
C R A Z Y B E A R

B E A C O N S F I E L D

christmas day menu
tsarine champagne on arrival

amuse bouche
CAPPUCCINO OF CURRIED CAULIFLOWER, almond clusters

starters
CREAM OF CELERIAC SOUP, madeira glazed wild mushrooms & white tru�e oil

HOME CURED & OAK SMOKED SCOTTISH SALMON, horseradish potato pancake and avocado salad

CHICKEN LIVER & FOIE GRAS PARFAIT, red wine pickled grapes and toasted sourdough

NATIVE LOBSTER & CRAYFISH TAIL SALAD, baby gem lettuce, red endive, radishes, semi-dried tomatoes, capers and marie rose sauce

CARAMELISED GARLIC & COMTE CHEESE TART, baby gem lettuce salad

sorbet
CRISTAL CHAMPAGNE

mains
ROASTED LEG & BREAST OF COTSWOLD ORCHARD-REARED BRONZE TURKEY roasted parsnips and sweet potatoes with caper vinaigrette, 

glazed button sprouts with pearl onions and old spot bacon

BEEF WELLINGTON, dauphinoise potatoes, chargrilled french beans and baby asparagus, woodland mushroom and red wine sauce

ROASTED WINTER VEGETABLE WELLINGTON, chateau potatoes, chargrilled french beans and baby asparagus, woodland mushroom and red wine sauce

MONKFISH MEDALLIONS & TIGER PRAWNS, jasmine rice, lemon grass & coconut cream, chilli & spring onion

 TRIO OF CRAZY BEAR FARM-REARED GLOUCESTERSHIRE OLD SPOT PORK, farm shop black pudding mash, pease pudding, pickled bramley & apple sauce

desserts
TRADITIONAL CHRISTMAS PUDDING, hennessy xo sauce and clotted cream

ICED GRAND MANIER SOUFFLE, mandarin sorbet, orange crisp

DARK CHOCOLATE TRUFFLE TORTE, fresh rambutan and kumquat compote

CARAMEL PANACOTTA, candied ginger ice cream, almond tuille

SELECTION OF CRAZY BEAR FARM SHOP BRITISH CHEESES, quince jelly, grapes, celery and biscuits

TEA COFFEE AND MINCE PIES

£100 per person / £50 for children under ten years

RESERVATIONS 
T: 01494 673086   E: enquiries@crazybear-beacons�eld.co.uk

www.crazybeargroup.co.uk

Get more	
  from	
  http://www.getforms.org 	
  


