
 

 
 
 
 
 

THE  CRAZY  BEAR  |  BEACONSFIELD 
 

English Restaurant 
 

Welcome to the Crazy Bear Beaconsfield English Restaurant  
where we believe your meal should be more than just a meal… 

it should be a performance… a journey… an experience… 

Combining nothing but carefully sourced seasonal vegetables, sustainably caught  
fresh fish, and rare-breed meats from the Farm adjoining our Stadhampton hotel,  

our menu focuses on theatre, flavour, and a feast for more than the eyes. 

We hope you enjoy! 

 

 
 

 

  



 

W H I L E   Y O U   W A I T … 
OLIVES  6                                                                
kalamata, nocellara, cerignola PB GF WB                                                                                                                                                                          

ARTISAN BREADS  5     
add truffle butter  V  +2   |  add olive oil & balsamic  V  +2 

OYSTER  5per                                                                                                                   
burnt lemon, shallot vinegar GF 

HALIBUT  9 
semi cured nori halibut goujon, coriander & lime mayo  

BACON  8 
smoky coconut bacon GF WB PB 

KALE  7 
spicy kale crisp PB GF WB 

 

T H E   B E G I N N I N G … 
RED MULLET  12                                                                                          
pickled, pollen fennel mousse, chive & cucumber consommé, rosé sorbet  GF 

BUTTERNUT SQUASH  9                                                                                             
maple, vegan cheese, seeds PB WB 

TERRINE  15                                                                          
foie gras & morel, calvados quince, parsley bread  

VENISON  11 
rhubarb ketchup, honey crouton  

CORNISH SCALLOP  6per 
parsnip puree, yuzu dressing GF 

SOUP  7 
pea & mint, poached duck egg, crispy parma ham GF 

SOUFFLE  11  
cheddar, twice baked, merlot & mizuna, beetroot  

QUINOA ARANCINI  9 
wild mushroom, tarragon, plum tomato sauce PB WB 

COD SCOTCH EGG  10 
red pepper coulis, roquito, grilled chorizo  

DUCK  9 
purple ruffle leaves, raspberry, basil gel GF 

  



 

 

T H E   M A I N   E V E N T … 
 

F I E L D 

QUAIL  36 
pear, baby onion, celeriac puree, ratte potatoes 

BEEF  38                                                                                                        
ossobuco, gremolata, cauliflower rice GF 

LAMB RACK  42 
celeriac hash, mustard & herbs, purple sprouts GF 

CHICKEN  32                                                                                                         
corn fed, truffle & chive mash, baby leek, creamy morel GF 

PORK  35                                                                                                         
tenderloin, cheek & belly, pomme puree, baby carrots, carrot ketchup GF 

 

O C E A N 

JOHN DORY  32 
fregola tabbouleh, forest mushrooms, spinach, brown butter sauce 

SKREI  29 
wellington, champagne sauce WB 

KING PRAWN  12per 
garlic butter GF                                     

FOWEY MUSSELS 
hoegaarden   1000g  28  |  2000g  50 

 

F A R M 

HISPI BULGUR ROLLS  26 
herbs. tomato salsa PB WB 

OPEN RAVIOLI  29 
asparagus, jerusalem artichoke, homemade soya ricotta, truffle  V WB                                     

GNOCCHI 25 
wild mushroom, spinach, herbs PB GF                                     

 

 

 
  



 

 
F R O M   T H E   J O S P E R  
grass-fed black angus, butchered in house, cooked over live fire. 

280g RIB EYE 40 GF 

1000g TOMAHAWK 95 GF   

300g SIRLOIN NEW YORK STRIP (best served medium rare) 45 GF 

ADD SURF 
KING PRAWN  12per 
garlic butter GF 

 

S A U C E S  

PEPPERCORN 3 GF 

BLUE CHEESE 3 GF  

PERNOD & CHERVIL 3 PB GF 

WILD MUSHROOM 4 GF 

BEARNAISE  3  

 

O N   T H E   S I D E   

TENDER STEM BROCCOLI  8                                                                         
garlic butter, chilli V GF 

TRIPLE COOKED CHIPS  7 PB GF 

SWEET POTATO MASH  8 
hazelnut crumbs PB GF  

RATTE POTATOES  8 
chive butter V GF  

LEAVES  8 
merlot, mizuna, purple ruffles, aloe vera dressing PB WB 

PUY LENTILS  7                                                                                                      
dates, herbs, walnut & yoghurt dressing, chickpeas V WB 

 
 
 
 
 
 
 
 
 



 

 
T H E   G R A N D   F I N A L E … 

 
TIRAMISU  12 
sponge, coffee, mascarpone, sweet fortified wine 
 
LAVA CAKE BROWNIE  10 
grapefruit ice cream 
 
WARM PEACH  9 
basil & honey sorbet  WB PB 
 
CREPE SUZETTE  20 
orange, caramel syrup, grand marnier 
 
BOUNTY SLICE  9 
mango & lime ice cream WB PB 
 
RHUBARB & CUSTARD  10 
rhubarb & strawberry parcel, anglaise sauce 
 
BANANA BREAD  9 
whipped cream, popcorn, banana sorbet 
 
CHEESE BOARD  25 
fleur des marais salant | truffled st simeon | brun de noix | pink queen | basajo 
truffle honey, oat biscuits 
 
 
 
 
 
 
 

P L E A S E   N O T E   T H I S   I S   A   S A M P L E   M E N U 
dishes and prices may vary 

 
 

I M P O R T A N T   M E N U   I N F O R M A T I O N 
 

(V) vegetarian | (PB) plant based | (GF) adaptable for gluten-free | (WB) well-being 

 

Some dishes contain ingredients that are no specified in the description, guests with allergies should be aware of this risk. 

Please speak to your server if you wish to know more about our ingredients or if you wish to discuss allergens. 
Unfortunately, we are unable to guarantee the absence of nuts in any of our dishes. 

Please note that although thorough precautions have been made, game birds may still contain lead shot, and fish may 
contain bones. 

Prices include VAT | exclude a discretionary 13.5% service charge added to your final bill 


