The Langan’s Experience

St

Langan’s Spinach Soufflé
Anchovy & Hollandaise Sauce (allow 20 minutes)

Hereford Beef Tartare
Classic Condiments, Prepared Tableside

1/2 Dozen Snails
Garlic & Herb Butter (gf)

Seasonal Garden Vegetables
Horseradish Tartare, Stilton Dipping Sauces

Langan’s Fish Pie
Salmon, Haddock, Cod, Scallops, Mussels & Prawns

Cep & Wild Mushroom Risotto
Aged Parmesan, Rocket (v)

Dover Sole 160z
Chargrilled or Meuniere (gf)

Aged Hereford Ribeye (300gr)
Braised Shallot (gf)

Aot

Potato Gratin 7.5 Crispy Brussels Sprouts, French Fries 5
Honey 7.5

Roasted Mushrooms, Mashed Potatoes 6 Tenderstem Broccoli, Garlic
Cep Puree 9 & Chili 6.5

oot

Rum Baba
Spiced Chantilly, Pineapple Compote, Barbados Black Barrel Rum

Four Chocolates Fondant
Vanilla Ice Cream, Praline, Hazelnut Crumble (gf + vg option available)

Caramel Millefeuille
Vanilla Chantilly Cream

Two courses 49.95 | Three courses 54.95
Monday - Saturday

V = VEGETARIAN | VG = VEGAN
FOR ANY ALLERGIES, PLEASE ENSURE TO ADVISE YOUR WAITER BEFORE ORDERING.
A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL. THIS IS DIVIDED AMONG STAFF.
ALL PRICES ARE IN POUNDS STERLING & INCLUDE VAT. A £2 COVER CHARGE WILL BE ADDED TO YOUR BILL




