STARTER
Heritage Tomato Salad 22
Red onions, olives, aged balsamic, arbequina olive oil (337 keal) VE NGCI
Garden Salad 25
36 month aged parmesan, soft boiled egg, croutons, Caesar salad dressing (297 keal) V
Add grilled Shropshire chicken +6 (145 kcal)
Roasted Heirloom Beetroot, Whipped Goats Curd 20
Toasted freekeh, rocket, sherry vinaigrette (398 kcal) V
The Langham-cured Scottish Smoked Salmon 26

Avruga caviar, chive cream, blinis (532 kcal)

GRILL
The Langham Beefburger 32
Coarse-cut British beef, cheddar, burger sauce, dill pickles, seeded bun (939 kcal)
Aged 'Buccleuch’ Beef Fillet 60
Béarnaise sauce, French fries (1015 keal) NGCI
Plant-based Vegan Cheeseburger 30
Spiced mushroom relish, vegan white cheddar (699 keal) VE

MAINS
Club Sandwich 32
Shropshire chicken, bacon, fried Cornish egg, avocado, tomato, toasted brioche (1113 kcal)
Seared Yellow Fin Tuna 37
Glazed bok choy, sesame and pickled ginger dressing (486 kcal)
Roasted Cornish Lamb Chops 40
petit pois & la Francais (930 keal) NGCI

Crab and Mascarpone Tortelloni 42

Pickled chilli, lemon butter sauce (1187 keal)
Rigatoni Pasta with Courgettes 26

Lemon and tarragon (580 kcal) with aged parmesan (120 keal)

Or vegan parmesan (95 keal) V or VE

VE: VEGAN NGCI: NON GLUTEN CONTAINING INGREDIENT V: VEGETARIAN



DESSERT

Like a Ferrero 14

Hazelnut and almond praline, caramelia mousse, caramelised hazelnuts (494 kcals)

Dow'’s Quinta do Bonfim, Vintage Port, Portugal, 2015, 33

Strawberry, Lime and Basil 14

Strawberry mousse, vanilla cream, lime and basil sorbet (280 kcals)

Dorgd Tokaji, Aszii5 Puttonyos, Hungary, 2013, 29

Blueberry Cheesecake 12

Toasted sable, lightened cheesecake cream, sugared blueberries (438 keals)

Chateau Delmond, Sauternes, Bordeaux, France, 2022, 17

Lemon Posset 12

Lemon cream, citrus segments and crunchy meringues (298 kcals) VE NCGI

Blandy’s Duke of Clarence Rich Madeira, Portugal, 13

VE: VEGAN NGCI: NON GLUTEN CONTAINING INGREDIENT V: VEGETARIAN



