LANGTRY'S

MENU

FIRST COURSE

Chicken Liver & Foie Gras Parfait, Armagnac Poached Prune & Toasted Brioche

Jerusalem Artichoke Veloute, White Onion Puree (v)

Carpaccio of Mac Duff Beef, Parmesan & Herb Salad

Cured Organic Salmon Gravalax, Acacia Honey & Mustard Dressing

Chilled Roast Veal Loin, Fine Beans & Pumpkin Oil, Tuna Dressing

MAIN COURSE

Roasted Loin of Welsh Lamb, White Bean & Garlic Cassoulet

Pan-fried Fillet of Mac Duff Beef, Fondant Potato,
Caramelised Winter Roots, Port Jus

Poached Guinea Fowl, Morel & Champagne Cream, Parsnip Crisps

Pan-fried Line Caught Sea Bass, Red Pepper Piperade, Sauce Vierge

Roast Cod Fillet, Sauté Potatoes, Cabbage & Truffle Foam

Wild Mushroom & Marjoram Risotto, Herb Salad (v)

(v) Denotes Dishes which are suitable for vegetarian requirements

A discretionary service charge of 12.5% will be included on your bill

LANGTRY'S

SWEET COURSE

Thin Apple Tart, Caramel Sauce, Vanillalce Cream

Sicilian Lemon Meringue Pie,

Raspberry Coulis

Hot Chocolate Fondant, Pistachio Ice Cream

Mango Souffle, Coconut Sorbet

VanillaCréeme Brulee

£28.00 FOR THREE COURSES

£35.00 FOR THREE COURSESINCLUDING UNLIMITED

SIDE ORDERS

Potato Puree

Saute Potatoes

Buttered Fine Beans
Caramelised Root Vegetables

Dressed Mixed Leaves

(v) Denotes Dishes which are suitable for vegetarian requirements

A discretionary service charge of 12.5% will be included on your bill

LAROCHE WINE

LAR@CcHE

£3.75
£3.75
£3.75
£3.75
£3.75



PERRIER JOUET SATURDAY LUNCH MENU

APERITEF

Champagne Poinsettia
Cointreau, Cranberry, Perrier Jouet Champagne

FIRST COURSE

Chicken Liver & Foie Gras Parfait, Armagnac Poached Prune & Toasted Brioche

Jerusalem Artichoke Veloute, White Onion Puree (v)

Carpaccio of Boccleuch Beef, Parmesan & Herb Salad

Cured Organic Salmon Gravalax, Acacia Honey & Mustard Dressing

Chilled Roast Veal Loin, Fine Beans & Pumpkin Oil, Tuna Dressing

MAIN COURSE

Roasted Loin of Welsh Lamb, White Bean & Garlic Cassoulet

Pan-fried Fillet of Mac Duff Beef, Fondant Potato,
Caramelised Winter Roots, Port Jus

Poached Guinea Fowl, Morel & Champagne Cream, Parsnip Crisps

Pan-fried Line Caught Sea Bass, Red Pepper Piperade, Sauce Vierge

Roast Cod Fillet, Sauté Potatoes, Cabbage & Truffle Foam

Wild Mushroom & Marjoram Risotto, Herb Salad (v)

(v) Denotes Dishes which are suitable for vegetarian requirements

A discretionary service charge of 12.5% will be included on your bill

SWEET COURSE

Thin Apple Tart, Caramel Sauce, Vanillalce Cream
Sicilian Lemon Meringue Pie, Raspberry Coulis
Hot Chocolate Fondant, Pistachio Ice Cream
Mango Souffle, Coconut Sorbet

VanillaCréeme Brulee

£35.00 INCLUDING ENDLESS PERRIER JOUET N.V
CHAMPAGNE

£55.00 INCLUDING ENDLESS PERRIER JOUET ‘BLASON ROSE’

Perrier Jouet is served throughout your lunch,
After you aperitif until you have completed your dessert

SIDE ORDERS
Potato Puree

Saute Potatoes
Buttered Fine Beans
Caramelised Root Vegetables

Dressed Mixed Leaves

(v) Denotes Dishes which are suitable for vegetarian requirements

A discretionary service charge of 12.5% will be included on your bill

£3.75
£3.75
£3.75
£3.75
£3.75



PERRIER JOUET SUNDAY LUNCH MENU

APERITEF

Champagne Poinsettia
Cointreau, Cranberry, Perrier Jouet Champagne

FIRST COURSE

Chicken Liver & Foie Gras Parfait, Armagnac Poached Prune & Toasted Brioche

Jerusalem Artichoke Veloute, White Onion Puree (v)

Carpaccio of Boccleuch Beef, Parmesan & Herb Salad

Cured Organic Salmon Gravalax, Acacia Honey & Mustard Dressing

Chilled Roast Veal Loin, Fine Beans & Pumpkin Oil, Tuna Dressing

MAIN COURSE

Grilled Lemon Sole, Tomato Butter Sauce

Roast Rib of Speyside Angus Beef
Traditional Accompaniments & Horseradish Sauce

Roast Cornish Leg of Lamb
Traditional Accompaniments & Mint Sauce

Roasted Chicken, Sage & Onion Suffing

(v) Denotes Dishes which are suitable for vegetarian requirements

A discretionary service charge of 12.5% will be included on your bill

SWEET COURSE

Thin Apple Tart, Caramel Sauce, Vanillalce Cream
Sicilian Lemon Tart, Raspberry Coulis

Hot Chocolate Fondant, Pistachio Ice Cream
Passion Fruit Souffle, Coconut Sorbet

VanillaCreme Brulee

£35.00 INCLUDING ENDLESS PERRIER JOUET N.V
CHAMPAGNE

£55.00 INCLUDING ENDLESS PERRIER JOUET ‘BLASON ROSE’

Perrier Jouet is served throughout your lunch,
After you aperitif until you have completed your dessert

SIDE ORDERS

Potato Puree

Saute Potatoes

Buttered Fine Beans
Caramelised Root Vegetables

Dressed Mixed Leaves

(v) Denotes Dishes which are suitable for vegetarian requirements

A discretionary service charge of 12.5% will be included on your bill

£3.75
£3.75
£3.75
£3.75
£3.75



