D E S S E R T S

Chocolate  Mi l le -Feui l le

blackberry ,  mint ,  crème fra iche sorbet  

Bri t i sh  Cheese  (£5 supp l emen t )

apple  & c ider  chutney ,  mixed crackers ,

grapes  & ce lery  

Steamed Treac le  Sponge

l emon caramel ,  wa lnut  ice  cream

Vani l la  Panna Cotta

poached rhubarb,  rhubarb sorbet ,  g inger

crumble

Scott i sh Sa lmon

pea & wi ld  gar l ic  r i sot to ,  courget te ,

lemon oi l

6oz Cheeseburger

dry  aged Br i t i sh  beef  pat ty ,  Amer ican

cheese ,  p ick les ,  bacon jam,  cr i spy

sha l lots ,  t r ip le  cooked chips  

S I D E S

Trip le  Cooked Chips  £6 GF/V   |    Garden Leaf  Sa lad mustard v ina igret te  £6 GF/V

Peppercorn Sauce £3  |   Tenderstem Broccol i  ch i l l i  & gar l ic  £8 GF/V

Sausage Rol l  £8

f rench’s  mustard

Smoked Sa lmon Bl in i  £9

caviar  & crème fra iche 


	SNACKS
	english restaurant

	SET DINNER MENU
	Sausage Roll £8 french’s mustard
	Smoked Salmon Blini £9 caviar & crème fraiche
	Rosemary Sourdough £7 cultured butter
	Buttermilk Fried Chicken £10 “spicy sauce”
	STARTERS
	Prawn Cocktail marie rose sauce, shredded lettuce, wedge of lemon
	Roasted Plum Vine Tomato Soup crème fraiche, pesto GF/V
	Mushroom Arancini truffle mayonnaise, parmesan

	MAINS
	Roasted Pumpkin Ravioli honey, pine nuts, brown butter dressing V
	Creedy Carver Confit Duck Leg puy lentils, smoked bacon, pickled red onion
	Scottish Salmon pea & wild garlic risotto, courgette, lemon oil
	6oz Cheeseburger dry aged British beef patty, American cheese, pickles, bacon jam, crispy shallots, triple cooked chips

	SIDES
	Triple Cooked Chips £6 GF/V   |   Garden Leaf Salad mustard vinaigrette £6 GF/V Peppercorn Sauce £3  |  Tenderstem Broccoli chilli & garlic £8 GF/V

	DESSERTS
	Steamed Treacle Sponge lemon caramel, walnut ice cream
	Vanilla Panna Cotta poached rhubarb, rhubarb sorbet, ginger crumble
	Chocolate Mille-Feuille blackberry, mint, crème fraiche sorbet
	British Cheese (£5 supplement) apple & cider chutney, mixed crackers, grapes & celery



