
sparkling & champagne glass bottle

nv caves de bailly brut de charvis, 69 308
 france
 a very stylish and elegant sparkling wine with 
 flavour of almonds and white fruits. 

nv veuve clicquot, 149 649
 yellow label brut, france
 this well known champagne has a firm structure, 
 rounded with a touch of  pinot meunierm. nearly 
 a third of chardonnay gives it its elegance and finesse.  

1996 veuve clicquot,    1748
 la grande dame, france
 initially a rich and intense nose, evoking fresh and 
 dried fruits.  the aromatic complexity of this 
 champagne dominates.

1999 dom perignon, cuvee, france  1748
 profound yet luminous, mature yet vivacious.  
 dom perignon vintage 1999 reveals itself in 
 an atmosphere that gives it a theatrical dimension. 
 drink it with the ones your really love.

sparkling wines 

nv caves de bailly brut de charvis, france 69

wines 

2005 chardonnay, louis latour,          59
 ardeche, france

2005 chateau bel air, bordeaux, france 59

spirits

beefeaters, smirnoff, bacardi, myers planter, 60
johnnie walker red label, jim beam 60

bottled beers

san miguel, carlsberg, tsing tao 59
corona  65

soft drinks

coke, sprite, fanta, cream soda, ginger ale, tonic water,  50
diet coke, coke zero, diet sprite, cream soda light

happy hour

prices are subject to 10% service charge

2 – 4 – 1 daily between 5.30pm and 8.30pm

sparkling & champagne

on weekends (friday, saturday and eve of public holiday)
a minimum charge of $90 per person plus 10% service charge
applies from 9:00pm onwards



dry, light intensity white wines glass bottle

2007 sauvignon blanc, wither hills          75       348
 marlborough, new zealand
 a balanced, crisp and intense sauvignon blanc 
 with hints of passion fruit and gooseberries.

2007 sauvignon blanc, oyster bay 79       368
 marlborough, new zealand
 zesty and aromatic with lots of lively, penetrating 
 fruit characters. a concentration of tropical and 
 gooseberry flavours with an abundant bouquet. 

2007 chateau d’arlus blanc perle 89 388
 gaillac, france
 a brilliant golden yellow color with floral notes and
 ripe peaches, a good balance and crisp finish

2006 pinot grigio, marco felluga, collio,  97       458
 italy
 fruity dry wine from italy. a perfect company with
 grilled fish or white meats.

dry, medium intensity white wines       

2005 chardonnay, juniper crossing                  79        348
 margaret river, australia
 crisp and juicy with nectarine, citrus and 
 pineapple, a lick of spicy oak and a bit of 
 struck match.

2006 chardonnay paul mas  69  328
 “cha cha – cha” languedoc, 
 france
 a “complex simple wine”. rich and mellow with 
 a good acidity and pineapple notes

2005 innocent bystander chardonnay 89 388 
 yarra valley, austalia
 another delicious, strongly varietal wine 
 showing white peach characteristics supported 
 by cashew nut overtones. the palate is creamy, 
 fresh and very satisfying.

2006 chablis, louis latour burgundy, 97         488
 france  
 a beautiful golden robe, a lively wine with fresh citric
 aromas, especially lemon with more mineral note.  

2006 saint veran, joseph drouhin,         107        458
 france
 this wine is very closely stylistically to pouilly-fuisse
 with its intense fruit, flowery nose and refreshing 
 flabours. It can be drunk very young.  

white wines

prices are subject to 10% service charge



dry, full intensity white wines glass bottle

2006 chardonnay, juan de albret 77 358
 navarro, spain
 a brilliant lemony yellow with a nose of perfect, 
 intense Fruity complexity and subtle nuances of 
 vanilla.

2005 chardonnay, macedon ranges          77       328
 rochford, west australia
 the nose shows a classic cool climate chardonnay 
 perfume of citrus and melon overlayed with 
 nutty oak.  the palate is tightly structured 
 leading to a long rich finish.

2007  mulderbosch sauvignon blanc          89       388
 mr. sauvignon blanc’, and for a good reason. 
 the flavour of this internationally renowned wine 
 is a beautiful balance between cool and ripe, 
 pale straw with a green tinge.

2004 chardonnay, clos du val carneros, usa 137 688
 a full bodied wine with an excellent balance and 
 a long, crisp finish. 

white wines

2003 gewürztraminer, domaine  648
 schlumberger grand cru kitterle, 
 alsace, france – 37.5cl
 a very elegant wine with a refined and pleasing nose.
 perfectly incorporated sugar with a soft and delicious
 licorice finish. 

2003 semillion botrytis, de bortoli,                  528
 noble one, new south wales, 
 australia – 37.5cl 
 australia’s most famous sweet wine, appealing 
 aromas of apricot and nectarine fruit with 
 a touch of orange.  a luscious wine with 
 a lingering finish

2006 la vieille ferme, cotes du ventoux, france 68       328
 a light and crisp rose from the southern tip of 
 the cotes du rhone.

2006 tavel rosé domaine lafond    97       418
 roc epine, rhone, france 
 fresh and fruity, ideal for aperitif or fish.

semi dry white and blush wines 

red wines
light, fresh and ‘easy’ red wines glass bottle

2006 pinot noir, chanson pere et fils                   89       388
 burgundy, france
 an elegant pinot noir from the old country…  

2005 ripassa di zenato veneto, italy 139       628
 a velvet-textured wine with rich, complex 
 aromas of berries and a long finish.  

2003 amarone della valpolicella classico        988
 doc, villa girardi, veron Italy
 a warm, ripe on the nose wine with intense refinement. 
 full bodied with lots of cherry notes and plum.



prices are subject to 10% service charge

red wines
medium intensity red wines glass bottle

2005 domaine magellan vieilles vignes, 69  328
 lanquedoc, france
 the wine style is elegant though it is made from
 carignan and grenache. It has sweet aromas of 
 raisin and dry fruits with clean acidity and soft tannin

2005 pinot noir, macedon ranges 97       428
 rochford, australia
 medium to deep plum in color. the nose shows dark
 cherry and spice with mocha oak and forest floor notes.  

2006 pinot noir, highfield estate 107       458
 marlborough, new zealand
 stunning pinot noir that is in the same league as 
 the cotes de nuits (burgundy)… sumptuous and sexy… 

2004 pinot noir, moss wood  718
 margaret river, west australia
 a classic pinot with rich fruit characters, depth of
 flavour, complexity and length. 

dry, assertive and power full red wines

2005 rupert & rothschild classique,          97       418
 south africa
 50/50 merlot & cabernet sauvignon which results 
 in a deep ruby colour with dark fruit flavour with 
 hints of spice and blackpepper.  

2005 artigiano non-confunditur i.g.t          89       388
 italy
 this blend made of cabernet sauvignon, merlot, 
 syrah and sangiovese. It is a generous, round 
 red wine for early to mid-term drinking with 
 nice aromas of currant  and generous fruit flavors

2004 chateau d’arlus rouge braucol          97       418
 gaillac, france
 deep in color with a concentration of spices, pepper
 and fruits. long and powerful finish.



bottled beers
from this neighborhood… 
san miguel, carlsberg, tsing tao 57

japan
asahi, sapporo, kirin 67

belgium
hoegaarden 67
leffe blonde, leffe brune 77

other funky places 
corona, budweiser 67
heineken, kronenbourg 1664, guinness stout         67
low alcohol beer, woodpecker, warsteiner fresh            57

soft drinks
freshly squeezed juice
orange, apple, carrot, grapefruit, honeydew melon 57
watermelon, mango 

fresh fruit juice
tomato, v8, cranberry, apple                                     47

soft drinks 
coke, sprite, fanta, cream soda, ginger ale, tonic water, 50
diet coke, coke zero, diet sprite, cream soda light
red bull                                     57

mineral water
evian, perrier 47
panna, san pellegrino 50
fiji 52

mocktails
sweet. com 60
strawberry syrup, pineapple juice, watermelon juice 

e broker 60
pina colada syrup, pineapple juice, blue curacao

analist 60
peach syrup, cranberry juice, grapefruit juice

mongkok cooler 60
lychee syrup, cranberry juice, soda water

business zone 60
passion fruit syrup, apple juice, orange juice



cocktails

prices are subject to 10% service charge

champagne 138
the classic
buzz fizz
bellini
kir royal
french 75
1865

martinis 75
watermelon martini
cosmopolitan
choco martini
nutty martini

daiquiris 75
strawberry daiquiri
mango daiquiri
banana daiquiri
passion daiquiri

margaritas 75
portal margarita
strawberry margarita
italian margarita
french margarita

caipirinhas 75
caipirinhas
caipiroska
caipiretto
portal caipirinha

mojitos 75
classic mojito
mango mojito
lychee mojito
melon mojito

coladas 75
langham colada
strawberry colada
coffee colada
choco colada

please ask our bartenders for the special cocktail of the month



spirits & liqueurs
aperitif
campari, martini dry 60
martini rosso, pernod, pimms no 1, dubonnet

gin
beefeater’s 57
gordon’s 67
bombay sapphire, tanqueray 77

vodka
smirnoff red 57
absolut, stolichnaya 67
belvedere, chopin 77
grey goose 87

rum
bacardi white, myer’s planter 57
havana silver club 67

scotch whisky
johnnie walker red label 60
ballantines, deward’s, j&b rare 70
chivas regal, johnnie walker black label 75
johnnie walker blue label 250
royal salute 185

malt whisky
glenfiddich, glenmorangie 70
glenlivet 12 years, macallan 12 years 75

irish whiskey
john jameson, bushmills 75

american whiskey
jim beam 60
jack daniel’s, canadian club, wild turkey 70

tequila
sauza blanco 65
jose cuervo gold 70

cognac
remy martin vsop 67
hennessy vsop, courvoisier vsop, martell vsop 77
remy martin xo, hennessy xo, martell cordon bleu 137
hennessy paradis extra 247
remy martin louis xiii 947

liqueur 65
amaretto, baileys irish cream, cointreau, drambuie
frangelico, grand marnier, kahlua, malibu, grappa,
sambuca, tia maria

port & sherry
taylor’s port 67
taylor’s late bottled vintage 2000 87
tio pepe, harvey bristol cream 67



bar food menu

prices are subject to 10% service charge

leaves
classic caesar salad with char-grilled chicken breast 128
garlic rubbed bruschetta

chef’s special salad 128
panzanella salad with poached egg, pancetta crisps, 
pesto croutons, mesclun salad, tapenade dressing

snacks
mezze selection 135
hummus, kalamata olives, feta cheese, dolmades, 
eggplant puree

tapas platter 135
spanish cured meats, mozzarella, roasted tomatoes 
and peppers, olives, white anchovy and quail egg 

chicken drumlets 85
in sichuan chilli sauce 

chicken and beef satays 89
with roasted peanut sauce

chinese platter 188
vegetable spring rolls, sesame prawn toast, pork ribs, 
and shrimp in batter served with sweet chilli sauce

international cheese platter with crudités 169
raisin and walnut bread and apricot chutney

sandwiches
lph club 95
chicken breast, aged cheddar cheese, crispy bacon, 
fried egg and salad in bloomer bread

new york deli style “reubens” sandwich 149
in a crusty baguette with deli meats, pickled cabbage, 
hot mustard, and dill pickle with potato wedges

the portal burger 129
grilled black angus beef patty, bacon, lettuce, 
tomato jam, onion, and your choice of melted 
cheddar or swiss cheese, served with french fries

red thai chilli paste chicken burger 139
grilled peppers, onions, coriander, emmenthal cheese, 
sweet chilli mayonnaise and prawn crackers



from the sea
seafood platter for 4 465
variety of fresh oysters, clams, lobster, crayfish, 
and crab claws with condiments 

ceviche of seafood 255
with gazpacho, arugula leaves, and crispy pita bread 
  

please speak to our servers regarding our extensive selection of 
fresh oysters

main flavours 
tandoori chicken brochettes 118
pilau rice, naan bread, mango chutney,
and mint-yoghurt sauce

spicy chicken gumbo 120
with chorizo and steamed rice

wok stir fried rice 100
with sichuan peppered lamb, bok choi in 
oyster-garlic sauce, and pickled cucumber

desserts
pina colada panna cotta 68
in strawberry soup, fresh berries, orange segments,
pineapple, and mint

fresh basil marinated strawberries 68
in balsamic and sugar with cheese cake soufflé 
chocolate crumbles and sour-cream ice-cream

traditional italian tiramisu 68
with fresh white and dark chocolate 
dipped strawberries

seasonal fresh fruit platter 98
with green tea ice-cream

selection of sorbets 68
ask our servers the availability of flavours



following the finest “langham” tradition

freshly baked english scones served with 

clotted cream and fruit preserves

smoked salmon roll

savory croissant

egg and shrimp salad on whole wheat bread

classic cucumber sandwich

assortment of pastries and pralines

chocolate-dipped strawberries

served with your choice of “ronnefeldt” tea leaves

english ceylon

earl grey

lukull darjeeling

assam herrentee

chamomile

peppermint

rose petal

apple dream

strawberries with yogurt

peachgarden

caribbean summer

199 set for two (monday-friday)

229 set for two (saturday, sunday & public holidays)

langham afternoon tea

prices are subject to 10% service charge



freshly steamed char siu bau and siu mai

curry puff

emperor cookies

ginger crème brulee

mango pudding

fruit tartlets

mini egg tarts

served with your choice of asian tea leaves

pu er

tak kun yam

morgentau

jasmine gold

japan fancy sencha

darjeeling greenleaf

ginger & herbs 

229 set for two (monday-friday)

249 set for two (saturday, sunday & public holidays)

oriental high tea



prices are subject to 10% service charge

teas & coffees 
tea selection “ronnefeldt”

black tea 45
english breakfast, earl grey, assam herrentee,
lukull darjeeling

herbal and natural tea 45
peppermint, chamomile, rose petal, apple dream,
strawberries with yoghurt, peachgarden,
caribbean summer, ginger and herbs

green tea 45
jasmine gold, morgentau, japan fancy sencha,
darjeeling greenleaf 

decaffeinated tea 45
roibosh earl grey

hot beverage 45
chocolate, horlicks, ovaltine, milk

illy espresso coffee selection
espresso 37
double espresso 47
cappuccino 47
café latte 47
café mocha 47
flat white 47

specialty coffee
traditional irish coffee 80
irish whiskey

bailey’s Irish coffee 80
bailey’s

jamaican coffee 80
tia maria and myers’ dark Rum

parisian coffee 80
cognac

light breakfast
served daily between 8.30am and 10.00am

your choice of hot beverages, freshly squeezed juice, 68 
baked pastries, assorted yogurt and fresh fruit  




