‘FOOD & ‘DRINK

LANGHAM

BAR & TERRACE




TEA, COFFEE, JUICES & SHAKES

SPECIALITY COLOMBIAN
COFFEES AND TEAS

All served with a choice of homemade

shortbread or flapjack
SPECIALITY COFFEE

ESPRESSO £3.60
DOUBLE ESPRESSO £4.40
AMERICANO £4.40
CAFETIERE OF COFFEE £4.60
regular or decaffeinated

CAPPUCCINO £4.70
LATTE £4.70
FLAT WHITE £4.40
MOCHA COFFEE £4.70
HOT CHOCOLATE £4.60
add cream and marshmallows +20p

ICED COFFEE
ICED LATTE £5.70
ICED VANILLA LATTE £5.70
ICED SALTED CARAMEL LATTE £5.70
BIRCHALL TEAS
POT OF ENGLISH TEA, EARL
GREY ORINFUSIONS £4.40

Please ask your server for choices of tea.

MILK

Swap milk for soya, almond or oat at no
additional cost.

SMOOTHIES,
MILKSHAKES, JUICES

FRESH SMOOTHIES

RASPBERRY & COCONUT £7.25
Fresh raspberries, coconut milk, honey

APPLE & KIWI £7.25
Apple juice, apples, kiwi

MIXED BERRIES £7.25
Strawberries. raspberries, blueberries, blackberries, coconut milk

GREEN SMOOTH £7.25
Banana, spinach or kale, apple, coconut milk

STRAWBERRIES & BANANA £7.25
Banana, strawberries, milk, honey

MILKSHAKES
BANANA £6.50
CHOCOLATE £6.50
STRAWBERRY £6.50
VANILLA £6.50

HOMEMADE DRINKS & JUICES

LEMON & ELDERFLOWER PRESSE £4.95
with soda

TROPICAL BURST £4.95
Mango, passion fruit, pineapple, soda

PINK LEMONADE £4.95
Pressed red berries, lemons, soda

ORANGE £3.90
APPLE £3.90
PINEAPPLE £3.90
CRANBERRY £3.90

If you have any food allergies or intolerances, please
speak to a member of our team before ordering
(allergen info on back pages).

A discretionary 10% service charge will be added to
your bill. Thank you for supporting our team.



BREAKFAST

SERVED 9:30AM - 12:30PM

LIGHT BITES

FRESHLY BAKED CROISSANT
With butter & preserve

CRUMPETS
Two toasted crumpets served with butter

TOASTED BLOOMER
With butter and preserves

CHEESE SCONE
Made with vintage cheddar, served warm with butter

CHEESE & MARMITE SCONE
Made with vintage cheddar, red Leicester, marmite, served warm with butter

DANISH PASTRIES
Choice of apricot, cinnamon swirl or créme pdtissier and almond

LARGER BREAKFASTS

EGGS ROYALE
Toasted English muffin with smoked salmon & poached egg, with hollandaise sauce

EGGS BENEDICT
Toasted English muffin with back bacon & poached egg, with hollandaise sauce

SMASHED AVOCADO WITH HALLOUMI & HOT HONEY
Served on a toasted malted bloomer

AVOCADO, TOMATOES & POACHED EGG ON TOAST

Served on a toasted malted bloomer, with spring onions

PAN FRIED BUBBLE AND SQUEAK
With back bacon & fried egg

MUSHROOMS, GARLIC & CREME FRAICHE

Served on toasted malted bloomer

FRENCH TOAST
With smoked streaky bacon

CROISSANT WITH SMOKED SALMON & SCRAMBLED EGGS

FLUFFY PANCAKES
With berries & maple syrup

OMELETTE

With choice of two fillings: mushroom, ham, tomato or cheese

£4.00

£4.00

£3.00

£4.50

£4.50

£4.00

£11.00

£11.00

£9.00

£9.00

£10.00

£9.00

£9.00

£10.00

£8.00

£9.00



SALADS & POKE BOWLS

SERVED 12:00PM - 9:30PM

SALADS

FARMERS PLOUGHMAN’S LUNCH £15.50
with potato salad, coleslaw, ale chutney, onions and apple served
with a white crusty roll. Choice of roast beef, honey roast ham,

mature Cheddar cheese, Brie or Stilton

VEGAN ALLOTMENT SALAD £12.00
with mixed leaves, avocado, scallions, apple, peppers, asparagus,

radishes with an olive and pinenut dressing, herb croutons

CAESAR SALAD £14.00
with Chicken or Salmon Served with gem lettuce, croutons,

Parmesan shavings & Caesar dressing

CHICKEN & AVOCADO SALAD £14.75

with mixed leaves, tomato, cucumber & a mango salsa

CRAYFISH, CAVIAR & AVOCADO SALAD £15.50

with mixed leaves, tomato, cucumber & a mango salsa

POKE BOWLS

CHICKEN TERIYAKI BOWL £15.00
Sushi rice, edamame beans, carrots,
scallions, nori, radishes, avocado, pickled

red onion & sesame seed

SALMON BOWL £15.00
Soy sauce, sushi rice, edamame beans,
carrots, scallions, nori, radishes, avocado,

pickled red onion & sesame seed

TUNA BOWL £15.00
Soy sauce, sushi rice, edamame beans,
carrots, scallions, nori, radishes, avocado,

pickled red onion & sesame seed

SPICED CAULIFLOWER £15.00
& CHICKPEA

Soy sauce, sushi rice, edamame beans,

carrots, scallions, nori, radishes, avocado,

pickled red onion & sesame seed



CIABATTA,
SANDWICHES &
TOASTIES

SERVED 12:00PM - 5:00PM

All made fresh to order and served with a side salad and crisps

SANDWICHES

Swap bread for a toastie, or ciabatta (+£1.50)

EGG MAYONNAISE WITH CHIVES £7.00
MATURE CHEDDAR CHEESE, £7.00
TOMATO & PICKLE

CHICKEN MAYONNAISE £7.00
TUNA MAYONNAISE £7.00
HONEY ROAST HAM £7.00
ROAST BEEF & HORSERADISH £7.00
CORONATION CHICKEN £7.00
PRAWNS AND MARIE ROSE £8.00
SMOKED SALMON & £8.00
CREAM CHEESE

BACON £8.00
add fried egg +£1
GRIDDLED OLD ENGLISH £9.00
SAUSAGE

wtih caramelised onions and apple compote

HOMEMADE FISH FINGER £10.00
with Gluten Free batter, served with

tartar sauce

CLUB SANDWICH £15.00
with chicken, bacon, tomato, lettuce, avocado,

and mayonnaise. Add fried egg +£1

If you have any food allergies or intolerances, please
speak to a member of our team before ordering
(allergen info on back pages).

A discretionary 10% service charge will be added to
your bill. Thank you for supporting our team.

CIABATTAS & TOASTIES
TOASTIE
with choice of two fillings: ham, cheese,
tomato or onion
BACON, CRANBERRY AND
BRIE CIABATTA
MOZZARELLA, TOMATO &
PESTO CIABATTA
SERVED 9:30AM - 9:30PM
GARLIC CIABATTA BREAD £4.20
HOMEMADE CHUNKY CHIPS £4.50
FRENCH FRIES £4.50
SWEET POTATO FRIES £4.90

ONION RINGS IN CRISPY BATTER £4.50
GARLIC CIABATTAWITH CHEESE £4.70
CHUNKY CHIPS WITH GARLIC DIP £4.80

CHUNKY CHIPS WITH CHEESE £5.00

SMALL BITES
SERVED 9:30AM - 9:30PM

HOMEMADE SAUSAGE ROLL £7.50

with onion marmalade and house salad

£8.00

£9.00

£9.00



WOOD FIRED PIZZAS
& BURGERS

SERVED 12:30PM - 9:30PM

WOOD FIRED PIZZAS

CLASSIC MARGARITA
with rich Italian tomato sauce, mozzarella, sun
blushed tomato and basil

WILD MUSHROOM & PANCETTA
with a rich Italian tomato sauce and mozzarella

MEDITERRANEAN VEGETABLE
with a rich Italian tomato sauce and vegan cheese

PEPPERONI
with a rich Italian tomato sauce and mozzarella

ROCKET, BARN EGG & OLIVES
with a rich Italian tomato sauce and mozzarella
finished with parmesan shavings

£15.00

£16.00

£15.50

£15.50

£16.00

BURGERS

LANGHAM’S HAND-PRESSED
STACKED BURGER
with gem lettuce, tomato, homemade chunky chips,

house salad garnish and relish

MOVING MOUNTAINS VEGAN BURGER
with gem lettuce, tomato, smashed avocado, homemade

chunky chips, house salad garnish and relish

CRISPY CHICKEN BURGER
with sweet chilli mayonnaise, gem lettuce, tomato,

chunky chips and house salad garnish

GRILLED CHICKEN BURGER
with gem lettuce, tomato, homemade chunky chips,

salad garnish and relish

CRISPY FISH BURGER
with tartar sauce, gem lettuce, tomato, chunky

chips and house salad garnish

£17.00

£16.00

£17.00

£16.00

£16.50

EXTRA TOPPINGS
all at £1

CHEDDAR CHEESE
BLUE CHEESE
GRILLED HALLOUMI
CRISPY BACON
SMASHED AVOCADO
FRIED EGG




MOULES MARINIERE
Mussels with white wine, garlic and parsley cream

served with a crusty baguette

LANGHAM’S SEASIDE FISH & CHIPS
Line caught fish in a crisp batter with homemade chunky chips,

mushy peas and tartar sauce

CRISPY CHICKEN LOLLIPOPS
with chunky chips or French fries and house salad garnish

CRISPY FISH LOLLIPOPS
with chunky chips or French fries and house salad garnish

SLOW COOKED BEEF LASAGNE

with house salad, garlic ciabatta

SLOW COOKED BOLOGNAISE
with pappardelle pasta , topped with grated parmesan

PAN SEARED MINUTE STEAK
with triple cooked chunky chips, field mushroom, and slow roast tomato

Served with either Mushroom, Peppercorn, Blue Cheese or Bernaise sauce.

FOOT LONG HOT DOG

with sauteed onions, French’s mustard or ketchup and French fries

GRILLED CHICKEN SOUVLAKI

with red onion, tomato and tzatziki dressing

LAMB KOFTA FLATBREAD

with fresh mint, cucumber, onion and tzatziki dressing

ROASTED MEDITERRANEAN VEGETABLE FLATBREAD

with red pepper hummus and halloumsi

If you have any food allergies or intolerances, please speak to a

member of our team before ordering (allergen info on back pages).

A discretionary 10% service charge will be added to
your bill. Thank you for supporting our team.

£15.00

£18.50

£11.00

£11.00

£17.00

£15.00

£19.50

£15.00

£15.00

£16.00

£14.00



TAPAS & SHARING

SERVED 5:00PM - 9:30PM

NACHOS

with guacamole, salsa and créme fraiche

SAUTEED KING PRAWNS
with garlic butter and crispy baguette

PATATAS BRAVAS

with garlic mayonnaise

ANTIPASTI
a selection of Parma ham, salami and bresaola with

ciabatta, olive oil and balsamic

MIXED OLIVES
in a homemade marinade of garlic, sun blushed tomatoes,

marjoram and oregano

CHICKEN WINGS
with honey and chilli glaze

HAM HOCK & GOAT CHEESE CROQUETTES
with spiced apple

WILD MUSHROOM ARANCINI
with a truffle butter and rocket

CHEESE SHARING PLATTER
with a selection of local cheeses and biscuits,

mixed nuts and chutneys

DEEP FRIED BLANCH BAIT
with a selection of dips, tartar, spiced tomato mayonnaise

and garlic mayonnaise

£700/£M

£13.00/ £19.00

£6.00 / £10.00

£13.00/ £22

£5.00/ £7.00

£11.00 / £17.50

£8.00/ £11.00

£8.50/ £12.00

£11.00 / £18.00

£9.00/13.00

ALL DAY SIDES
SERVED 9:30AM - 9:30PM

GARLIC CIABATTA BREAD £4.20
HOMEMADE CHUNKY CHIPS £4.50
FRENCH FRIES £4.50

SWEET POTATO FRIES £4.90

ONION RINGS IN CRISPY BATTER £4.50

GARLIC CIABATTA WITH CHEESE £4.70

CHUNKY CHIPS WITH GARLIC DIP £4.80

CHUNKY CHIPS WITH CHEESE £5.00



PUDDINGS & SWEET THINGS

SERVED 12:00PM - 9:30PM

HOMEMADE PLAIN OR FRUIT SCONE £10.00
with Cornish clotted cream, Tiptree strawberry preserve (2 scones) w®
) - \
b v.H-tL‘a
LANGHAM’S STRAWBERRY SUNDAE N '?J' £13.00
Strawberry ice cream, vanilla ice cream, raspberry sorbet, \\\\y E Y ./
crushed meringue, fresh strawberries and red berry coulis *‘ Q‘:..,_T,ij;
]
topped with whipped cream ,i % ’Q f;‘ N
L4
TRIO OF ICE CREAMS £7.00
Vanilla, strawberry & chocolate with a wafer
HOMEMADE CAKE FROM THE BAR f|“ ; /, £5.00
Please ask for today’s selection ‘ =
CHOCOLATE BROWNIE % £9.00
with chocolate sauce and vanilla ice cream \ //
Nt
/
PROFITEROLES £9.00
with vanilla cream and chocolate sauce
HOMEMADE DESSERT OF THE DAY £9.00

FOR MORE DETAILED ALLERGEN INFORMATION,
PLEASE SCAN THE BELOW CODE

If you have any food allergies or intolerances, please speak to a
member of our team before ordering (allergen info on back pages).

A discretionary 10% service charge will be added to
your bill. Thank you for supporting our team.



WINE BY THE GLASS

125ml 175ml 250ml Bottle

KRAAL BAY CHENIN BLANC 6 8 12 29
SWARTLAND, SOUTH AFRICA  10.5%
A fresh, fruit-driven Chenin Blanc from the Swartland in South Africa.

Maturation on lees adds texture and complexity to a crisp palate showing green and
tropical fruit with nectarine notes and a mineral finish

PINOT GRIGIO DELLE VENEZIE DOC 6 8 12 34
TERRE DI CASTELNUOVO | VENETO, ITALY 12%

A crisp Italian white from Cantina di Castelnuovo’s Terre di Castelnuovo range,
made 100% from Pinot Grigio. It shows pale straw colour with an intense floral and
light citrus bouquet, a fresh, harmonious palate and a mineral-tinged finish

MR GOOSE CHARDONNAY 6 8 12 36
BERTON VINEYARDS | SOUTH EAST, AUSTRALIA 13.5%

A light, unoaked 100% Chardonnay from Berton Vineyards (South-Eastern

Australia) with bright citrus and melon character. Aromas of lemon, lime and

honeydew melon lead to a palate of sweet citrus and ripe melon, finishing long and

zesty. Refreshing and easy drinking

STONEY RIVER SAUVIGNON BLANC 7 10 14 40
GISBORNE, NEW ZEALAND 12%

A crisp New Zealand Sauvignon Blanc from Lake Road’s Stoney River
range, showing bright green apple, stone fruit and subtle savoury bell-pepper notes.
The palate is fruit-driven with juicy acidity and a harmonious, lingering finish

125ml 175ml 250ml Bottle

ROBINIA PINOT GRIGIO ROSE DOC 7 10 14 40
GISBORNE,NEW ZEALAND  12%

A copper, or ‘ramato’, coloured rosé made from Pinot Grigio grapes
grown in north-east Italy. The nose shows aromas of wild flowers, vanilla and
strawberry, the palate is refreshing with delicate fruit flavours

BUFFALO RIDGE ZINFANDEL ROSE 9 12 15 43
CALIFORNIA |USA 10.5%

A light,easy-drinking Zinfandel rosé fromvCalifornia with bright strawberry
andvraspberry fruit characters and a touch of sweetness. Light-bodied and refreshing,
it works well chilled and pairs simply with BBQ, salads or summer dishes

DAME ESSENCE COTES DE PROVENCE ROSE 13 17 48
PROVENCE, FRANCE 13.5%

A perfect expression of Provence, beautifully pale, balanced and delicate. Based on the

legend of the fabulous British aristrocrat — Lady Rose Petrole — the wine opens with fresh

berries, citrus zest and mediterranean herb, with a rounded, smooth finish. Perfect for all

day drinking



125ml 175ml 250ml

LES AMBASSADEURS CABERNET SAUVIGNON 6 8 12
FRANCE 12.5%

Les Ambassadeurs Cabernet Sauvignon is a French Vin de France red made from

Cabernet Sauvignon. It shows ripe black-fruit notes with a hint of spice and smooth,

velvety tannins, making it an easy-drinking, food-friendly table wine

LOIE DU PERIGORD MERLOT 7 10 14
ARDECHE,FRANCE 13.5%
Ruby and round with vibrant red fruit aromas of vanilla, liquorice and a hint of toast

MR GOOSE SHIRAZ 7 10 14
BERTON VINEYARDS | SOUTH EAST, AUSTRALIA 14%

Australian Shiraz from Berton Vineyards. Full-bodied and fruit-driven with

blackberry, cherry and plum, complemented by light oak-derived coffee and vanilla

notes

ZAPA MALBEC 8 n 15
MENDOZA, ARGENTINA 13%

Zapa Malbec is a Mendoza Malbec from the Uco Valley (La Consulta / San
Carlos) characterised by ripe dark-bramble fruit and gentle oak influence. The wine
shows notes of cherry, plum and raspberry with chocolate and vanilla lift from oak

ageing

DON PLACERO RIOJA CRIANZA 9 12 16
RIOJA, SPAIN 14%

A classic Rioja Crianza from Bodegas Navajas, made primarily from Tempranillo

with

supporting Garnacha and Mazuelo. It is aged in a mix of American and French oak,

showing ripe red fruit, gentle vanilla oak and subtle spice

20cl Bottle
SAN ANTONIO PROSECCO SPUMANTE 10
VENEZIE DOC, ITALY 10.5%
San Antonio Prosecco Spumante is an Italian sparkling wine made from Glera grapes.
It shows a delicately fruity, slightly aromatic bouquet with notes of white flowers,
honey and wild apple, and a lively, fine- mousse palate
SAN ANTONIO PROSECCO ROSE SPUMANTE 1

VENEZIE DOC, ITALY 10.5%

San Antonio Prosecco Rose Spumante is a fresh, pale-rosé Italian sparkling wine
from Veneto, showing bright red-berry and floral characters balanced by a gentle,
creamy mousse. Light-bodied and refreshing, it offers summer strawberry and
raspberry flavour

PLEASE SPEAKTO A MEMBER OF STAFF TO SEE FULL WINE LIST

A LARGE SELECTION OF OTHER ALCOHOLIC & NON-ALCOHOLIC
BEVERAGES ARE AVAILABLE FROM THE BAR

If you have any food allergies or intolerances, please speak to a member of our team before ordering
(allergen info on back pages).

A discretionary 10% service charge will be added to your bill. Thank you for supporting our team.
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Carefully prepared with fresh ingredients, gentle
flavours and a touch of Langham magic.

Includes a starter, main course and dessert, with a choice of water, juice or milk.

GARDEN VEGETABLE CRUDITES
Carrot, cucumber and red pepper batons with whipped hummus

ROASTED TOMATO & BASIL SOUP
Served with a warm bread roll.

MINI MOZZARELLA & HERITAGE TOMATO
SALAD
With basil il and soft focaccia crisps.

MELON BOAT
on a sea of coulis

PETITE GRILLED CHICKEN SUPREME
With creamy mashed potato, baby carrots and a light pan jus.

MINI BEEF SLIDER
Prime beef patty, cheddar and soft brioche bun, served with fries
or salad.

BUTTERED PASTA RIBBONS
Fresh pasta with Bolognaise, tomato basil or Parmesan cream
sauce.

MELON BOAT
on a sea of coulis

SEA SIDE GOUJONS
Lightly crisped fillets with crushed peas, lemon and hand-cut
chips

MARGHERITA PIZZETTA
San Marzano tomato, mozzarella and basil on a crisp sourdough
base.

FRENCH FRIES, CHUNKY CHIPS £3.75
ORBUTTERED NEW POTATOES

GARLIC CIABATTA £3.50
GARLIC CIABATTA WITH CHEESE £3.75
HOUSE SALAD £3.95

SELECTION OF ICE CREAMS

Vanilla, strawberry and chocolate with wafer

CHOCOLATE BROWNIE

Rich chocolate brownie, vanilla ice cream, chocolate sauce

LANGHAM KIDS SUNDAE
Vanilla and chocolate ice cream, chocolate pieces,

marshmallows and chocolate sauce

PANCAKES

with lemon or with vanilla ice cream and chocolate sauce

FRESH FRUIT BOWL

Fruit salad with vanilla ice cream

STILL OR SPARKLING WATER, FRESH ORANGE JUICE,
APPLE JUICE, MILK, OR WARM HOT CHOCOLATE



FOR MORE DETAILED ALLERGEN INFORMATION,
PLEASE SCAN THE BELOW CODE

If you have any food allergies or intolerances, please speak to a
member of our team before ordering (allergen info on back pages).

A discretionary 10% service charge will be added to
your bill. Thank you for supporting our team.



LANGHAM HOTEL

EASTBOURNE

EST. 1913




