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SUNDAY 18TH MARCH
bellinii o arrival

dlawrlers
WILD MUSHROOM VELOUTE with pan fried ceps and truffle oil
HOME OAK SMOKED SALMON served with purple rocket, sorrel and a vanilla dressing
‘ DUCK LIVER FOIE GRAS PARFAIT toasted brioche, figs and watercress
PRAWN COCKTAIL topped with tiger prawn tails, marie rose sauce and paprika crostini
I_’RESSED HAM HOCK, PARSLEY, RED ONION & CAPER SALAD served with toasted sourdougﬁ

NAIS

SEARED FILLETS OF SEABASS saffron potatoes, crispy curly kale and red wine butter sauce
BAKED RICOTTA & PARMESAN GNOCCHI with roasted plum tomatoes and cucumber salad

desserts
CHAMPAGNE RHUBARB AND STEM GINGER CRUMBLE served with vanilla custard
, GLAZED LEMON CREME BRULEE and hazelnut biscotti '
CHOCOLATE & PISTACHIO CHEESECAKE and lime sorbet
STICKY TOFFEE PUDDING served with clotted cream and toffee sauce
ROASTED FIGS IN MARSALA honeycomb ice cream and sweet puff pastry

£49.50 per person / £25 for children under 10 years

RESERVATIONS
T: 01494 673086 E: enquiries@crazybear-beaconsfield.co.uk

www.crazybeargroup.co.uk



