NIBBLE

1. Smoked salmon-zucchini rolls with apple and fennel salad $148
Raisin and walnut croutons, pesto and balsamic reduction

2. Vietnamese rice paper rolls with spicy marinated beef $148
Avocado, cucumber, bean sprouts, mint, Thai basil and
sweet chilli dipping sauce

3. Spicy Cajun crab cakes $178
Flying fish roe, blood orange salad and yuzu aioli

LEAF

4. Classic Caesar salad $138
5. Classic Caesar salad with char-grilled chicken breast $158
6. Classic Caesar salad with smoked salmon $168
7. Assorted seasonal greens $148

Fresh and oven-dried tomatoes, avocado, green asparagus, red onions,

French goat cheese, cress, beetroot chips and parmesan

(Pancetta crisps optional)

Plus your choice of salad dressings, please choose one:

Lemon-extra virgin oil vinaigrette, balsamic vinaigrette or Italian herb vinaigrette

SANDWICH

8. Langham Place club $168
Chicken breast, aged cheddar cheese, crispy bacon, fried egg and
salad in bloomer bread

9. The Place burger $178
Grilled Black Angus beef patty, bacon, lettuce, tomato jam, onion
and your choice of melted cheddar or Swiss cheese, served
with French fries

10. Croque-monsieur with homemade rye bread $138
Cooked ham, emmental and mayonnaise, served with French fries

11. Wagyu beef steak sandwich with homemade French baguette $198
Grilled Wagyu beef, porcini mushrooms, caramelised onions,
smoked scamorza cheese, with French fries and Dijon-mayonnaise

LIQUID
12. Tom yum goong $128
Prawns, chilli, lime, sea bream and coriander,

served with steamed Thai fragrant rice

13. Cream of mushroom soup $98
Cepes, morel, shiitake, button mushrooms and truffle oil

PASTA PERFECT

14. Seafood linguine $198
Prawns, calamari, clams, cherry tomatoes, white wine and basil

15. Spinach and ricotta cheese ravioli $178
Basil cream sauce, sun-dried tomatoes, arugula and edamamae

16. Potato gnocchi with chorizo and parmesan $178
Rocket, sun-dried tomatoes, basil and extra virgin olive oil emulsion

17. Choose your pasta $168

Pasta: Spaghetti, penne, rigatoni
Cooking style: Bolognese / Carbonara / Primavera

Vegetarian Spicy flavour

GREEN

18. Balsamic marinated vegetables
Hummus, parmesan, rocket leaves, pine nuts and pita bread

19. Vegetables masala
Pilau rice, naan bread and mint-yoghurt sauce

PRIMARY

20. Beer battered halibut with chips and tartar sauce

GRILL

21. Grilled swordfish - 250g

22. Grilled Australian lamb chops - 250g

23. Grilled 300 days grain-fed beef tenderloin - 220g

Each served with sautéed garden vegetables, mushrooms and Caesar salad
Plus your choice of: French fries or mashed potato
Choice of sauces: Black peppercorn, mushroom, herb butter or béarnaise sauce

ORIENTAL

24. Nasi goreng
Fried rice with egg, prawn, chilli, chicken and beef satay

25. Hainanese chicken rice
Tender boneless chicken with fragrant rice and its broth

26. Bibimbap
Korean-style sizzling stone pot of beef, vegetables and farm egg,
served over short grain rice

27.Masala char-grilled king prawns
Palak paneer, yellow dhal and garlic naan bread

28. Kung Pao Chicken

Wok-fried chicken morsels, dried red chilli, Szechuan pepper and
cashews, served with steamed rice

SWEET

29. Flourless Belgian chocolate cake
Caramelised mango, berry compote, Tahitian vanilla ice-cream and
Tia Maria sauce

30. Warm apple crumble
Tahitian vanilla bean sauce and honeycomb ice-cream

31. Traditional Italian tiramisu
Fresh white and dark chocolate dipped strawberries

32. Eton mess
Strawberries, pistachio, meringue, custard and whipped cream

33.Seasonal fresh fruit platter with green tea ice-cream

34. Your choice of ice-cream (per scoop)

$158
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$288
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$88

$88

$88

$88

$98

$28

We recommend your Beef Burger to be well done. If you wish it to be served otherwise, please inform your server

when placing the order.

We are pleased to accommodate your allergy and other dietary restrictions. Please inform your server for assistance.

All prices are subject to a 10% service charge



