
IMPORTANT - Food Allergies and Intolerances: Allergen info is obtained by asking member of sta�. Our menu descriptions do not list all of the ingredients included in the dish. 
Due to how ingredients travel and are stored we cannot guarantee allergen free food and we cannot be held responsible for any cross contamination that might occur. Due to 
market conditions beyond our control, dishes and prices may need to change from time to time. All dishes are subject to availability and we reserve the right to remove or amend 
any dishes or prices without prior notice. All cash tips go straight to your waiter. Please be aware that we are unable to reserve tables by the window or outside. Please note: Your 
breakfast booking ensures that a table will be available to you for a maximum of 1.5 hours. Any amendments will incur extra charges and are subject to managements discretion.

 

Small plates

Marinated olives (vg) 5.95  /  Crispy cockles 8.95

Toasted homemade coconut bread with butter & jam 4.95    

Langland’s homemade teacake with spiced orange butter 4.95

Fresh chips 4.95  /  Toasted sourdough & butter 5.00

Grilled artichokes, carrot, chilli & pomegranate salad,
beetroot houmous  (vg) 9.95

Calamari fritti, chunky tartare, lemon wedge 11.95

Bar Meals

Bacon butty, brioche bun & chips 11.95

Homemade venison sausage roll, plum chutney & pickles 12.95

Monk�sh scampi, gochujang & lime mayo, home made pickles & chips 13.95

Fine noodles, coconut, miso & lime broth, grated carrot & kohlrabi, nuts, seeds & 
crispy chilli �akes (v)(vg) 16.95

Pot of fresh mussels served with sourdough  18.95

Our own special cut 10oz beef burger, blue cheese, wild rocket, jalapeno &            
bluberry compote, belly bacon, brioche bun & chips  20.95

Chicken Caesar salad- baby gem, parmesan, soft boiled egg, anchovies,
crispy bacon, Caesar dressing  20.95

Langland’s �sh & chips, mushy peas & tartare sauce 20.95
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