Mushroom Arancini
truffle mayonnaise, parmesan V

Courgette & Basil Soup
anchovy puff pastry straws, dill oil PBA

Pork Rillette
bread & butter pickles, toasted sourdough

Turkish Eggs
‘'nduja, free-range poached eggs, labneh, grilled flatbread

Creedy Carver Chicken Breast
caesar dressing, cos lettuce, parmesan GF

Herb Gnocchi
buttered cavolo nero, broccoli pesto V

6oz Cheeseburger
dry-aged British beef patty, American cheese, pickles, bacon jam, crispy shallots

Triple Cooked Chips GF/V £6 Tenderstem Broccoli with chilli & garlic GF/V £8

Garden Leaf Salad mustard vinaigrette GF/V £6 Peppercorn Sauce GF £2

Poached White Peaches
amaretti biscuits, amaretto ice cream *

‘Summer Pudding’
honeycomb, creme fraiche sorbet

Matcha Green Tea Panna Cotta
British strawberries, aged balsamic, ginger crumb GF

V vegetarian | GF gluten-free | PBA plant-based available | * contains nuts

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