
Triple-cooked Chips (gf ) (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5.00

Truffled Skin-on Fries (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �6.00

Skin-on fries (gf ) (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �4.50

Beer-battered Onion Rings (gf ) (ve)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5.00

Spiced New Potatoes (gf ) (v) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5.00
aïoli

Plum Tomato, Red Onion & Pesto Salad (gf ) (ve)    � � � � � � � � � � � � � 4.75
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N I B B L E S

Small Baked Sourdough (v) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5.75
extra virgin olive oil, aged balsamic, Netherend Farm butter

Padron Peppers (gf ) (ve)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4.50
olive oil, Maldon sea salt

Marinated Nocellara, Gaeta & Cerignola Olives (gf ) (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �4.25
sun-blushed tomatoes

S H A R E R S

Whole Sourdough (v)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �10.50
extra virgin olive oil, aged balsamic, Netherend Farm butter

Whole Baked Camembert (v)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �18.00
truffled honey, fig jam, candied walnuts, sourdough 

Korean BBQ Fried Chicken (gf )   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �8.00
sesame, spring onion

Aged Beef Tartare  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10.00
confit egg yolk, Bloody Mary ketchup

Crispy Squid (gf )   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �8.00
paprika, spring onions, chilli, aïoli

Roasted Beetroot Salad (gf ) (ve)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �7.75
vegan feta, red endive, candied walnuts, grapes,  
balsamic reduction 

Burrata (gf )  (v)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.00
tomato “confit”, capers, roast peppers, basil pesto, 
extra virgin olive oil 

Halloumi Fries (gf )  (v)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �9.50
cornflake crumb, pomegranate, tahini dressing, sweet chilli jam

Pan Fried Scallops (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �13.50
samphire, prosciutto, baby peas

Devonshire crab on Toasted Sourdough� � � � � � � � � � � � � � � � � � � � � � � � � 10.00
pickled radish, cucumber & chive oil
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(v)  Suitable for  vegetarians   (ve)  vegan   (gf )  gluten free
We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any allergen due to our busy kitchen, and the risk of cross contamination of 

allergens and traces during cooking and preparation processes. Weights stated are approximate uncooked weights. Fo r  a l l e r g e n  i n f o r m a t i o n  p l e a se  sc a n  t h e  Q R  c o d e .  Calorific information and nutritional data is taken from information provided 
by suppliers and manufacturers and spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. Service is not included. SS24PD_PB2

Beer-battered Haddock  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.50
lettuce, tartare sauce, on white or brown farmhouse bread

Open Steak Sandwich � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �12.50
flat-iron steak, toasted sourdough, mushroom & Stilton cream sauce

Crispy Falafel Flatbread (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10.50
sweet chilli sauce, hummus, sun-blushed tomatoes, rocket, pomegranate & harissa yoghurt

Classic Club Sandwich  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.00
free-range egg, mayonnaise, grilled chicken, streaky bacon, tomato, lettuce

L U N C H   
MONDAY TO SATURDAY 12-5PM

ADD TO YOUR STEAK
Half Native Lobster (gf )  23.50

garlic & parsley butter 

SAUCES & BUTTER
Peppercorn Sauce (gf )   •  Shallot & Red Wine Jus (gf ) (v)   •  Black Truffle Butter (gf ) (v)   •  Smoked Sea Salt Butter (gf ) (v)   •  Bearnaise Sauce (gf ) (v)   •  Colston Bassett Butter (gf ) (v)  

S T E A K S

Cote De Boeuf (gf )   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � MVP  T-bone (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � MVP Sirloin on the Bone (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � MVP

ALL STEAKS ARE SERVED WITH TRIPLE COOKED CHIPS, WATERCRESS AND CHOICE SAUCE OR BUTTER

Hand selected cattle from British native breeds, Short Horn & Aberdeen Angus, plus more provenance when available. Our meat gives great flavour and tenderness. Aged for at least 28 days in our 
on-site dry-ager.  We sell by the 100g weight please see our black board for today market price, our team and chefs will only be too happy to chat this through with you.

Rib & Chuck Burger  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �16.50
brioche bun, smoked streaky bacon, Monterey Jack,  
pickle, burger sauce, skin-on fries

Roast Portobello Mushroom Miso Burger (ve) � � � � � � � � � � � � � � � 15.25
plant-based patty, red onion jam, tahini mayonnaise,  
tomato, baby gem, skin-on fries

8oz Flat Iron Steak (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �18.50
8oz flat iron steak, skin on fries, watercress,  
peppercorn or bearnaise sauce 

6oz Fillet (gf )   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 29.50
triple-cooked chips, watercress, peppercorn  
or bearnaise sauce

Native Lobster (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � Half   29.75   Whole   49.75
garlic & pasley butter aioli,  
baby gem, skin-on-fires 

G R I L L S

P U B  C L A S S I C S
Beer-battered Fish & Triple-cooked Chips (gf ) � � � � � � � � � � � � � � � 17.50
North Sea haddock, english pea puree, tartare sauce 
Add Chip Shop Curry Sauce (gf ) (ve)  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1.50

Flat-iron Half Chicken (gf )   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16.75
roasted garlic & rosemary butter, coleslaw,  
rocket, aïoli, skin-on fries 

Turmeric-roasted Cauliflower Steak (gf )  (ve) � � � � � � � � � � � � � � � � � 14.00
spiced potatoes, chimichurri, harissa coconut yoghurt

Lemon & Thyme Baked Seabass (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �21.00
salsa verde, roasted fennel & baby potatoes

Butternut Squash & Cashew Nut Wellington (ve) � � � � � � � �15.75
seasonal greens, thyme-roasted carrots, vegan gravy

Devonshire Crab Linguine  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 17.50
white wine lobster cream, garlic & chilli,  
baby tomatoes, parsley

Roasted Beetroot Salad (gf )  (ve)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �14.50
vegan feta, red endive, candied walnuts,  
grapes, balsamic reduction 



H o w  w a s  y o u r  v i s i t ?  
W e ’ d  l o v e  t o  h e a r  f r o m  y o u .

S c a n  t h e  Q R  c o d e  b e l o w  t o  l e a v e  y o u r  r e v i e w  

t h e l a n g t o n a r m s . c o m / f e e d b a c k

See you soon!
I f  y o u  w o u l d  l i k e  t o  d i s c u s s  a n y t h i n g  i n  m o r e  d e t a i l ,

p l e a s e  c o n t a c t  u s  d i r e c t l y  a t :
L a n g t o n . C h u r c h l a n g t o n @ r e d c a t p u b c o m p a n y . c o m

We would love to hear
your feedback!

We’d love to hear from you!
Scan the QR code to leave us a review.


