
 

 

LANGHAM HOTEL, ALLERGEN DATA 

 

Please always inform your server of any allergies or intolerances before placing your order.  

 

Not ALL ingredients are listed on the menu and we cannot guarantee the total absence of allergens.  

 

Details information on the fourteen legal allergens is available on the below charts, however we are unable to provide 

information on other allergens.  

 

Most dishes can be adapted or cooked in different oils or replaced with ‘Free from’ products to remove allergens.   

Please ask your server for more assistance 

 

Y: contains allergen 

May: may contain allergen 

 

Dishes and their allergen content: LANGHAM HOTEL, Restaurant Lunch, Sunday Lunch & Dinner Menu from 21st April 2025 

 

APPETISERS 
           

   
 

Dishes 

Celery 
 

Cereals  
containing  

gluten* 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

Olives, sun blushed tomatoes, garlic, 
oregano marjoram  Y           Y Y 

Ham hock, goats cheese croquettes, 
spiced apple 

 Y  Y        Y      Y  

Bread Selection, sea salt, butter, herb 
butter, olive oil & balsamic 

 Y     Y   May May May Y Y 

 

 



 

Dishes and their allergen content: LANGHAM HOTEL, Restaurant Lunch, Sunday Lunch & Dinner Menu from 21st April 2025 

 

STARTERS 
           

   
 

Dishes 
Celery 

 
Cereals  

containing  
gluten* 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

Vegetable Minestrone, herb Gnocchi, 
basil pesto SOUP  May        Y   May  

Pan Seared Scallops, Orange White 
bean salad, Pickled Fennel, dried roe 
powder, crisp pancetta, micro herb 
salad 

May      Y Y     Y Y 

Crab, Avocado and crayfish tail stack, 
mango, shallot salsa 

  Y Y         Y  

Posh Prawn cocktail, peeled prawns, 
crevettes, pickled smoked cucumbers, 
Marie Rose sauce, granary crisp 

May Y Y Y         Y Y 

Smoked Chicken apricot terrine, 
Parma ham, curried pear, almond 
chutney, flatbread 

 Y  Y   Y   Y   Y Y 

Mussells, white wine, garlic, shallots, 
parsley and cream, crusty bread 

 Y     Y Y     Y Y 

Griddled Goasts cheese, roasted 
asparagus, baby watercress, pine nuts 
& lemon dressing 

      Y   Y   Y  

Caramelised chicory tart, braised field 
mushroom, tofu & cashew dressing  

 Y        Y   Y  

 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 



Dishes and their allergen content: LANGHAM HOTEL, Restaurant Lunch, Sunday Lunch & Dinner Menu from 21st April 2025 

MAIN COURSE 
           

   

 

Dishes 

Celery 
 

Cereals  
containing  

gluten* 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

Pan seared Lamb Rump, Mediterranean 
crust, basil potato puree, smoked sun 
blushed tomato and olive jus 

 Y     Y      Y  

French trimmed Pork Chop,  
crispy potato terrine, roasted apple 
compote, creamed spinach 

 Y     Y      Y  

Roulade of Chicken breast,  
Parma ham, wild mushroom spinach 
farce, puff pastry trellis, butters potato 
fondant, sage glazed chantenay carrots 

 Y     Y      Y  

Seared Sirloin Steak, beef dripping potato 
fondant, tenderstem broccoli, Diane sauce 

 Y     Y      Y May 

Roasted salmon fillet,  
garden pea & potato broth, sage 

 Y May  Y  Y May     Y May 

Pan seared bream fillet, tagliatelle, saffron 
cream, clams, shredded crispy fennel 

 Y May Y Y  Y Y     Y May 

Line cght Cod fillet, crisp beer batter, pea 
puree, tartar sauce, lemon, chunky chips 

 Y   Y    Y    Y May 

Stacked burger, Brighton blue Cheese, 
crispy bacon, dill pickle, apple ketchup, 
brioche bun, chunky chips 

 Y     Y  Y    Y Y 

Moving Mountains Vegan burger,  
fanned avocado, brioche bun, dill pickle,  
ketchup, chunky chips 

 Y       Y    Y Y 

Individual Nut roast & wild mushroom 
wellington, spinach, herb crepe wrap,  
puff pastry trellis, vegetable gravy 

Y Y        Y Y  Y  

Risotto of asparagus, wild mushrooms, 
truffle oil, crispy egg, parmesan tuille 

Y      Y      Y May 

Cauliflower, mixed bean spinach curry, 
pilau rice, flatbread, onion bhaji,  
sag aloo, baby poppadom 

Y Y           Y  

 



Dishes and their allergen content: LANGHAM HOTEL, Restaurant Lunch, Sunday Lunch & Dinner Menu from 21st April 2025 

 
 

24 Hour MAINS 
           

   
 

Dishes 
Celery 

 
Cereals  

containing  
gluten* 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

Chateaubriand, chateau potatoes, 
medley of root vegetables  Y     Y      Y Y 

Beef Wellington, truffle mash, 
Medley of root vegetables 

 Y  Y   Y  Y    Y Y 

Mixed Seafood platter with lobster, 
oysters,crevettes, clams, mussels, 
crab 

 Y Y  Y  Y Y Y    Y Y 

Grilled lobster salad, thermidor or 
garlic butter, French fries 

 Y Y Y Y  Y      Y  

Red Wine sauce             Y May 

Pepper sauce       Y      Y May 

Bearnaise sauce    Y   Y      Y  

 

 

 

 

 

 

 

 

 

 



Dishes and their allergen content: LANGHAM HOTEL, Restaurant Lunch, Sunday Lunch & Dinner Menu from 21st April 2025 

 
 

SUNDAY JAZZ 
Main            

   

 

Dishes 
Celery 

 
Cereals  

containing  
gluten* 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

Roast Sirloin of beef, Yorkshire pudding,  
creamed horseradish, natural pan gravy  Y  Y   Y      Y  

Cauliflower Cheese  Y     Y      Y  

Honey roast carrots, parsnips             Y  

Fine beans             Y  

Roast potatoes             Y  

New potatoes             Y  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Dishes and their allergen content: LANGHAM HOTEL, Restaurant Lunch, Sunday Lunch & Dinner Menu from 21st April 2025 

 

SIDES 
           

   

 

Dishes 

Celery 
 

Cereals  
containing  

gluten* 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

Buttered New potatoes, Mash       Y      May  

French Fries, Chunky chips             Y  

Cauliflower Cheese, vintage cheddar  Y     Y      Y  

Green beans, shallots       Y      Y  

Buttered chantaney Carrots       Y      Y  

Tenderstem broccoli, pumpkin seeds, 
almonds 

         Y   Y  

Spinach, shallots, nutmeg and butter  
or cream 

      Y      Y  

Mixed Salad               

Green salad               

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 



 

 

Dishes and their allergen content: LANGHAM HOTEL, Restaurant Lunch, Sunday Lunch & Dinner Menu from 21st April 2025 

 

DESSERTS 
           

   
 

Dishes 
Celery 

 
Cereals  

containing  
gluten* 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

Lemon Crème Brulee, pistachio 
macaron, pistachio ice cream    Y   Y   Y   May  

Sticky fig pudding, salted caramel ice 
cream, caramel sauce, ginger, praline 
crumble 

   Y   Y   Y Y  Y  

Caramelised apple and rhubarb posh 
trifle, crumble ice cream, vanilla 
custard whip 

 Y     Y      May  

Chocolate torte, bitter raspberry  
and rosemary compote,  
raspberry ice cream 

 Y        Y May    

Warm chocolate orange brownie, 
orange swirl ice cream, edible soil, 
chocolate crisp 

            Y  

Knickerbocker Glory sundae, lemon 
curd brulée ice cream, peach compote 
strawberry marshmallow ice cream, 
vanilla bean and shortbread ice cream, 
whipped cream, sugar strands, wafer 

 Y  Y   Y      Y  

Hot crepes Suzette, orange butter, 
Grand Marnier, clotted cream or 
Vanilla Ice Cream 

 Y  Y   Y      Y  

Homemade Ice cream  
 

 May  Y   Y   May May May May May 

Vegan Ice Cream   May        May May May May May 

 
 

 
 

 

 

 

 



Dishes and their allergen content: LANGHAM HOTEL, Restaurant Lunch, Sunday Lunch & Dinner Menu from 21st April 2025 

 

Cheese Trolley 
           

   
 

Dishes 
Celery 

 
Cereals  

containing  
gluten* 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

Sussex Saint Giles       Y        

Seven Sisters       Y        

Brother Michael       Y        

Sussex Marble Herb Garlic       Y        

Tremain’s Organic       Y        

Brighton Blue       Y        

Sussex Charmer       Y        

Traditional Cheddar, Brie, Stilton       Y        

Ale Chutney  Y            Y 

Onion Chutney       Y       Y 

Wafer Biscuits  Y  Y   Y     Y   

Brown Rolls  Y     May        

Mixed Rolls  Y  May   May   May May Y May  

 

 


