
E N G L I S H  R E S T A U R A N T

V  v e g e t a r i a n   |   G F  g l u t e n - f r e e   |   * c o n t a i n s  n u t s

Some d ishes  conta in  ingred ients  that  are  not  spec i f ied  in  the  descr ipt ion .  P lease  speak to  your  server  i f  you wish to

discuss  a l l e rgens .  Unfortunate ly ,  we are  unable  to  guarantee  the  absence  of  nuts  in  any  of  our  d ishes .  Al though

thorough precaut ions  have  been made f i sh  may conta in  bones .  Pr ices  inc lude VAT | exc lude a  d iscre t ionary  12 .5%

serv ice  charge  added to  your  f ina l  b i l l .   The Crazy  Bear  Hote ls  are  cash less .  

Roasted Plum Vine Tomato Soup £12

crème fraiche, pesto  GF/V

Grilled Goats Cheese £12

chicory, orange, roasted pear, candied

walnuts * GF/V

Rosemary Sourdough £7

cultured butter 

Sausage Roll £8

french’s mustard

S T A R T E R S

Smoked Salmon Blini £9

caviar & crème fraiche 

Buttermilk Fried Chicken £10

“spicy sauce” 

Mushroom Arancini £10

truff le mayonnaise, parmesan

S N A C K S

S I D E S

Prawn Cocktail £16

marie rose sauce, shredded lettuce, wedge of

lemon 

Cod Fishcake £12

tar tare sauce, pickled lemon, dill oil

Asparagus & Crispy Hen’s Egg £15

old Winchester

M A I N S

Creedy Carver Confit Duck Leg £28

puy lentils, smoked bacon, pickled red onion

Roasted Pumpkin Ravioli £26

honey, pine nuts, brown butter dressing  V

Roast Fillet of Halibut £29

pea & wild garlic risotto, courgette, lemon oil

Braised Somerset Lamb Shoulder £30

carraway cabbage, cucumber, dil l  oil

Triple Cooked Chips £6 GF/V 

Tenderstem Broccoli £8

chill i  & garlic  GF/V

from British grass-fed cattle, matured for a

minimum of 28-days 

 

1kg Tomahawk for Two £110

triple cooked chips, watercress, peppercorn

sauce GF

Please al low 45 minutes cooking time

6oz Cheeseburger £26

dry aged British beef patty, American cheese,

pickles, bacon jam, crispy shallots, triple

cooked chips 

7oz Dry Aged Flat Iron Steak £33

served medium rare 

triple cooked chips, watercress, peppercorn

sauce GF

C H A R G R I L L E D

Peppercorn Sauce £3 GF 

Garden Leaf Salad £6

mustard vinaigrette  GF/V

c r a z y  b e a r  b e a c o n s f i e l d


	SNACKS
	crazy bear beaconsfield

	ENGLISH RESTAURANT
	Smoked Salmon Blini £9 caviar & crème fraiche
	Buttermilk Fried Chicken £10 “spicy sauce”
	Mushroom Arancini £10 truffle mayonnaise, parmesan
	Rosemary Sourdough £7 cultured butter
	Sausage Roll £8 french’s mustard
	STARTERS
	Roasted Plum Vine Tomato Soup £12 crème fraiche, pesto GF/V
	Grilled Goats Cheese £12 chicory, orange, roasted pear, candied walnuts * GF/V
	Prawn Cocktail £16 marie rose sauce, shredded lettuce, wedge of lemon
	Cod Fishcake £12 tartare sauce, pickled lemon, dill oil

	Asparagus & Crispy Hen’s Egg £15 old Winchester

	MAINS
	CHARGRILLED
	from British grass-fed cattle, matured for a minimum of 28-days
	1kg Tomahawk for Two £110 triple cooked chips, watercress, peppercorn sauce GF Please allow 45 minutes cooking time
	6oz Cheeseburger £26 dry aged British beef patty, American cheese, pickles, bacon jam, crispy shallots, triple cooked chips
	7oz Dry Aged Flat Iron Steak £33 served medium rare  triple cooked chips, watercress, peppercorn sauce GF
	Creedy Carver Confit Duck Leg £28 puy lentils, smoked bacon, pickled red onion
	Roasted Pumpkin Ravioli £26 honey, pine nuts, brown butter dressing  V
	Roast Fillet of Halibut £29 pea & wild garlic risotto, courgette, lemon oil
	Braised Somerset Lamb Shoulder £30 carraway cabbage, cucumber, dill oil



	SIDES
	Triple Cooked Chips £6 GF/V
	Tenderstem Broccoli £8 chilli & garlic  GF/V
	Peppercorn Sauce £3 GF
	Garden Leaf Salad £6 mustard vinaigrette  GF/V




