
Caviar & Shellfish

L A N G A N ’ S ,  S T R AT T O N  S T R E E T         M AY F A I R ,  W 1 J 

V = VEGETARIAN | VG = VEGAN
FOR ANY ALLERGIES, PLEASE ENSURE TO ADVISE YOUR WAITER BEFORE ORDERING.

A COVER £2.00 COVER CHARGE PER PERSON APPLIES. 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.

Oysters 
Served with Mignonette or Ponzu

Carlingford Lough 
Six 24 | Dozen 44

Celine 
Six 26 | Dozen 50

Mixed Selection 
Six 25| Dozen 48

Langan’s Caviar Selection 
Served with Blinis & Crème Fraîche

Platinum 
30gr 72 | 50gr 145| 125gr 325

Golden Oscietra 
30gr 95 | 50gr 184| 125gr 460

Beluga 
30gr 225 | 50gr 375| 125gr 935

Deux Oeufs au Caviar 45 
Eggs, Crème Fraîche, Brioche, Caviar

Langan’s Avocado Pear 112 (V) 
Tuna Tartare, Caviar

Truffle & Pecorino Nuts 4.5 Sourdough Bread, Butter 5.5         Nocellara del Belice Olives 4.5

Bone Marrow & Brioche 10.5 

Whipped Cod’s Roe & Crispy Potato 6

Ham Hock Croquette 8 
Picalilly Gel

Obsiblue Prawns 
Aïoli

Each 5.5 | 6 Pieces 3

 
Horseradish Tartare, Stilton Dipping Sauces

Truffle Croque Monsieur 7

Small Plates

Nibbles

Light Dishes

Shellfish Cocktail 19.5 
Obsiblue Prawn, Shrimp, Avocado, Marie Rose, Lime. 

Add Caviar 15

Yellowfin Tuna 17 
Black Truffle, Yuzu

 

Fried Courgette Flower 15 
Courgette Puree, Rocket & Hazlenuts

 
Dill Cream, Melba Toast

Vegan Ceviche (vg) 14
Tomato, Avocado, Watermelon & Cucumber, Soy & 

Yuzu

Chicken Liver Parfait 14 
Onion & Raisin Jam, Grilled Sourdough

Hereford Beef Tartare 15 
Classic Condiments

Crudités Seasonal Garden Vegetables 9.5/19

Scottish Salmon Tartare 19.5


