
Starters
Home made Soup of the Day (V)*	 £4.95
Ask our staff for today’s soup, which is prepared by our chefs,  
& served with a warm ½ crusty baguette.

Prawn Cocktail	 £5.85
Specially selected Greenland prawns smothered with  
Marie Rose sauce, served on a bed of mixed leaves  
& accompanied with brown bread.

Breaded Brie (V)	 £5.75
Freshly breaded brie, deep fried with redcurrant jelly  
on a bed of mixed leaves.

Ardennes Paté	 £5.35
Medium course Paté, accompanied by caramelised onion  
chutney & warm toast.

Stilton Mushrooms (V)*	 £5.95
Sliced mushrooms cooked with Stilton cheese, cream  
& cracked black peppercorn sauce, served on garlic ciabatta.

Smoked Salmon*	 £6.95
Sliced Smoked Salmon with mixed leaves, drizzled with  
lime infused olive oil & brown bread.

Sizzling Skillet of Tiger Prawns*	 £6.95
Tiger Prawns pan fried in garlic butter served on an iron skillet  
with ½ toasted baguette (just smell the garlic).

Whitebait	 £5.65
Freshly flour coated Whitebait, deep fried and dusted with  
paprika served on mixed leaves & Tartare sauce.

Loaded Potato Skins*	 £5.45
Two potato skins filled with ham, topped with melted Cheddar,  
mixed herbs & salsa dip.

MAINS
Roast Beef*	 Standard £9.85   Large £13.95
Topside of roast beef hand carved, served with Yorkshire pudding, 
horseradish sauce, roast, mash potato, with seasonal vegetables.

Roast Pork*	 Standard £8.45   Large £11.75
Leg of pork carved with crackling sage and onion stuffing  
and apple sauce, mash, roast potato, with seasonal vegetables.

Leg of Lamb*	 Standard £8.95   Large £11.95
Leg of lamb carved served with mint sauce and sage & onion 
stuffing, mash, roast potato, with seasonal vegetables.

Turkey Crown*	 Standard £8.25   Large £11.75
Turkey crown carved, served with cranberry sauce and sage & onion 
stuffing, mash, roast potato, with seasonal vegetables.

Mixed Roast*	 £13.95
All four roast meats, Yorkshire pudding, sage & onion stuffing,  
mash, roast potato, with seasonal vegetables.

Steak & Kidney Pudding	 £10.85
Homemade to our recipe steamed in the oven,  
served with rich gravy, mash, roast potato and seasonal vegetables.

Cod & Chips	 Standard £9.95   Large £11.95
Cod fillet, freshly coated in a Brains Beer batter, chipped potato,  
a choice of Garden or Mushy peas and Tartare sauce.

Mushroom Stroganoff (V)	 £9.55
Sliced mushrooms, peppers & onions, brandy flamed  
in a cream and Paprika sauce, served with Pilau rice.

Red Thai Curry (V)	 £9.55
Wok fried Seasonal vegetables, sliced mushrooms, mixed  
peppers & onions and Red Thai curry sauce served with Pilau rice.

Lasagne Homemade using our own recipe	 £9.55
Seasonal Vegetables layered with lasagne Verdi  
and cheese sauce, served with Garlic bread & salad garnish.

Children under 11 years 	 £4.95
Roast rib of beef, Pork, Lamb or Turkey.

*Gluton Free upon request.

Welcome to the Langford Inn & RESTAURANT
Phillip, Claire, Harriet and the team at The Langford Inn would like to welcome you to our friendly establishment,  

where we serve good quality fayre at a reasonable price with friendly and efficient service.

Opening Times: Monday to Saturday 12 noon to 11pm  •  Sunday 12 noon to 10.30pm
Food Serving: Sunday to Thursday 12 noon to 9pm Last orders  •  Friday & Saturday 12 noon to 9.30pm Last orders.

These Prices are correct at time of printing.

AA 4**** for Food & Accommodation

Check out 
today’s specials 

board.



Desserts
Why not try one of our homemade hot desserts.

Fruit Crumble  
Seasonal fruits topped with crumble mix & oven baked.

Spotted Dick  
Suet pudding with currants steamed to perfection.

Bread & Butter Pudding  
Layered bread & butter with sultanas & mixed spices.

Jam Sponge Pudding  
Strawberry jam dripping over steamed sponge pudding.

Treacle Sponge Pudding   
Steamed for the waist line.

All the above are served with either, custard, cream  
or one scoop of vanilla ice cream. All priced at	 £4.85

Fresh Fruit Pavlova 	 £5.45
Freshly cut fruit served on a meringue nest with ice cream  
and whipped cream.

Chocolate Sundae	 £4.95
Pieces of Meringue, Chocolate Fudge cake,  
Chocolate ice cream, warm chocolate sauce,  
and whipped cream, Chocolate, Chocolate!!

Profiteroles	 £4.75
Filled with cream, served with a dollop of clotted cream  
& warm chocolate sauce.

American Cheesecake 	 £5.45
Served with today’s topping and clotted cream.

Today’s Special Dessert 	 £6.95
Ask your server for details.

Chocolate Fudge Cake  	 £4.95
Served warm with hot chocolate sauce & clotted cream.

Ice Creams     	 £4.75
Our ice creams are specially selected from            
who take pride in only using fresh ingredients with no preservatives. 
Choose any three flavours, served with clotted cream.

Additional Scoop	 £1.85
Vanilla, Strawberry, Mint Chocolate Chip, Maple & Walnut,  
Rum & Raisin, Panna Cotta, Cappuccino, Chocolate Chip,  
Caramelita or Pistachio.

Cheese board	 £6.95
Cheddar, Stilton, Brie with celery Grapes  
and selection of savoury biscuits.

Leave room for our selected teas & Coffee.

Coffee
Martin Cowardines Coffee local supplier from Somerset, roasted 
coffee beans ground at the Langford Inn so it’s always fresh.

Cup of coffee	  

Decaffeinated	 £1.80

Espresso 	 £1.75

Latte	 £2.30

Floater Coffee	 £2.30

Cappuccino 	 £2.30

Hot Chocolate	 £2.30

Liqueur Coffee	 £3.95

Teas
	 Cup	P ot for One

Traditional tea	 £1.60	 £2.20

Earl Grey	 £1.70	 £2.55

Twinnings Infused Teas	 £1.90	 £2.75

Lemon & Ginger

Blackcurrant, Ginseng & Vanilla

Pure Camomile

Peppermint

White Tea

Green Tea

Please note, not only do we try to use local suppliers, we ask them to source locally produced foods wherever possible. 
Our fishmonger is as committed as we are. All our fish are from sustainable fish stocks. 

In addition to our restaurant we have a function room available for hire. Whether it be for meeting, or family celebration.
We hope you have enjoyed your meal experience. If so please let your friends know. 

A Big Thank you from Phillip, Claire, Harriet & the team.

… Bon Appetite!!!

Irish

Jameson whisky

French

Brandy

Calypso

Tia Maria

Scotch

Whiskey

Parisiene

Cointreau

Jamaican

Dark Rum

Russian

Vodka

Creamy Irish

Baileys


