Welcome To The Langston House At
Henderson Village

Starters
Soup du Jour
Served with a cheddar cheese biscuit
3.95

Tomato Napoleon Salad
Served with fresh mozzavella cheese, fresh basil, & drizzled
with a chipotle pesto oil

3.95

Langston House Salad
Seasonal vegetables on a bed of baby spring mix, dvizzled
with a raspberry dressing
6.50

Caesar Salad
Fresh hearts of romaine, herbed croutons, shredded parmesan
cheese and our house made caesar dressing
6.75

B & B Salad
Served on a bed of fresh greens, light bleu cheese crumbles,
black raisins, toasted spiced pecans, and balsamic vinaigrette
6.95
Additions to any Salad:  Grilled Chicken: 2.95
Grilled Shrimp: 3.95
Ggrilled Salmon: 4.00

B & B, Caesar, or Langston salad as a small side salad
for 3.50

Buffalo Mozzarella and Sundried Tomato Cigars
Wrapped in phyllo dough and served over hazelnuts and
fresh spring mix, finished with a fresh herbed vinaigrette
3-95

Maryland Style Crab Cake
Served on top of mixed lettuce and a mild cilantro
and chipotle remoulade
3-95

*These Items are Cooked to Order. Please Be Advised That
Consumina Raw or Undercooked Foods Such As Meat. Poultru.
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Entrees

Southern Fried Chicken
Served with bleu cheese yukon potato mash, fresh broccoli
spears, and finished with a whiskey & aciago cheese sauce
10.95

Deep Fried Country Catfish Filet
Served with applewood smoked bacon risotto, sauteed fresh
green beans, and a roasted garlic & white wine reduction

10.95

Teriyaki Pan Seared Pork Tenderloin
Served with baby bakers, stiv-fried vegetables, and finished
with a thailand mango chili sauce
11.95

Blackened Pan Seared Beef Tenderloin Medallions*
Served with bacon potato mash, steamed fresh green beans,
and a black peppercorn & brandy cream sauce
12.95

grilled Pineapple and Baby Spring Mix Salad
Topped with your choice of grilled shrimp, chicken or salmon.
Served with red onions, bell pepper, cucumbers, cherry
tomatoes, pumpkin seeds, and a raspberry dressing
11.95

Athenian Corn Fed Chicken Breast a la Oregano
Served over a roasted portabella mushroom, sauteed baby
spinach, tomatoes, green olives, novthern beans, and feta
cheese with a roasted garlic & white wine sauce

10.95

Jumbo Blackened Shrimp
Served over homemade cheddar cheese grits, steamed
asparagus, and a smoked red-pepper chipotle cream sauce
12.95

Creamy Linguini Pasta
Topped with your choice of shrimp, chicken, or salmon.
Served with steamed fresh broccoli spears and finished with
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