
L U N C H  M E N U

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 dishes contain ingredients that are not specified in the description. Please speak to your server if you wish to discuss allergens.

Unfortunately, we are unable to guarantee the absence of nuts in any of our dishes. Although thorough precautions have been made fish may

contain bones. Prices include VAT | exclude a discretionary 12.5% service charge added to your final bill .   Crazy Bear Hotels are cashless. 

c r a z y  b e a r  b e a c o n s f i e l d

Sunday

Roast Rump of  Angus Beef  £27

Braised Somerset Lamb Shoulder  £27

Lemon & Herb Roasted Creedy Carver Chicken £25

The Butchers Board for  Two  £25 per  person (minimum two people)
Can’t  choose? Enjoy the best  of  every roast  with Angus Beef ,  Creedy Carver  Chicken,  and Braised Somerset  Lamb
Shoulder ,  perfect ly  paired with seasonal  s ides and r ich homemade gravy.

S N A C K S

S I D E S

S T A R T E R S

Heritage Tomato Salad whipped feta ,  ch imichurr i ,  breakfast  radish V £12

Courgette & Basi l  Soup  anchovy puf f  pastry straws,  d i l l  o i l  £12

Asparagus & Crispy Hen’s Egg  ho l landaise sauce V £12

Chalk Stream Trout charred leeks,  lemon curd £13

our roasts are served with roast potatoes, yorkshire pudding, seasonal vegetables & gravy.

Rosemary Potato Sourdough  cu l tured butter  V £7

Mushroom Arancini  t ruf f le  mayonnaise ,  parmesan £8

Yorkshire Pudding £2 V  |   Roast  Potatoes £6 GF/V   |   Tr ip le  Cooked Chips £6 GF/V   
Mixed Leaf  Salad,  mustard v inaigrette £4      |     Tenderstem Broccol i  ch i l l i  & gar l ic  £8 GF/V

Twice-Baked Goat’s  Cheese Souf f le  g i ro l les ,  garden peas,  lemon o i l  V £22

Roasted Fi l let  of  Black Bream  spr ing vegetable r isotto GF £24

Herb Gnocchi  buttered cavolo nero ,  broccol i  pesto V £23

M A I N S

R O A S T S

Matcha Green Tea Panna Cotta  Br i t ish strawberr ies ,  aged balsamic ,  g inger  crumb £12

‘Summer Pudding’  honeycomb,  crème fra iche sorbet  £12

Poached White Peaches  amarett i  b iscuit ,  amaretto ice cream £12

A Taste of  Three Brit ish Cheeses apple & c ider  chutney,  mixed crackers ,  f ru i t  & nut  bread *  £18

D E S S E R T S

s e r v e d  e v e r y  S u n d a y ,  1 2  t o  4


	Sunday
	crazy bear beaconsfield
	LUNCH MENU
	served every Sunday, 12 to 4
	SNACKS
	Rosemary Potato Sourdough cultured butter V £7
	Mushroom Arancini truffle mayonnaise, parmesan £8

	STARTERS
	Heritage Tomato Salad whipped feta, chimichurri, breakfast radish V £12
	Courgette & Basil Soup anchovy puff pastry straws, dill oil £12
	Asparagus & Crispy Hen’s Egg hollandaise sauce V £12
	Chalk Stream Trout charred leeks, lemon curd £13

	MAINS
	Twice-Baked Goat’s Cheese Souffle girolles, garden peas, lemon oil V £22
	Roasted Fillet of Black Bream spring vegetable risotto GF £24
	Herb Gnocchi buttered cavolo nero, broccoli pesto V £23
	R O A S T S
	our roasts are served with roast potatoes, yorkshire pudding, seasonal vegetables & gravy.
	Roast Rump of Angus Beef £27
	Braised Somerset Lamb Shoulder £27
	Lemon & Herb Roasted Creedy Carver Chicken £25
	The Butchers Board for Two £25 per person (minimum two people) Can’t choose? Enjoy the best of every roast with Angus Beef, Creedy Carver Chicken, and Braised Somerset Lamb Shoulder, perfectly paired with seasonal sides and rich homemade gravy.

	SIDES
	Yorkshire Pudding £2 V  |  Roast Potatoes £6 GF/V   |  Triple Cooked Chips £6 GF/V    Mixed Leaf Salad, mustard vinaigrette £4      |    Tenderstem Broccoli chilli & garlic £8 GF/V

	DESSERTS
	Matcha Green Tea Panna Cotta British strawberries, aged balsamic, ginger crumb £12
	‘Summer Pudding’ honeycomb, crème fraiche sorbet £12
	Poached White Peaches amaretti biscuit, amaretto ice cream £12
	A Taste of Three British Cheeses apple & cider chutney, mixed crackers, fruit & nut bread * £18





