ENGLISH RESTAURANT

SET DINNER MENU

SNACKS
Rosemary & Potato Sourdough [7

cultured butter V

STARTERS

Heritage Tomato Salad Courgette & Basil Soup

whipped feta, chimichurri, breakfast radish V/GF anchovy puff pastry straws, dill oil PBA

Buttermilk Fried Chicken Mushroom Arancini

“spicy sauce” GF truffle mayonnaise, parmesan

MAINS

Roasted Fillet of Black Bream Herb Gnocchi

spring vegetable risotto GF buttered cavolo nero, broccoli pesto V
Creedy Carver Chicken Breast 60z Cheeseburger

roasted cauliflower puree, girolles, parsley dry-aged British beef patty, American
cream sauce GF 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

Matcha Green Tea Panna Cotta Chocolate Mille-Feuille
British strawberries, aged balsamic, ginger feuilletine, blackcurrant sorbet
crumb GF
British Cheese (5 supplement)
‘Summer Pudding’ apple & cider chutney, mixed crackers, fruit
honeycomb, créme fraiche sorbet & nut bread *
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 bones. 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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