
EXPRESS LUNCH MONDAY TO SATURDAY MIDDAY-5PM
2 COURSES £14.50 / 3 COURSES £19.00  

july farm shop menu

C R A Z Y B E A R

S T A D H A M P T O N

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

these dishes are prepared to order in our stadhampton & beacons�eld kitchens, but
the recipes & ingredients originate from, and are available at the crazy bear farm shop

FRESHLY MADE SOUP OF THE DAY
GLOBE ARTICHOKE SALAD rocket, tru�e potatoes and quails’ eggs
STEAMED RIVER EXE MUSSELS with white wine, parsley & garlic

POTTED HOME CURED OLD SPOT HAM cornichons and toasted sourdough

HALF A LEMON & HERB ROASTED CHICKEN with triple cooked chips and ceasar salad garnish
HOME REARED SLOW COOKED PORK BELLY apple & potato rosti, mustard greens, scrumpy jus
CORNISH MACKEREL SALAD new potatoes, peas & beans, heirloom tomatoes, mollet hen’s egg

NEW SEASON COURGETTE, PINE NUT & RICOTTA TART

OLD FASHIONED GOOSEBERRY TART served warm with clotted cream
DARK VALRHONA CHOCOLATE & CHERRY TERRINE

STRAWBERRY & RHUBARB ETON MESS with vanilla ice cream, meringue and whipped cream 
WATERMELON MARGARITA ICE LOLLY 
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