
LangeLee’s was created by Michael & Lee.

Our idea was to create a place where people can go to enjoy some 
homemade quality food at reasonable prices, in a relaxed & homely 

environment. Using our experiences from travelling and visiting numerous 
restaurants, as well as our own combined 20+ years in the industry, we 
wanted to create somewhere that you would want - to return to, time 
and time again.  So, we took the positives and negatives from these 

experiences and created the concept behind LangeLee’s. 
All we needed now was a premises.

After visiting many potential sites, we stumbled across a derelict 
restaurant, with no ceilings, electric or care.  30 York Place had been 

empty for 3 ½ years and time had taken its toll.  We don’t know whether 
it was the great location on the main London Road in and out of Brighton 
or the secluded courtyard, but we were sold.  After 2 months of hard work 

and graft, we put the love and life back into the restaurant.

On the 3rd September 2010, LangeLee’s was alive and open. 

Established: 2010

  OUR STORY

30 York Place
Brighton

East Sussex BN1 4GU
www.langelees.com

 SOFT DRINKS 

Sparkling Water 500ml  	 1.00
Still Water 500ml  	 1.00
Coca Cola 330ml 	  2.00
Diet Coke 330ml  	 2.00
Fanta Orange 330ml  	 2.00
Victorian Lemonade 275ml 	  2.40
Rose Lemonade 275ml  	 2.40

Ginger Beer 275ml  	 2.40
South African Creme Soda 330ml  	 2.40
South African Fanta Grape 330ml  	 2.40
Frobisher’s Apple Juice 250ml  	 2.40
Frobisher’s Orange Juice 250ml 	  2.40
Frobisher’s Cranberry 250ml  	 2.40
Creme Soda F loat 330ml  	 3 .50

 TEA 
	 Mug	 Pot for 1	 Pot for 2

Twining’s: Camomile, Chai,	 1.50	 2.10	 3.50
Every day, Decaf, Earl Grey, Green

Fresh Mint	 1.50	 2.10	 3.50
Fresh Pak Rooibos	 1.50	 2.10	 3.50

 COFFEE BY ROASTED 
Espresso	 1.40
Single shot of coffee with a crema 
layered top

Caffe Macchiato	 1.80
Single espresso with a small amount 
of foamed milk 

Caffe Americano	 2.00 / 2.40
Combining hot water & topped with a 
single shot espresso, with or without milk

Cappuccino	 2.20 / 2.60
Single shot espresso with a small 
amount of steamed milk, topped with 
foamed milk, dusted with chocolate

F lat White	 2.20
Double shot espresso with a small 
amount of steamed milk

Caffe Latte	 2.40
Single shot espresso with a larger 
amount of steamed milk

Chai Latte	 2.40
Steamed milk with Monin Chai Syrup

Iced Caffe Latte	 2.40
Single shot espresso with iced milk

Caffe Mocha	 2.60
Single shot espresso with steamed 
milk & hot chocolate

Monin Syrups 	 0.50
Add Chai or Vanilla & Caramel to 
your choice of coffee

Extra Shot of Espresso	 0.40

 NÖJE  HOT CHOCOLATE 

Classic 	 2.60
Fairtrade luxury hot chocolate, gluten, 
preservation & GMO free. Served with 
steamed semi skimmed milk
Suitable for Vegans by adding soya milk
	

LangeLee’s Deluxe	  3.50
Fairtrade luxury hot chocolate, 
served with whipped cream, 
mini marshmallows & chocolate sauce

 WINES 
LangeLee’s are proud to use Tall Horse wine from 

Cape Town, South Africa whose grapes are grown 
in near perfect conditions in the famous 

Western Cape Winelands

WHITE

Tall Horse Chenin Blanc  South Africa
Light bodied safari of ripe fruit flavours & 
tantalising aromas, crisp and zesty on the palate

125ml   2.80      250ml   5.50      Bottle  16.00
	

Tall Horse Sauvignon Blanc  South Africa
Soft green fruits, kiwis and limes with gentle, 
clean acidity

125ml   2.80      250ml   5.50      Bottle  16.00

ROSÉ
Tall Horse Pinotage Rosé  South Africa
Bright pink colour with crushed strawberries on 
the nose migrating onto the palate with a 
medium body and summer fruits

125ml   2.80      250ml   5.50      Bottle  16.00

RED

Tall Horse Shiraz  South Africa
Wild berry flavours and aromas layered with oak 
spice that bow out in a long fruity finish

125ml   2.80      250ml   5.50      Bottle  16.00
	

Tall Horse Merlot  South Africa
A wash with sweet plum jam flavours with a 
gentle, well rounded finish

125ml   2.80      250ml   5.50      Bottle  16.00

SPARKLING
Prosecco
Light, crisp, citrus fruit driven sparkling wine	

200ml   6.50      Bottle  19.00

BOTTLED LAGER 
 & CIDER 

Castle Lager 330ml	 3.50
Savanna Dry Cider 500ml 	 4.80

 SPIRITS 
Blackdown Sussex Gin 25ml	 2.50
Blackdown Sussex Vodka 25ml	 2.50
Bloody Mary  275ml 	 5.00
Mimosa  275ml 	 5.00
A selection of other spirits available



Muesli  	 4.00 
Served with Greek yoghurt, fresh fruit & honey	

Pancakes  	 5.50
Stack of homemade pancakes with mixed berries & maple syrup

ADD Smoked Bacon for 1.00  or  Free Range Scrambled Eggs for 1.50

French Toast  	 5.50
White bread soaked in egg, deep fried & finished with grilled tomato & maple syrup

ADD Smoked Bacon for 1.00

 

Chakalaka Avocado  	 6.00 
Toasted sourdough with free range scrambled eggs, avocado 
& homemade chakalaka	

Omelette    	 6.00 
3 free range egg with 2 fillings: Cheddar, onion, garlic sautéed mushrooms, 
tomato or smoked bacon. Served with a salad garnish	

 

Breakfast Wrap 	 6.50
Soft flour tortilla with farmhouse sausage, smoked bacon, Cheddar 
& free range scrambled eggs. Served with hash browns & 
homemade chakalaka	

Vegan   	 6.50
Sausage, garlic sautéed mushrooms, hash brown, baked beans, spinach, 
grilled tomato & granary toast

ADD Fried or Poached Free Range Egg for 0.75

LangeLee’s	  6.50
Farmhouse sausage, hash brown, garlic sautéed mushrooms, smoked bacon, 
fried free range egg, baked beans & granary toast	

Eggs F lorentine  	 6.50
Toasted sourdough with wilted spinach, poached free range eggs 
& homemade hollandaise	

Eggs Benedict 	 7.00
Toasted sourdough with smoked bacon, poached free range eggs 
& homemade hollandaise	

Eggs Royale 	 7.50 
Toasted sourdough with smoked salmon, poached free range eggs 
& homemade hollandaise	

English 	 8.00
Farmhouse sausage, smoked bacon, black pudding, hash browns, baked beans, 
grilled tomato, garlic sautéed mushrooms, fried free range eggs & granary toast	

American	 9.00
Stack of homemade pancakes with mixed berries & maple syrup. 
Served with smoked bacon, hash browns & free range scrambled eggs

South African 	 9.00
Boerewors beef sausage, smoked bacon, hash browns, grilled tomato, 
garlic sautéed mushrooms, homemade chakalaka, avocado,
fried free range eggs & granary toast	

Gluten free bread available 
 Suitable for vegetarians.  Suitable for vegans.  Gluten free. 

All weights of our meat are approximate uncooked. All meals may contain 
nuts or nut derivatives. All our food is prepared in a kitchen where nuts, 
gluten and other allergens are present and our menu descriptions do 

not include all ingredients. If you have a food allergy, please let us know 
before ordering. Full allergen information is available on request.

SANDWICHES & 
  BAGUETTES 

Served in granary bread or white baguette 
(add 50p for baguettes)

Tuna Mayonnaise & Cucumber	 3.50
Egg Mayonnaise & Cress 	 3.50
Fish Finger & Tartare	 3.50
Ploughman’s  - Cheddar, pickle & salad	 3.50
Smoked Bacon / B.L.T	 3.50
Sausage    - Farmhouse or Vegan	 3.50
Smoked Salmon & Cream Cheese	 4.00
Coronation Chicken	 4.00
Club 	 5.00
Grilled chicken, smoked bacon, salad & mayo

 SIDES 
Signature Chips   	 2.50
Sweet Potato Fries   	 3.50
Battered Onion Rings   	 3.50

	  
AFTERNOON 

 TEAS 
(PER PERSON)

Cream Tea 	 5.50
Two freshly baked sultana scones, strawberry 
preserve & Cornish clotted cream, with a 
pot of Twining’s tea	

Traditional Afternoon Tea 	 10.00
The following sandwich selection: 
Smoked Salmon & Cream Cheese 
Tuna Mayonnaise & Cucumber 
Egg Mayonnaise & Cress
Coronation Chicken
A freshly baked Sultana Scone with Strawberry 
Preserve & Cornish Clotted Cream
A selection of Cakes & Treats
A pot of Twining’s tea 	

Sparkling Afternoon Tea 	 15.00
Traditional Afternoon Tea with a glass 
of Prosecco	

 BUNNY CHOW
Original street food from Durban, South Africa with a LangeLee’s twist. 

Hollowed mini loaf filled with your choice of filling:
Veggie  	 7.00
Sausage, garlic sautéed mushrooms, tomato, baked beans, spinach 
& homemade chakalaka topped with free range scrambled eggs	

Meat 	 8.00 
Sausage, garlic sautéed mushrooms, smoked bacon, tomato, baked beans, 
homemade chakalaka topped with free range scrambled eggs

 
Traditional 	 8.50
The original bunny chow of spicy vegetable curry with chilli sambals 

 LIGHT BITES 
Homemade Soup  	 3.50
Chef’s choice served with granary 
bread & butter

Baked Potato   	 5.00
With a choice of 1 filling: Cheddar, 
baked beans, coronation chicken, 
tuna mayo or homemade chakalaka	

Induna Salad  	 6.00
Grilled halloumi tossed in mixed salad 
with avocado, roasted peppers 
& homemade dressing

Hoender Salad  	 6.50
Grilled chicken tossed in mixed salad 
with smoked bacon, avocado 
& homemade dressing	

Halloumi Wrap 	 6.50
Grilled halloumi, avocado & homemade 
chakalaka in a soft flour tortilla 
with a salad garnish	

Durban Wrap 	 6.50
Grilled chicken, smoked bacon, 
avocado & homemade chakalaka 
in a soft flour tortilla with a salad garnish

 BURGERS 
Served in a seeded bun with salad, mayonnaise, homemade chakalaka 

& signature chips

Grilled Halloumi     9.00         Homemade Beef   9.00         Grilled Chicken   9.00

Add Cheddar, Avocado or Smoked Bacon for 1.00

 MAIN MEALS 
Bangers & Mash   	 9.00
Creamy mashed potato with a choice of farmhouse or vegan sausage with 
garden peas & onion gravy	

 

Bobotie 	 9.00
Traditional South African dish consisting of curried mince, baked with an egg 
based topping & a blend of Cape Malay spices served with yellow rice	

Boerie Roll 	 10.00
Boerewors beef sausage in a soft roll with fried onions, homemade chakalaka 
& sweet potato fries	

Fish & Chips  	 10.00 
Home battered cod served with garden peas & tartare	

  BREAKFAST


