Colby Road, Banningham, Norwich, NR11 7DY
www.banninghamcrown.co.uk / 01263 733534 / enquiries@banninghamcrown.co.uk

STARTERS
Homemade Soup (gfa)

£5.50

Chef ’s homemade seasonal soup of the day served with homemade bread and butter.
Please ask a member of staff for today’s choice.

Deep Fried Brie

£5.95

Deep-fried panko breaded Brie served with a sweet redcurrant and orange compote and
curly endive.

Whites of Aylsham Smoked Pigeon Breast (gf )

£5.95

MAIN COURSES

FROM THE CHARGRILL

All our main courses are served with a choice of potatoes; either new, dauphinoise or
chunky chips and a selection of seasonal vegetables, peas or mixed salad unless otherwise
stated.

Spicy Salt and Pepper Chicken Skewers (gf )

Apricot Stuffed Pork Tenderloin (gf )

£14.95

Oven roasted pork tenderloin stuffed with brandy-soaked apricots, wrapped in bacon
and served on Colman’s wholegrain mustard mash with pan juice brandy sauce.

Homemade Lasagne

£13.95

Local warm pigeon breast, sliced thinly, with festive braised red cabbage and port jus.

Minced beef cooked with layers of lasagne in tomato sauce covered with a rich cheesy
béchamel sauce. Served with garlic bread.

Pan-seared King Scallops (gf )

Szechuan Duck Breast

£8.95

Served with butternut squash puree topped with grated local apple.

12 hour Slow-cooked Local Norfolk BBQ Beef Rib

£14.95

Pan-fried duck breast served with a tangy, spiced Szechuan sauce and steamed rice.

£7.95

Local Venison Burger

£14.95

Grazed on pasture around Norfolk and supplied by Clarkes of Hevingham. Served with
BBQ sauce.

Clarkes of Hevingham 8oz venison burger topped with Mrs Temple’s Norfolk Binham
Blue cheese served in a brioche bun with chunky chips and crisp salad.

Homemade Farmhouse Paté

Tender Lamb Neck Fillets

£6.95

Bacon-wrapped pork and chicken served with Crown crispbreads and festive Chutney.

Served pink, crusted with mustard and herbs, served with a roasted garlic jus.

Garlic Mushrooms (gfa) (v)

Spinach and Three Cheese Stuffed Chicken

£5.95

£16.95
£13.95

Fresh local Flordon button mushrooms cooked in a white wine, garlic and cream sauce
served with homemade bread and butter.

Chicken breast stuffed with spinach, cream cheese, Cheddar and Mozzarella wrapped in
Parma ham served with a tomato, olive and caper puttanesca sauce.

Stilton Mushrooms (gfa) (v)

Banningham Beef Burgundy (gf )

£6.25

As garlic mushrooms but with the addition of English Stilton.

Prawn Cocktail (gfa)

£6.95

Melton Atlantic prawns with mixed leaves, tomato, and cucumber concasse and
Marie-rose sauce served with homemade bread and butter.

Spicy Chicken and Pine Nut Meatballs (gf )

£6.50

Chicken, pine nuts, cumin and paprika served on a bed of sweet chilli rice noodles.

Aromatic Chickpea Kofte (ve)

£5.95

Chickpeas, courgettes, ginger, cumin, garlic & coriander combined for a delicious Kofte
served with pitta bread & refreshing mint yogurt dip or festive chutney (vegan option).

£15.95

Tranche cut local chuck steak marinated and slow cooked in Burgundy wine until rich,
tender and silky. Served with glazed carrots.

Steak & Kidney Pudding (His and Hers)

£14.95

Cooked to our infamous recipe. Prime whole pieces of steak & kidney, cooked in rich
red wine gravy then baked in a moist suet pudding (not for the faint-hearted).
For the smaller appetite, a smaller pudding is available.
£12.95

Wild Mushroom and Pea Risotto (ve)

£12.95

with truffle oil and pea shoots.

Cheesy Celeriac, Leek and Rosemary Gratin (v)

LOCAL GAME BOARD
Pheasant Breast (gf )

£13.95

Pan fried pheasant breast with winter vegetable bubble and squeak with a port and red
wine reduction and a crispy bacon shard.

Stalkers Pie

£15.95

Venison, wild fowl, rabbit and norfolk root vegetables in a shortcrust pastry pie.

Slow Braised Venison (gf )

£15.95

Slow-braised local venison, smoked bacon and wild mushrooms in a rich Madeira gravy
finished with game crisps.

£12.50

Sliced celeriac and leeks in a creamy garlic and rosemary sauce topped with a cheese and
panko breadcrumb gratin. Served with a Dapple crisp.

Winter Roasted Root Vegetable Suet Pudding (ve)

£11.50

Roasted parsnips, carrot and turnip simmered in a rich herb gravy and steamed in a
vegetable suet pudding.

Beetroot and Squash Wellington (ve)

Griddled marinated chunks of chicken on skewers served suspended over skinny fries
with garlic butter and salad.

Winter Pesto Halloumi and Cherry Tomato Skewers (v) (gf ) £13.95
Halloumi and cherry tomatoes marinated in pesto served with a pesto butter, skinny
fries and salad.

Sizzling Beef Skillet (gf )

£11.95

10oz Clarkes Gammon Steak (gf )

In IPA batter served with chunky chips and garden or mushy peas.

£12.50

£13.95

Thick cut 10oz Waveney smoked gammon served with garlic-studded roasted tomato,
local field mushroom and onion rings with pineapple or egg.

8oz Clarkes Sirloin Steak (gf )

£19.95

served with roasted tomato, local field mushroom and onion rings.

10oz Clarkes Rump Steak (gf )

£19.95

served with roasted tomato, local field mushroom and onion rings.
Sirloin and Rump Steak can be served on a SIZZLING PLATTER which is designed to
keep your meal as hot as possible for as long as possible.
Our sauces include pepper, Stilton, Diane or bacon, Madeira and mushroom
Steaks can be served with king prawns cooked in garlic butter

£3.25
£4.50

FISH SPECIALS BOARD
Beer Battered Cod (gf )

£13.50

Chef ’s fresh cod in IPA batter served with chunky chips and garden or mushy peas.

£14.95

Smoked haddock fillet on a bed of winter leek mashed potato with creamy chive sauce,
topped with a poached egg.

King Prawn Carbonara (gf )

£15.45

Tagliatelle combined with king prawns, bacon, cream, white wine and garlic and
finished with parmesan shavings.

Zesty Herb Crusted Baked Cod Loin (gf )

£15.95

With Hollandaise sauce, kale and chive potato cake and braised leeks.

Wholetail Scampi

£12.95

Wholetail Whitby breaded scampi served with lemon wedge, chips and peas or salad.

Beetroot, butternut squash, puy lentils and chestnuts encased in puff pastry and served
with local kale grown by Fresh Approach at Aylsham, pesto and tomato sauce.

Beer Battered Halloumi (v)

£21.95

Sliced 8oz sirloin steak served pink on a sizzling platter of sauté potatoes, peppers and
onions with peppercorn sauce.

Poached Smoked Haddock (gf )

VEGETARIAN

£14.95

Please see overleaf for all Sides, Bar Meals and Snacks

(v) = Vegetarian. (ve) = Vegan. (gf ) = Gluten Free. (gfa) = Can be prepared gluten free if required, please state when ordering
If you require gluten free meals, please state when ordering. Please advise your server if you have an allergy to any food.

Colby Road, Banningham, Norwich, NR11 7DY
www.banninghamcrown.co.uk / 01263 733534 / enquiries@banninghamcrown.co.uk

BAGUET TES AND CIABAT TAS

BAR MEALS

Baguettes are either crusty malted grain or white. Ciabattas are white. All garnished with
side salad and chips.

Sausage and Mash

Prawn Mayo

£6.95

Bacon, brie and red onion marmalade

£6.75

Greek salad (v)

£6.25

Halloumi, olives, red onion, sun-dried tomato and cucumber

AFTERNOON TEA
£8.95

Clarkes Cumberland sausage on red onion marmalade mash with gravy and peas

Falafel Burger (Ve)

£10.50

Falafel burger, tomato relish and vegan melty cheese with chunky chips and salad.

Chef ’s Burger

£9.95

Cheddar and pickle or onion marmalade (v)

£5.95

Clarke’s 8oz burger with Banningham burger sauce, onion rings, chunky chips and
salad. Add cheese or bacon, each for £1.00

Ham & Cheese / Tuna & cheese melt

£6.25

Ham, Egg & Chips

Ham and Colman’s mustard & honey mayonnaise

£5.95

Broadland cured ham, two eggs and chips

Sausage, bacon and egg

£6.95

Omelette

Classic BLT

£6.75

Posh beer battered cod goujon fish finger & tartare sauce

£6.95

Plain or curried tuna mayo

£6.25

Choose from a choice of fillings;
Cheese, ham, mushroom and tomato
All served with chunky chips and peas or salad

Please add £1 extra for Ciabatta and please ask if you would like your Ciabatta toasted.

Farmhouse Ploughman’s

£7.95
Plain
One filling
Two fillings
Three fillings

£6.00
£6.50
£7.00
£7.50

SIDE ORDERS
£3.00 (£4.00)

HOT BAR SNACKS

Basket of Chips (with cheese)

£3.25(£4.25)

Available at lunch time only

Finger Sandwiches

£15.75 per person

- Cheese and Tomato with Festive Chutney
- Smoked Salmon with Prawn Marie Rose
- Ham and Grain Mustard
- Egg and Cress
- Choice of Plain, Cheese or Date & Walnut Scone (please choose two)
- Savoury Brie, Tomato and Red Onion Tartlet
- Selection of Homemade Cakes
- Selection of Teas and Coffees
(Please ask a member of staff for Vegetarian and Gluten Free options)

Sparkling Afternoon Tea

£19.25 per person

All the above plus a glass of Prosecco

£7.75

With Cheddar or Stilton or Broadland ham served with pickle, pickled onion, pickled
gherkin, coleslaw, salad and crusty baguette.

Garlic ciabatta (with cheese)

Please pre-book your Afternoon Tea with at least 24 hours’ notice
Full gluten free option available upon request

SERVING TIMES
Please note that items on this menu are only available at certain times of day:

Baguettes & Ciabattas, Bar Meals, Hot Snacks and Sides:
Monday to Saturday 12:00 - 17:00

Onion rings

£2.75

Scampi and chips in a basket

£7.25

Crunchy mixed salad

£1.95

Sausages and chips in a basket

£6.75

Afternoon Tea:

Coleslaw

£2.25

Chicken bites and chips in a basket

£6.75

Monday to Saturday 14:00 - 17:00

(v) = Vegetarian. (ve) = Vegan. (gf ) = Gluten Free. (gfa) = Can be prepared gluten free if required, please state when ordering
If you require gluten free meals, please state when ordering. Please advise your server if you have an allergy to any food.

