CRAZY BEAR TOWN

SUNDAY LUNCH

SERVED EVERY SUNDAY, 12 TO 3

SNACKS

Every day

Warm Focaccia extra virgin olive oil

Gildas Cantabrian anchovy, Gordal olive, piparra

STARTERS

Cauliflower Soup crispy onion bhaji, curry oil
Pickled Pear Baron Bigod, candied walnut, pickled shallot
Charred Hispi miso butter, almond, chilli

Ham Hock Terrine lardo, pistachio, apple caramel

MAINS

Charred Leeks café de Paris butter, crispy hen’s egg, hazelnut
Honey-Glazed Pumpkin herb gnocchi, salt & vinegar pumpkin seeds

Roasted Cod mussel & cider velouté, sea aster

ROASTS

Our roasts are served with roast potatoes, Yorkshire pudding, seasonal vegetables & gravy.

Lemon & Herb Roasted Creedy Carver Chicken

The Butcher’s Board for Two
Angus Beef, Creedy Carver Chicken & Braised Somerset Lamb Shoulder.
Roast Rump of Angus Beef

Braised Somerset Lamb Shoulder

SIDES

Yorkshire Pudding £2 Mixed Leaf Salad mustard vinaigrette
Roast Potatoes £6 Triple Cooked Chips

Tenderstem Broccoli chilli & garlic £8

PUDDINGS

Tiramisu espresso, mascarpone, marsala, dark cocoa
Apple Tarte Tatin Somerset cider brandy caramel, cinnamon ice cream
Basque Cheesecake steeped spiced plums

A Taste of Three British Cheeses apple & cider chutney, mixed crackers, fruit & nut bread
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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 all of our dishes. Prices include VAT but exclude a discretionary 12.5% service charge that will be added to your final bill.
Crazy Bear is a cashless business.



