
MANSION BAR 
& TERRACE





w e l c o m e  t o  t h e 
m a n s i o n 

b a r  &  t e r r a c e

For over a century, Port Lympne

has entertained royalty, aristocracy, 

prominent politicians and playwrights.

Throughout the roaring 20s, notable 

guests included Charlie Chaplin, the Prince 

of  Wales, Lord Mountbatten, Sir Winston 

Churchill and T.E Lawrence. 

The mansion’s library was refurbished to 

serve as a venue for the signing of  treaties 

and The First Lympne Peace Conference 

was held at the mansion in 1920. Attendees 

included UK Prime Minister David Lloyd 

George, French Prime Minister Alexandre 

Millerand and a contingent of  highly 

influential ministers and military figures. 
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a f t e rn o o n  t e a                                                                                                                                           

 Served daily in the mansion from 

 12pm - 4pm 

Afternoon tea is served on traditional tiers, 

layered with a selection of  finger

sandwiches and savoury bites, delicate 

pastries and desserts and of  course, scones 

with plenty of  clotted cream and seasonal 

jams, accompanied by a selection of  

coffees and birchall loose teas.

adult | 37*

child | 23*

*A valid day ticket, annual pass or  

short breaks booking is required to access the reserve.

gusbourne brut reserve 2021

125ml 12 | 750ml 65

All our produce is sustainably sourced and local where 
possible. Please let us know if  you have any allergies or 

special dietary requirements. A discretionary charge of  10% 
will automatically be added to your bill. VAT is charged at 

the prevailing rate.
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b a r  s n a c k s

Served from 12pm - 5pm

kent crisps (v) (vg) | 2.2

spiced mixed nuts (v) (vg) | 4

nocellara olives (v) (vg) | 6

salt and pepper squid, lime mayonnaise | 10

fries (v) (vg) | 5

caramelised onion and thyme
sausage roll with red onion marmalade | 9

garden board (to share) (v) (vg) | 12
served with rosemary focaccia, red
pepper hummus and baba ghanoush

ploughman’s (to share) | 23 
served with caramelised onion and thyme 

sausage roll, gammon, cheddar, tomato
chutney, piccalilli and sourdough

toasted ciabatta, mozzarella, rocket, tomato,
basil mayonnaise and crisps (vg) | 16

(vegan mozzarella option available)

toasted ciabatta, salt beef  ‘reuben’,
sauerkraut, gherkin, swiss cheese, 
dijon mayonnaise and crisps | 17 

toasted ciabatta, smoked bacon, butter
lettuce, tomato, mayonnaise and crisps | 16

cream tea

plain and fruit scones, strawberry jam
and clotted cream with a pot of  tea

from choice of  birchall teas | 12

simply ice creams | 6
choose from 

vanilla, strawberry, chocolate

All our produce is sustainably sourced and local where possible.
please let us know if  you have any allergies or special dietary 

requirements. a discretionary charge of  10% will automatically
be added to your bill. vat is charged at  the prevailing rate.
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c o c k t a i l s  &  m o c k t a i l s

passion fruit martini 
vanilla vodka, passoa, passion fruit purée, 

lime juice, vanilla syrup, prosecco | 14

kentish mule 
vela vodka, lemon, ginger beer,  

angostura bitters | 14

espresso martini
espresso, vodka, sugar syrup, coffee liqueur | 12.5

garden club
gin, lemon juice, gomme, egg white,  

raspberries | 14

aperol spritz

aperol, prosecco, soda | 12.5

limoncello spritz

limoncello, prosecco, soda | 12.5

negroni

campari, gin, carpano punt e mes| 14

white rum mojito

white rum, lime juice, gomme,  

soda, mint leaves | 14

apple and elderflower spritz

apple sparkle, elderflower,  

sparkling wine, mint sprig | 12.5

pink gin spritz

soda, sparkling wine, lime,  

raspberries, strawberry | 12.5
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c o c k t a i l s  &  m o c k t a i l s

gusbourne cocktail

grand marnier, cognac, sugar, angostura bitters, 

gusbourne brut 2018 | 14

spicy margarita 
reposado tequila, ancho reyes chilli liqueur, 

lime, agave, chilli salt | 14 

amaretto sour
amaretto, sugar syrup, lemon juice,  

egg white | 14 

garden mocktail

seedlip garden 108, lemon juice, peach syrup, 

frobisher sparkling apple and elderflower | 9 

aromatic mocktail

seedlip spice 94, lychee juice, lime juice, sugar syrup, 

fever-tree raspberry and rose syrup | 9

citrus mocktail

seedlip grove 42, sugar syrup, lemon, soda | 9

seedlip grove 42

50ml | 6

seedlip spice 94, seedlip garden 108

50ml | 6 
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b e e r  &  c i d e r

peroni 5.1%

330ml bottle | 5.85

romney marsh bohemian lager 4.3%

330ml bottle | 5.85

curious brew 4.7%

330ml bottle | 5.85

peroni zero 0%

330ml bottle | 5.10

curious session ipa 4.4%

330ml bottle | 5.85

romney marsh best bitter 4%

500ml bottle | 6.7

romney marsh golden ale 3.9%

500ml bottle | 6.7

curious apple cider 5.2%

500ml bottle | 5.85
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s p a rk l i n g  w i n e
 &  ch a m p a g n e

prosecco collezione 96 extra dry 
MASOTTINA, ITALY 

125ml 8.5 | 750ml 38

gusbourne brut reserve 2021

125ml 12.5 | 750ml 65

gusbourne rosé 2016

125ml 14 | 750ml 80

gusbourne blanc de blancs 2017

 750ml | 90

moët and chandon brut impérial nv

750ml | 100

laurent-perrier ‘la cuvée’ brut nv

750ml | 115

laurent-perrier cuvée rosé brut nv

750ml | 125

ro s é  w i n e

pinot grigio blush  
sacchetto 2023

VENETO, ITALY

175ml 9.5 | 250ml 12.5 | 750ml 36

rosé  cuvée marie christine cru
classé côte de provence 2024

PROVENCE, FRANCE

750ml | 49

gusbourne rosé 2022
KENT, ENGLAND

750ml |60
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wh i t e  w i n e s 

L IGHT AND CRISP

sauvignon colombard, ‘terra vallone’, 
comté tolosan 2024

SUD OUEST, FRANCE 

750ml | 32

barons lane white, essex, 

new hall wine estate 2021
ESSEX, ENGLAND

750ml | 46

gavi del commune di gavi, 

‘fossili’, san silvestro 2023
PIEDMONT, ITALY

175ml 12 | 250ml 16.5 | 750ml 48

sancerre, domaine gerard millet 2023
LOIRE, FRANCE

750ml | 65

AROMATIC  AND V IBRANT

pinot grigio, ‘elfo’ venezie,  
sacchetto 2023 

VENETO, ITALY

175ml 9 | 250ml 12.5 | 750ml 35

sauvignon blanc, bishops leap 2023
NEW ZEALAND

750ml | 40
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wh i t e  w i n e s

picpoul de pinet château de pinet, 
‘notes salines’, 2023

LANGUEDOC-ROUSSILLON, FRANCE 

750ml | 45

albariño ‘coral do mar’, 
rías baixas, pazo do mar 2023

GALICIA, SPAIN 

750ml | 55

ELEGANT AND ROUNDED

bruce jack wines, ‘tumbleweed wild’, 
chenin blanc 2024

SWARTLAND, SOUTH AFRICA 

750ml | 37

chardonnay gran reserva, 
valle de curicó, viña echeverría 2023 

VALLE DE CURICO, CHILE 

175ml 10 | 250ml 14 | 750ml 40
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re d  w i n e

L IGHT AND FRUITY

pinotage, wild garden 2022
SOUTH AFRICA

750ml | 32

pinot noir, ‘sibaris’ gran reserva, valle 
de leyda, undurraga 2023

VALLE DE LEYDA, CHILE

175ml 12 | 250ml 16 | 750ml 46

valpolicella ‘rio albo’, ca’rugate 2023
VENETO, ITALY

750ml | 48

barons lane red, new hall estate, 
essex 2022 

ESSEX, ENGLAND 

750ml | 49

MEDIUM AND SMOOTH

merlot, les collines du bourdic, 2024
FRANCE

175ml 9.5 | 250ml 13.5 | 750ml 39

cabernet sauvignon reserva, 
maipo andes, viña perez cruz 2022

CHILE

750ml | 49

rioja gran reserva, 
bodegas ondarre 2019

RIOJA, SPAIN

750ml | 50
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re d  w i n e 

côtes du rhône, ‘est-ouest’  
andré brunel 2023

RHÔNE, FRANCE

750ml | 43

FULL AND R ICH

shiraz, foundstone, berton vinyard 2022
AUSTRALIA

750ml | 37

montepulciano d’abruzzo 
‘avegiano’ bove 2021

ABRUZZI, ITALY

750ml | 39

malbec, andeluna ‘raices’ 2024
MENDOZA, ARGENTINA

175ml 10 | 250ml 15 | 750ml 45

château du haut plateau,  
montagne saint-émilion 2020

BORDEAUX, FRANCE

750ml | 55

d e s s e r t  w i n e

château suduirant, 
castelnau de suduirant, sauternes

 75ml 10 | 750ml 48
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s o f t  d r i n k s  &  m i xe r s

coca-cola

200ml 2.95 | 330ml 3.95

diet coke

200ml 2.95 | 330ml 3.85

kingsdown sparkling juice

apple sparkle, orange sparkle, elderflower sparkle

 330ml | 5.1

kingsdown still or sparkling water

750ml bottle 4.1 | 330ml bottle 2.55

folkingtons juice

orange, apple, cranberry, pineapple, tomato 

250ml | 3.85

fever-tree range

indian tonic, light tonic, aromatic tonic, 

mediterranean tonic, elderflower tonic, 

soda, lemonade, ginger beer

 200ml | 3.1
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s p i r i t s  &  l i q u e u r s

g i n  -  2 5 m l 

beefeater gin | 5.75

bombay sapphire | 5.9

elephant gin | 5.9

hendrick’s | 5.9

dockyard chatham dry gin |5.9

dockyard strawberry gin | 5.9

dockyard damson gin | 6.25 

 

rhino gin | 5.9

10% of  rhino gin profits are donated to 
rhino charities. They strive to create a world 

where rhino populations are restored and their 
habitats are preserved.

 

vo d k a  -  2 5 m l

eristoff | 5.55

absolut flavoured | 5.75

absolut | 5.75

belvedere | 5.95

r u m  -  2 5 m l

bacardi | 5.55

bacardi coconut rum | 5.55

bacardi spiced rum | 5.55

myers original dark rum | 5.75

kraken black spiced | 5.75

havana club 3y old | 5.75

appleton estate 21y old | 21
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l i q u e u r s

chambord 25ml | 5.5

cointreau 25ml | 5.5

grand marnier 25ml | 5.5

luxardo sambuca 25ml | 5.5

southern comfort 25ml | 5.5

amaro lucano 25ml | 5.5

pernod 25ml | 5.5

sharp’s toffee liqueur 25ml | 5.5

disaronno amaretto 25ml | 5.5

patron silver tequila 25ml | 6.1

kahlua 25ml | 5.5

amarula 50ml | 5.5

baileys 50ml | 5.8
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wh i s key  &  b o u r b o n  -  2 5 m l

famous grouse | 5.75

buffalo trace | 5.75

glenfiddich | 5.75

jameson | 5.75

glenmorangie | 5.75

jack daniel’s | 5.75

woodford reserve 43 | 6.7

bruichladdich classic laddie | 6.7

johnnie walker blue label | 24

a rm a g n a c ,  b ra n dy 
&  c o g n a c  -  2 5 m l 

st-rémy xo french brandy | 5.1

hennessy vs | 6.2

janneau vsop | 6.7

hennessy xo |  23

p o rt  &  s h e rr y  -  5 0 m l

regency cream sherry | 4.7

tio pepe fino sherry | 4.7

cockburn’s fine ruby port | 5.8

dow’s l.b.v port | 5.8



c o f f e e  &  t e a

We proudly serve fairtrade & organic 

coffee from miko who are committed in 

sourcing the best speciality coffees from 

around the globe, harvesting the beans in 

season, and preserving the quality when 

locally roasted for maximum flavour 

and freshness.

americano  | 3.75

cappuccino | 4.25

flat white | 4.25

latte | 4.25

hot chocolate | 4.25

espresso | 3.75

teas & infusions

Our award-winning collections of  birchall 

organic fairtrade teas and infusions have 

been recognised since 2011 by the guild of  

fine food. The result is a cup of  speciality 

tea that is bright, delicious, and bursting 

with flavour.

english breakfast | 3.75

decaffeinated | 3.75

earl grey | 3.75

peppermint | 3.75

green | 3.75

virunga afternoon tea | 3.75

camomile | 3.75

jasmine pearl | 3.75

darjeeling | 3.75
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