SAMPLE Lunch & Dinner Menu

Homemade tomato and basil soup

Salad of asparagus with Parma ham, roast beets and egg
Roasted pear with candied grapes and crumbled blue cheese

Sauté of wild mushrooms and pancetta served on a field mushroom
finished with a truffle infused butter

*Spring smoked salmon with pickled fennel, capers and shaved radishes
finished with pea shoots and micro herbs

*Mussels with white wine cream and garlic finished with chopped parsley
~~ O~ ~
Slow cooked braised beef with onions, mushrooms and pancetta
Fillet of salmon with a dill and white wine cream
Served with cauliflower, baton carrots, courgettes and mash potatoes
Risotto of wild mushrooms and garden peas finished with parmesan (V)
Seasonal salad with home cooked ham or Cheddar cheese

Homemade stacked beef burger with blue cheese and bacon
served in a brioche bun with chunky chips
Vegan Burger with avocado and apple-slaw served in a sesame bun with chunky chips

*Sirloin steak **Rib-Eye
served with chunky chips, tomato and field mushroom

** Rump of South Downs lamb with baby vegetables, chateau potatoes
and a sun blushed tomato and olive jus

* Locally line caught Cod in a crisp beer batter, chunky chips, mushy peas and tartare sauce
~m~ O~ ~
Apple, cinnamon and sultana strudel with vanilla ice cream
White chocolate torte with strawberry gel

Selection of cheese and biscuits with celery and grapes
Trio of ice creams
*Selection of homemade ice creams
*Langham Millionaires Sundae

Shortbread and fudge ice cream, triple chocolate ice cream drizzled in caramel sauce
with flaked chocolate and fudge

*Crépes Suzette served with clotted cream or vanilla bean ice cream

~~ O~ ~

Royal Colombian blend filter coffee and mints
Tea and infusions available

Two courses £16.00-Three courses £22.00

Supplements are available from the menu at:
*Starter £2.50 * Main course £5.00 ** Main course £7.50 * Dessert £2.50

Allergen data is held on each of our dish ingredients.
Please ask your server in the restaurant should you require any more details.



