
THE HIDEAWAY 
At The Langham Huntington 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

SEASONAL FRUIT  18   

TAJIN, LIME, SEA SALT 

 

AVOCADO DIP  20 

LIME JUICE, CILANTRO, SERRANO CHILE, COTIJA CHEESE, 

TORTILLA CHIPS  

 

HEMP AND HUMMUS  20 
BABY CARROTS, RADISH, GRILLED PITA 

 

CRISPY TOTS  16 
SPICY KETCHUP, VEGAN 1000 ISLAND, TOGARASHI  

 

 

CAESAR SALAD  18 

GARLIC CROUTONS, ASIAGO, CRACKED PEPPER  

 

HIDEAWAY COBB SALAD  26   

HEIRLOOM TOMATO, CUCUMBER, HARD BOILED EGG, BACON, 

BLUE CHEESE, RED WINE VINAIGRETTE 

 

GREEK CHOPPED SALAD  26  

ARTICHOKE, KALAMATA OLIVE, HEIRLOOM TOMATO, FETA, RED 

ONION, LEMON-OREGANO DRESSING 

 

ANCIENT GRAINS BOWL  22 

CHICKPEAS, EDAMAME, SWEET POTATO, QUINOA, RED 

COBBAGE, BLUEBERRIES, SMOKED ALMONDS, LEMON POPPY 

DRESSING 

ADD A PROTEIN:  CHOPPED CHICKEN 8, GARLIC 

SHRIMP 10, SMOKED SALMON 12 

 

 

 

FRESH BAKED COOKIES  10 
CLASSIC CHOCOLATE CHIP, PEANUT BUTTER, OATMEAL RAISIN 

CLASSIC CANDIES AND TREATS  10 

 

 

 

 D - DAIRY FREE, G - GLUTEN FREE. V - VEGETARIAN VG - VEGAN 

FOR YOUR CONVENIENCE A 20% SERVICE CHARGE IS ADDED TO PARTIES OF SIX OR MORE 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS. 

 

FOR THE YOUNGER TRAVELERS 

MINI TURKEY AND CHEESE BUNS  12 

CHICKEN RANCH WRAP  12  

 

SWEET TREATS 

 MINI HÄAGEN-DAZS ICE CREAM CUP   6 
VANILLA, CHOCOLATE, STRAWBERRY 

 

CHEFS SEASONAL MACARONS  10 

 

 

 

CHEF’S FAVORITES 
 

CHEF’S ANGUS BURGER  26 

CHEDDAR CHEESE, LETTUCE, TOMATO, PICKLES, GRILLED ONION, GARLIC MAYO 

 PLANT BASED MEAT BURGER  26 

AVOCADO, LETTUCE, TOMATO, GRILLED ONION, VEGAN SPREAD 

CHICKEN TENDER WRAP  24 

CHIPOTLE RANCH, HEIRLOOM TOMATO, BABY GEMS, PEPPER JACK CHEESE, SPINACH TORTILLA 

SPICY SHRIMP AVOCADO TOAST  25 

GRILLED SOURDOUGH, MANGO, CILANTRO 
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COCKTAILS 18 

FROZE  

ROSE, VODKA, STRAWBERRY PUREE 

PINA COLADA 

RUM, CREAM OF COCONUT, PINEAPPLE JUICE 

LANGHAM PINK LEMONADE 

TITO’S VODKA, CHAMBORD, HOUSE LEMONADE 

TRADITIONAL MARGARITA 

MILAGRO TEQUILA, COINTREAU, AGAVE NECTAR, LIME 

FRESH BERRY BRAMBLE 

TITO’S VODKA, MUDDLED BERRIES, LEMON 

APEROL SPRITZ 

APEROL, SPARKLING WINE, CLUB SODA 

 

CULTWATER COCKTAILS 16 

TIKI RUM MAI TAI  

WHITE RUSSIAN 

LONG ISLAND 

MANGO MARGARITA  

STRAWBERRY MARGARITA  

BOURBON OLD FASHION 

ESPRESSO VODKA MARTINI 

 

CHAMPAGNE AND SPARKLING                                                         GLASS                   BOTTLE    

PIERRE SPARR, BRUT, CREMANT D’ALSACE, FRANCE      18                           90 

PIERRE SPARR, BRUT ROSÉ, CREMANT D’ALSACE, FRANCE      20 100  

                         

WHITE | RED WINE 

STONELEIGH, SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND      16 80 

RUMOR, ROSÉ, PROVENCE, FRANCE      24                           120 

THE PRISONER, CHARDONNAY, NAPA VALLEY, CALIFORNIA      20 100  

CLARA, PINOT NOIR, CENTRAL COAST, CA      18 90 

 

 

BEER 10 

DRAFT 
COMMON SPACE BREWERY-HAWTHORNE. CA 

FRESH PILS OF LA  

SONRISA MEXICAN LAGER    

FOOD FIGHT IPA    

 

CANS  
BUD LIGHT    

BUDWEISER    

STONE BUENAVEZA    

STELLA ARTOIS    

PIZZA PORT CALIFORNIA HONEY (16OZ)  

MADE WEST HAZY IPA (16OZ)  

 

 

 

 


