Welcome To The Langston House

At Henderson Village

Starters
Soup of the day

$3.00

Langston House Salad

Spring mix topped with Seasonal Vegetables and finished with a roasted Garlic & red pepper dressing

$6.95

B & B Salad

Served on a bed of fresh field greens light bleu cheese crumbles, black raisins, toasted spiced pecans, and a homemade balsamic vinaigrette

$6.95

Caesar Salad

Chopped fresh hearts of romaine, herbed croutons, shredded parmesan cheese and our house made Caesar dressing
$6.95

Additions to any salad

Grilled chicken breast $2.95

Grilled Salmon $4.50

Grilled Beef medallions $4.50

B&B, Caesar, or Langston Salad as a small salad $3.00

Poached Pear and Gorgonzola Salad

On Top of spring mix lettuce, cranberries dried, gorgonzola crumbles, cashew and drizzled with balsamic reduction

$6.95

Tempura of Boursin Cheese

Served over field greens & lo-mein noodle salad and an Oriental orange chili sauce

$6.95

Mini Somosas Stuffed with herbed cheese & Poblano Pepper
Served on a bed of spring mix & drizzled with homemade bleu cheese dressing

$5.95

Mild Chicken Liver Pate

Served with spring mix topped with mango chutney pesto crostinis and finished with a ginger & pineapple sauce

$6.95
Entrees

Pan Seared Corn Fed Chicken Breast Alla Picatta

Served with bleu cheese Yukon potato mash, steamed fresh broccoli spears, and a wild mushroom & white wine sauce

$20.95
Pan Seared Chilean Salmon Filet

Served over a Ratatouille of Fruits, baby bakers & wilted baby spinach and drizzled with pineapple & ginger sauce

$22.98

Sautéed Blackened Jumbo Shrimp

Served with aged cheddar cheese grits, steamed fresh broccoli spears, and finishes with a smoked roasted red pepper & chipotle cream sauce

$23.95

Pan seared Escalope of Veal Alla Marsala

Sautéed wild mushrooms, fresh herbs, served with a sweet corn risotto, steamed fresh green beans, and a marsala wine reduction

$21.95

12 oz. Pan seared White Marble Center Cut Pork Chop

Served with Vanilla roasted sweet potato mash, steamed fresh green beans, topped with a mild mango chutney and finished with a curry & apple reduction

$23.95

Maple Leaf Pan Seared Magritte Duck Breast

Served with Rosemary Roasted sweet potato mash, steamed fresh asparagus, and a whiskey & Raspberry Glaze
$23.95

12 oz. Grilled Black Angus New York Strip Steak

Topped with red onion marmalade, served with Bleu Cheese potato mash, and a creamy wild mushrooms

$26.95

New Zealand Pan Seared Lamb Chops

Served over Cannelloni Beans, wilted baby spinach, green beans, cherry tomatoes, Andouille Sausage casserole, and a sundried tomato Hollandaise sauce

$28.95

Tenderloin Fillet Mignon Topped with Black Peppercorn Compound Butter

Served with smoked bacon, potato mash, steamed fresh asparagus, and finished with a Béarnaise Sauce

$28.95

*These Items are cooked to Order. Please Be Advised That Consuming Raw or Undercooked Foods Such As Meat, Poultry, Fish, Shellfish, and Eggs May Increase Your Risk of Food Borne Illnesses
