
 

 

 

GEM LANGHAM COURT HOTEL 
TABLE D'HOTE MENU 

STARTERS 
Soup of the Day (V) 

Served with a crusty bread roll 
Please ask for today’s choice 

Warm Roasted Vegetable Salad (V) 
Served with grilled Mediterranean vegetables, artichokes, olives, beetroot, 

caramelised goat’s cheese and an olive oil & French dressing 
Scottish Smoked Salmon 

Served with mixed leaves salad, shallots, 
capers & a mustard and dill dressing 

 

MAIN COURSE 
Grilled Chicken Breast in White Wine Sauce (GF) 

Served with braised leeks, steamed baby potatoes and roasted cherry tomatoes 
Pan-Fried Sea Bass in White Wine Sauce 

Served on a bed of spinach with new potatoes & cherry tomatoes 
Mushroom & Ricotta Ravioli (V) 

In a rich tomato & basil sauce served with a wild rocket salad 
Grilled Sirloin Steak 

Served with roasted potatoes , sautéed mushroom, grilled tomato and red wine sauce 
 

DESSERT 
Gateaux of the Day (V) 

Served with cream 
Please ask for today’s choice 

A Trio of Ice Cream (V) 
A choice of 3 scoops: Vanilla, Strawberry, Chocolate or Pistachio 

Served with a wafer 
Fresh Fruit Platter (V) (GF) 

A platter of freshly cut fruit and seasonal berries 
 

TEA & COFFEE 
3 COURSES FOR £45.00 
2 COURSES FOR £39.00 

 
Items marked with a (V) are suitable for vegetarians. Items marked with a (GF) have gluten free option, available on request. 

Some of our dishes may contain traces of nuts and seeds. Please speak to a member of staff about specific menu ingredients and /or 
allergens. Prices are inclusive of VAT where applicable 


