


Breakfast

Start the day healthy and indulgently

PALM COURT CONTINENTAL BREAKFAST £18.00
Chilled freshly squeezed orange or pink grapefruit juice and a hot

beverage of your choice with a selection of toast and viennoiseries served

with seasonal preserves, English marmalade and Acaia honey

PALM COURT EUROPEAN BREAKFAST £23.50
A selection from our Palm Court breakfast buffet accompanied
with your choice of:

Exotic fruit platter
or
Bircher muesli

PALM COURT ENGLISH BREAKFAST £30.00
A selection from our Palm Court breakfast buffet accompanied
with your choice of:

Free range eggs cooked to your choice:

fried, poached or scrambled served with streaky andback bacon,
Cumberland sausage, black pudding, a grilled vine tomato and

a field mushroom

or

Smoked Scottish salmon and scrambled eggs

A La Carte Breakfast

VIENNOISERIE

Pain aux raisins £2.50
Pain au chocolat £2.50
Croissant £2.50
Toast £2.50
Almond croissant £2.50
Mixed Bakery Basket: £9.00

A selection of croissant, pain au chocolat and pistachio and apricot
pastry served with seasonal preserves or Acacia hoay

All prices are inclusive VAT. A discretionary 12.5%ervice charge will be added to your bill.

If you are allergic to any food product, please adise a member of the service team.



Selection of Hot & Cold Beverages

SELECTION OF JUICES

Freshly squeezed orange juice £4.75
Freshly squeezed pink grapefruit juice £4.75
Freshly pressed Denham apple juice £4.75
Chilled cranberry juice £4.75
Chilled pineapple juice £4.75
Chilled tomato juice £4.75
Chilled carrot juice £4.75
Chilled juice of the day £4.75

SELECTION OF COFFEES

Filter coffee £5.50
Cappuccino £4.50
Café latte £4.50
Espresso £3.50
Double espresso £5.00
Hot Chocolate £5.50

SELECTION OF TEAS AND TISANES

The Langham £5.50
Palm Court £5.50
Jasmine Silver Needle with Rosebuds £5.50
Second Flush Darjeeling £5.50
Assam £5.50
Sapphire Earl Grey £5.50
Japan Style Sencha £5.50
Jasmine Pearls £5.50
Silver Needle White Tea £5.50
Chamomile £5.50
Peppermint £5.50
Whole Rosebud £5.50
Black Currant and Hibiscus £5.50

A more extensive tea selection is available, pleaseask your waiter for the current selection.



All Day Dining

LONDON CLASSICS
Cream of tomato soup with cheese bon bons
Mushrooms velouté with wild mushroom'’s ravioli

Smoked Scottish salmon ‘Old England’ with horseradsh,
capers and red onions

Salad Isabelle with artichokes, quail’'s egg and truffle dressing

Traditional tuna Ni ¢oise with grilled yellow fin tuna, hen’s egg,
tomato, beans, black olives and Ratte Potato

& salad with Parma ham, hen’s egg, avocado, artichok heart
and corn fed chicken

Classic Caesar Salad
with seared salmon or roasted chicken or shrimps

Smoked salmon fish cake served with poached egg,
tender leaf spinach and Hollandaise sauce

Beer battered fillet of haddock, mushy peas and chunky chips

Grilled calves liver with crispy bacon, mashed potaoes
and pommerry mustard sauce

Spinach tagliolini with piquillo peppers, basil, ri cotta and pine nuts

& 100% pure Angus beef burger with beetroot,
red wine onion and crispy bacon topped with Cambozola

or Montgomery cheddar served with chunky chips

& club sandwich with sliced chicken, Ayrshire bacon plum tomato,
free range egg and iceberg lettuce served with churky chips

Bookmaker sandwich with beef fillet, confit onion, Dijon mustard
and coleslaw served with chunky chips

£8.50

£850

£16.00

£13.00

£16.00

£15.00

£10.00

£5.50

¥7.00

£18.00

£17.50

£16.00

£17.50

£14.50

£18.00

All sandwiches served on either bloomer, rye breador sliced white and brown bread.

All prices are inclusive VAT. A discretionary 12.5%ervice charge will be added to your bill.

If you are allergic to any food product, please advise a member of the service team.



All Day Dining

Char grilled Scotch beef, lamb or chicken with plum tomato, field
mushroom, confit onions and chunky chips with eithe r Béarnaise,

green peppercorn sauce or herb butter.

Fillet steak 200g £27.00
Angus rib eye steak 2759 £24.00
Castle of Mey sirloin steak 275g £25.00
Rack of English lamb  200g £25.00
Grilled poussin £22.00
ASIAN DELIGHT

Tom Ka Gai — spiced chicken and coconut soup £8.50
with lemon grass and galangal

Roasted pumpkin and cumin soup with naan bread £8.50
Grilled vegetable salad served with a miso dressing £12.00
Thai squid salad with fresh lime and coriander £1250
Roasted duck and lychee salad £14.00
Baby vegetables with grilled hallumi with honey mus tard dressing £13.50
Steamed mussels infused with mango and coconut £1750
Teriyaki salmon escalope served with fresh green laves and ginger £18.00
Nasi goreng — Indonesian special fried rice £17.50

with sambal sauce and prawn crackers



ASIAN DELIGHT

Adana kebab with pickled chillies, bulgur wheat and Turkish flatbread

Thai style green chicken curry with baby egg plant
served with fragrant rice

Indian style makhani served with steamed rice,
papadams and mango chutney

Singapore noodles with baby shrimps, pork fillet
and traditional pickles

SIDE ORDERS

Chunky chips

Green beans

New potatoes

Mixed market vegetables
Tomato and shallot salad
Green salad or mixed salad

& ‘Tea’ Stand

£17.50

£18.50

£1850

£17.50

£4.00
£4.00
£4.00
£4.00
£4.00
£4.00

Our Palm Court ‘tea’ stand has been created to allev you to enjoy the
‘taste of the sea’ as a sharing experience (minimum for two). It comprises

of a selection of starters and mains for your tasting experience.

TASTE OF THE SEA (minimum of 2 guests)

Bells Isle oysters with traditional garnishes (1/2doz)
Dublin bay prawns (1/2 doz)

Smoked salmon and blinis

Smoked salmon fishcakes with Aioli

Morecambe bay potted shrimps with muffins

Smoked sturgeon with rye bread and fresh horseradish

All prices are inclusive VAT. A discretionary 12.5%ervice charge will be added to your bill.

If you are allergic to any food product, please advise a member of the service team.

per pers@s£0



Dessert

Lemon cheesecake with Scottish shortbread £7.00
Cambridge burnt cream with pineapple and lemon gras s £7.00
Tangy apricot tart with wild honey and lavender ice cream £7.00
Valrohna chocolate mousse with raspberry and lime £7.00

Red berries trifle with Champagne jelly £7.00

Selection of artisanal cheeses £10.00
Smoothies

RETURN TO Oz £8.50
Fresh orange juice, strawberries, banana, soya milk

whey protein powder (feel enhanced with energy)

PALMER'’'S PARADISE £8.50
Pineapple, vanilla, low-fat yoghurt, bee-pollen

(Helps to keep fit and active; vitalises and regulates)

CASSIUS CRANBERRY £8.50

Cranberry juice, raspberries, blueberries, low-fat yoghurt, ginseng
(Allows the body to favourably adapt to changing conditions, promotes

vitality and health)

Please ask your server should you wish to see oud light lunch menu.



Children

STARTERS
Cream of mushrooms and cheese straws
Cheese on toast

Melon and berries

MAINS

Selection of freshly made treats served with Frenchfries
¢ Chicken nuggets

« Mini Burgers

« Fish goujons

Spaghetti with parmesan and tomato sauce

« with Bolognese

DESSERTS

Lemon cheese cake

Tangy apricot tart

Selection of ice cream and sorbets
(please ask your server for current selection)

All prices are inclusive VAT. A discretionary 12.5%ervice charge will be added to your bill.

If you are allergic to any food product, please aduse a member of the service team.

£6.00

£5.00

£5.00

£10.00

£7.75
£11.00

£5.00

£5.00

£5.00






CAVIAR

MATURE SPANISH COLD RIVER CAVIAR (10 g) £32.00
The Acipenser naccarii sturgeon produce this caviarand they are the only

sturgeon which is indigenous to Europe. Farmed in Andalucia, Spain, it is

often compared to Oscietra caviar giving a fine and long lasting flavour on

the palate.

FRENCH AQUITAINE (30 g) £105.00
This caviar is farmed in Bordeaux, France by an Erghman, Dr. Alan Jones.

Sturia, which is the name of the farm in the Aquita ine region, was one of

the first caviar farms in Europe. It is from the Acipenser baeri sturgeon
(pronounced barry) and is very similar to Oscietra. The caviar has a fresh

sea-salt taste with a nutty finish and good sized eggs.

ROYAL BELGIAN CAVIAR (30g/50g) £145.00/£205.00
Royal Belgian Caviar farmed in Turnhout, Belgium. Qiginating from

Siberian sturgeon and Russian sturgeon or Oscietra.The egg size is large

and comparable to Beluga sturgeon in terms of its subtle creamy taste.

All Caviar is served on ice with buckwheat blinis,warm Ratte potatoes
and creme fraiche.

All prices are inclusive VAT. A discretionary 12.5%ervice charge will be added to your bill.

If you are allergic to any food product, please aduse a member of the service team.



VODKA

STOLICHNAYA ELIT — RUSSIA (50 ml)

A super premium vodka distilled from wheat and rye grains and
purified by a revolutionary freeze filtration proce ss. It evolves from
light to medium-bodied with a distinguished, creamy aniseed
character, garnished with savoury spiciness and bakncing dryness.

WYBOROWA EXQUISITE — POLAND (50 ml)

Produced from 100% rye grain from a single estate h Poland and using a
double - step distillation process, which gives it a distinctive sweet flavour
and a creamy, elegant texture.

GREY GOOSE - FRANCE (50 ml)

Produced from wheat and artesian spring water from the Cognac region in
France, this vodka is rounded and full with a hint of sweetness and a light
scent of citrus.

Our full champagne and wine list is also available and we would recommend
in particular as ideal pairings for caviar:

Billecart-Salmon Rog

Louis Roederer Cristal 2002
Ulysse Colin Blanc de Blancs

Please ask your server for full Champagne list.

£13.00

£13.00

£11.00









Sparkling Cocktails

PRINCE OF WALES

On Saturday 10th June 1865, The Prince of Wales amed to give his royal
approval and open the doors of The Langham, London.
This drink was often served at establishments he usd to frequent.

Rye whisky, fresh pineapple, bitters, maraschino ard lemon peel topped

with Champagne.

SOIXANTE QUINZE (“French 75")

Named after the 75mm artillery gun used during the First World War,
this is a twist on one the greatest classic cocktals. Served as it is at Harry’s
Bar in Paris, long with a float of anisette. Gin, lemon, and sugar
topped with Champagne.

BUSINESS BRACE (“Original Champagne Cocktail”)

First recorded in Jerry Thomas's 1862 book “How tamix drinks”, or
“The Bon Vivant's Companion”, this really is the ornginal Champagne
cocktail. Cognac poured over a sugar cube soaked inAngostura bitters
then topped up with Champagne.

MAD HATTER’S MARTINI

Louis Carroll wrote Alice in Wonderland in 1865. Tke an enchanting
journey down the rabbit hole and join the Mad Hatte r for tea or one of
these indulgent Martinis. Hendrick's gin, elderflow er liqueur and
cucumber topped with Rosé Champagne.

BEST KEPT SECRET

Hidden from view back in The Langham of 1865 was oa of the last
remaining Cockpits In England. The Times even refered to the hotel as “a
remarkably complete establishment”. Another of our best kept secrets is
the recipe of this libation. Freshly squeezed orang juice, bitters and
delightful chocolate and orange liqueurs shaken and served long with a
splash of Rosé Champagne.

All prices are inclusive VAT. A discretionary 12.5%ervice charge will be added to your bill.

£16.00

£16.00

£17.50

£17.50



Signature Cocktails

RISING ROOMS

The Langham was the first hotel in the world to install hydraulic lifts
— “rising rooms”. People would flock to see this laest example of
Victorian man’s ingenuity. This combination of Lond on dry gin shaken
with Green Charteuse, orange bitters and freshly squeezed lime won't
fail to impress.

DAZZLING DELIGHT

Charles Schumann, the first hotel manager, was a ma of fine taste
and The Langham was truly a fairy tale palace. Rais your glass as a
true connoisseur and enjoy this delicate blend of Dutch genever,
orange and cherry liqueurs with cardamom bitters an d citrus fruit,
finished with a sugar rim.

OUIDA

One of the hotel's most famous guests was the romantic novelist,
Maria Louis De La Ramee. Her pen name was Ouida andhe was
famous for her lavish and theatrical parties at The Langham. Indulge
yourself with a romantic concoction of fresh strawb erries, raspberries
and basil shaken with vanilla vodka and Italian ver mouth.

LEVIATHAN

When it opened, The Langham was the largest building in the country
and certainly the grandest. It was truly a Leviathan of an operation
boasting ten floors above ground and three beneath. This cocktail will
suitably inspire you to explore — brandy and ltalian vermouth shaken
with fresh orange juice and a dash of Grand Marnier.

B.B.C.OCKTAIL

When Broadcasting House was opened in 1932, The Lgham's
proximity to the heart of British broadcasting was to have a major
impact on its future. Bombed in 1940, the hotel was closed to the
public and adopted by the BBC as office and studiospace until the
1990s. Thankfully, our close relationship lives on.Toast our future with
this pleasing blend of dark rum, lime juice, amaro and bitters.

£14.00

£14.00

£14.00

£14.00

£14.00



Classic Cocktails

NEGRONI

Invented in Florence, ltaly in 1919, at Caffé Casdrand named for Count
Camillo Negroni, who asked the bartender to add gin to the Americano, his
favourite drink. This timeless combination of London dry gin, sweet
vermouth and Campari continues to inspire admiratio n and win over a
new generation of drinkers.

SINGAPORE SLING

Created in 1915 at Raffles Hotel, Singapore, thiggendary cocktail was a
favourite of Somerset Maugham and Joseph Conrad, beéh frequent visitors

to the hotel. As with most long-lasting cocktails, it has yielded many
variations. However, we have recreated the original recipe for it to be
enjoyed in all its glory.

MANHATTAN

Created in 1874 at the Manhattan Club, New York fora banquet in honour
of presidential candidate, Samuel J. Tilden, organsed by Lady Randolph
Churchill. It is described in David Embury’s “The e Art of Mixing Drinks”
as one of six basic drinks. An astonishingly simple ratio of rye whisky,
sweet vermouth and bitters that yields a subtle and complex drink to be
savoured.

JOHN COLLINS

This drink’s origins can be traced back to Limmer’'s a popular hotel and
coffee house in Conduit Street, London around the hte 18" Century. It has
spawned many variations and much argument rages over the true
ingredients. The original consisted simply of Dutch genever, lemon juice,
sugar with a splash of soda water.

SIDECAR

This drink was introduced to London by Pat MacGarry the celebrated bar-
tender of Buck’s Club, Clifford Street. However, is invention is credited to
an American Army Captain in Paris during World War I. It is named after
the motorcycle sidecar in which the good captain was driven to and from
the little bistro where the drink was born and chri stened. A perfectly
balanced combination of brandy, lemon juice and Cointreau.

If the drink you prefer is not listed then please ask your waiter and we will
endeavour to recreate whatever you have in mind.

All prices are inclusive VAT. A discretionary 12.5%ervice charge will be added to your bill.

£14.00

£14.00

£14.00

£14.00

£14.00



PC Cocktails (all non-alcoholic)

MOJITO
Political correctness was all the rage a few yearsago. Our is much
more fun, referencing our newly refurbished Palm Court. An exciting
combination of the 3 P’s — passion fruit, peach, pheapple, mint and
lime.

STRAWBERRY AND BASIL BATIDA

The batida is a Brazilian institution. It is served in a variety of forms,
often with anything the bartender has to hand. Our take on this classic
drink is a combination of fresh strawberries, basil and condensed milk.

BERRY FOLLIES

This Langham favourite will help you refuel and ref resh. Antioxidant-
filled and bursting with flavour — freshly squeezed pomegranate juice
with raspberries, lime and agave syrup.

ENGLISH SUMMER

This light and delicate concoction will instil the spirit of summertime
whatever the weather outside. Fresh cucumber, lemon and apple
with Elderflower cordial and soda water.

BLUEBERRY ICED TEA
A colourful twist on an all-time classic. Fresh blueberries shaken with
lemon juice and Earl Grey tea.

£8.00

£8.00

£8.00

£8.00

£8.00









Wines

WHITE WINE

Chardonnay, Pitchfork
McLaren Vale, Australia

Riesling/Viognier, The Mullet,
Pikes, Polish Hill, Australia

Chablis, Domaine de la Boissonneuse,
Burgundy, France

Sauvignon Blanc, Isabel Estate,
Marlborough, New Zealand

Sequillo Blanc, Swartland, South Africa,
Swartland, South Africa
RED WINE

Hegarty-Chamans, Cuvée 2,
Minervois, France

Brouilly, Vielles Vignes
Lapalu, Beaujolais, France

Pinot Noir, Dog Point,
Marlborough, New Zealand

Zinfandel, Lytton Springs
Ridge Vineyards, Sonoma, California
ROSE WINE

Tavel, La Forcadiére,
Rhone, France

Glass 175ml

£8.00

£8.25

£11.25

£9.75

£12.50

£8.00

£12.50

£13.00

£14.50

£10.25

All prices are inclusive VAT. A discretionary 12.5%ervice charge will be added to your bill.

Bottle 750ml

£29.75

£30.75

£40.0

£41.00

8400

£29.75

£42..00

£53.50

£58.00

£39.00



Spirits, Beers and Soft Drinks

SPIRITS

Ketel One Vodka £9.00
Tanqueray Gin £9.00
Johnny Walker Black Label 12 £11.50
Jack Daniel's £11.00
Remy Martin VSOP £12.00
Bacardi £9.00
Gran Centenario Plata £9.00

A more extensive list is available, please ask youmaiter for the current
selection.

BEER

Peroni £6.50
A classic, refreshing and dry Italian lager.

5% - 330ml

Meantime Pilsner £7.00
A crisp a fresh pilsner brewed in East London.
4.7% - 330ml

London Pride £7.00
A smooth and complex ale brewed in West London.
4.7% - 500ml

Guinness £6.50
The ultimate Irish stout.
4.2% - 330ml

Aspall Premier Cru — Cider £7.50
A dry and lightly sparkling Suffolk cider.
7% - 500ml

WATER
Voss Water 37.5 cl / 80 cl £3.50/ £5.50

SELECTION OF MIXERS / SOFT DRINKS
We offer a range of soft drinks including freshly squeezed juices,
please ask the waiter for the current selection.



