
F E S T I V E  M E N U
C R A Z Y  B E A R  B E A C O N S F I E L D

Lunch £34.95pp | Dinner £39.95pp

STARTERS
CHICKEN LIVER PARFAIT

 roasted fig, whiskey and orange marmalade, crispy onion (GF)
CHESTNUT SOUP 

spiced croutons (VG)
ROASTED HERITAGE BEETROOT 

goats curd, candied walnuts, balsamic (GF) (V)
LOBSTER AND SCALLOP CAKE 

lobster mayo, prosciutto crisp (GF)
SMOKED DUCK 

passion fruit and mango vinegar, endive (GF)

MAINS
STUFFED BALLOTINE OF JOSPER ROAST TURKEY 

duck fat roast pipers, pigs in blankets, glazed carrot, parsnip purée, shredded
sprouts (GF)

POACHED HAKE
 saffron potatoes, baby vegetables, dill broth, seaweed, fish pearls (GF)

LAPSANG BRAISED BEEF 
creamy mash, poached oyster, marrow crumbs 

PARSNIP AND PORCINI WELLINGTON 
tomato and herb sauce, herb salad (GF) (VG)

CALVES LIVER 
ratte potatoes, pak choi, pine nuts

DESSERTS
CRAZY BEAR FIGGY PUDDING 

cream, orange sauce (V)
GINGER AND PUMPKIN SPICED GANACHE POT

 pecan crunch (V) (GF)
OXFORD BLUE 

macerated port grapes, chutney, celery, oat cakes (V) (GF)
FROZEN LIMONCELLO TERRINE 

(V) (GF)
MULLED WINE CHEESECAKE 

winter fruit compote (V) 

This i s a sample menu – dishes and prices may vary .
(V) vegetar ian |  (VG) vegan | (GF) adaptable for gluten-free

Some dishes contain ingredients that are no speci f ied in the descr ipt ion , guests wi th allergies should be aware of th is r i sk .  P lease
speak to your server i f  you wish to know more about our ingredients or i f  you wish to discuss allergens .  Unfortunately ,  we are unable
to guarantee the absence of nuts in any of our dishes .  P lease note that although thorough precaut ions have been made, game birds
may st i l l  contain lead shot ,  and f ish may contain bones .  Pr ices include VAT. A discret ionary 13 .5% service charge wil l  be added to

your bi l l .


