
Happy Valentine’s Day 
From the Langston House Restaurant at Henderson Village 

Please note that 20% gratuity will be added to all checks 
 Also note that we do offer a children’s menu and can accommodate vegetarian meals upon request 

*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. 

 

All entrée prices include your choice of starter & dessert 
Starters 

Soup of the Day 
Served with a cheddar cheese biscuit 

 

Langston House Salad                                                                                                       
Fresh field greens topped with bell pepper, cucumber, red onions, shredded carrots, and cherry 

tomatoes, finished with a house made honey lime vinaigrette 
 

Traditional Caesar Salad                                                                                                                            
Tossed hearts of romaine, herbed croutons, grated parmesan cheese, & homemade caesar dressing                                                                                                     

 

B & B Salad 
Served on a bed of spring mix greens, light blue cheese crumbles, California black raisins, and 

toasted spiced pecans, finished with an aged balsamic vinaigrette  
   

Southern Fried Green Tomatoes 
Served with herbed goat cheese and a smoked red pepper sauce 

 

Entrees 
Blackened Double Corn Fed Chicken Breast Florentine 

Served on top of roasted portabella mushroom, julienne carrots, potato medley, and  
sun dried tomato and onion sauce 

23.95 
 

Pan Seared White Marble Center Cut Pork Chop 
Served with andouille sausage, wild mushroom risotto, steamed fresh broccoli spears, and finished 

with a rosemary chipotle cream sauce 
25.95 

 

12 OZ Slowly Roasted Black Angus Prime Rib of Beef* 
Served with bleu cheese Yukon potato mash, steamed fresh asparagus, and a red wine jus 

29.95 
 

Blackened Pan Seared Jumbo George Bank Scallops 
Served over sweet pea & corn risotto, green beans, and a cherry tomato beurre blanc 

32.95 
 

5 OZ Grilled Black Angus Petite Filet Mignon Paired with 6 OZ Lobster Tail* 
Served with smoked bacon Yukon potato mash, steamed fresh asparagus, and a duo of sauces, 

rosemary mustard & drawn herbed butter 
45.95  

or served with salmon instead of lobster for 32.95 
 

Desserts 
Homemade Chocolate Torte 

Served with a vanilla bean & brandy cream sauce 
Crème Brulee 

served with freshly made whipped cream 
Pecan Chocolate Brownie Cheesecake 

drizzled with a coconut & whiskey cream sauce 


