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Rosemary Potato Sourdough cultured butter V £7

Mushroom Arancini truffle mayonnaise, parmesan £8

Heritage Tomato Salad whipped feta, chimichurri, breakfast radish vV £12
Courgette & Basil Soup anchovy puff pastry straws, dill ail £12
Asparagus & Crispy Hen's Egg hollandaise sauce V £12

Chalk Stream Trout charred leeks, lemon curd £13

Twice-Baked Goat's Cheese Souffle girolles, garden peas, lemon ail V £22
Roasted Fillet of Black Bream spring vegetable risotto GF £24

Herb Gnocchi buttered cavolo nero, broccoli pesto V £23

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.

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

Matcha Green Tea Panna Cotta British strawberries, aged balsamic, ginger crumb £12
‘Summer Pudding’ honeycamhb, créme 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



	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





