
 

 

The Banningham Crown 
www.banninghamcrown.co.uk                    Telephone:  01263 733534 

 

Valentine’s Day Dinner Menu 
Wednesday 14 February 2024 

 

First Introductions 
Cupid’s Broth 

Courgette and brie soup, with white lady beignets (v) (gf)  (Vegan soup available on request) 

Lover’s Embrace 

Cley smoked mackerel rillettes, horseradish crème fraiche and crostini (gfa) 

Melt in my Arms 

Pork, pistachio and black pudding terrine, smoked paprika dressing, earl grey and prune purée 

Holiday Embrace 

Berber spiced lamb bon-bon, apricot tagine and minted goats’ curd 

First Love  

Bang-bang cauliflower, peanut slaw and peanut sriracha sauce (ve) (gf) 

 

Courtship 
Sex on the Beach 

Solent sea bass fillet, Heygate potato, spinach and bobby bean stir-fry and sauce veirge (gf) 

Love me Tender 

6oz Hevingham beef fillet, Hollandaise, potato terrine and watercress salad 

Best of my Love 

Chicken Forestiere, baby onions, pancetta and hand-gathered wild mushrooms in a sherry and tomato 

half-glaze, creamy mash, sweet carrot purée (gf) 

Smooth Operator 

Goan Curry, cardamom rice, Naan bread, curried yoghurt.  Choose chicken, prawn or vegetable (ve) 

Love Boat 

Monkfish Osso Buco, creamed butterbean and herb risotto and roast shellfish bisque 

Wild Thyme in the Garden 

Cold-smoked pork rump, honey roasted roots, mustard mash and thyme and apple jus (gfa) 

 

Eternity’s End 
Sweet Surrender 

Malted dark chocolate tart, white chocolate ice-cream and Malteser meringue 

You Sexy Thing 

British Cheeseboard of Cashel Blue, Wookey Hole Cheddar, Red Fox Leicester,  

Artisan biscuits, truffled honey, walnuts, celery and dried apricots (gfa) 

Love You Honey 

Sticky toffee apple pudding, anise custard and honeycomb (gf) 

Forbidden Fruit 

A selection of luxury iced sorbets with fruit garnish (ve) 

Italian Lover  

Cappuccino parfait with hazelnut brittle shortbread (gf) 

 

Goodnight Sweetheart 
Coffee and truffle 

2-Course £28.95                                                                       3-course £34.95 

(gf) Gluten free               (gfa) Can be made gluten free               (v) Vegetarian               (ve) Vegan 


