
S T A R T E R S

Cotswolds Chicken Terrine 
Celeriac & truffl e remoulade, toasted brioche ( kcal) 

Orkney Island Scallops  
Delica pumpkin, leek ( kcal) 

Wild Mushroom Velouté (V/VE) 
Crispy maitake, miso ( kcal) 

The Langham-Cured Scottish Smoked Salmon 
Oscietra caviar, chive cream, blinis ( kcal) 

S E A S O N A L  M A I N S

Cacio e Pepe 36  
Pici pasta, cracked black pepper, Pecorino Romano emulsion, aged parmesan (780 kcal)

Add black winter truffl e 15

Loire Valley White Asparagus Risotto (V/VE) 32
Charred turnip tops, aged parmesan (620kcal) 

28 Day Beef Fillet & Braised Short Rib 45
Potato gratin, spinach, bone marrow jus (980kcal) 

Pan-Seared Line-Caught Cod 36
Curried caulifl ower, pickled raisins, kale (530kcal) 

P A L M  C O U R T  C L A S S I C S

Classic Caesar Salad 25 
Aged parmesan, soft boiled egg, croutons, Caesar salad dressing (297 kcal)

Add grilled Shropshire chicken (145 kcal) 8, Add grilled Scottish Salmon (280 kcal) 12 

The Langham Beef burger 32 (VE optional)
Coarse-cut British beef, Cheddar, burger sauce, dill pickles, seeded bun, French Fries (1139 kcal)

Club Sandwich 34
Shropshire White chicken, cured bacon, St. Ewe egg, vine tomato, iceberg, 

Hass avocado, toasted brioche, French Fries (1353 kcal)

Yellowfi n Tuna Poke Bowl 36 (VE optional) 
Yellowfi n tuna loin, sticky rice, edamame, wakame, pickled mushroom, sweet potato, yuzu ponzu (635 kcal)

VE: VEGAN V: VEGETARIAN


