
LU N C HLU N C H
S E RV E DS E RV E D
1 2 p m  -  3 p m1 2 p m  -  3 p m
M o n  -  S a tM o n  -  S a t The beaut i fu l l y  re s tored 

Garden Room was  or iginal l y 
the  mansion’s  s table  yard .

CIABATTA
SANDWICHES

DESSERTS

MOZZAR ELLA

SMOKED  BACON

GRILLED  PR OVENÇALE
VEGETABLES

BEEF  BURGER

ROSEMARY FOCACCIA

P UMP KIN ,  QUINOA 
AND S P INACH BURGER

SALT  B EEF  ‘R EU BEN’

16

16

16

23

9

20

17

With rocket ,  tomato
and basi l  mayonnaise

With butter  lettuce,
tomato and mayonnaise

With rocket ,  feta ,  courgette 
and basi l  pesto

Ser ved in a  br ioche bun with 
smoked cheese,  garl ic  mayonnaise, 
BBQ pul led pork,  butter  lettuce,
beef  tomato and fr ies

With sauerkraut ,  gherkin ,  Swiss 
cheese and Dijon mayonnaise

All  c iabat ta  sandwiches 
are  s er ved with  mixed 

l eaves  and cr i sps.

Vegan mozzare l la  opt ion  avai lable

SIDES

LARGE PLATES

FRI ES

SW EET  POTATO WEDGES

5

6

MI XED LEAVES 5

With a  c i trus  dress ing

CHI CKEN CAESAR SALAD 23

Ser ved with baby gem and
focaccia  crouton with a  garl ic
and parmesan dress ing

Some dishes may contain traces of  allergens, if  you require further information 
please ask a member of  the team. Please be sure to let us know of  any allergies 
or dietary requirements at the time of  ordering. A discretionary charge of 10% 

will automatically be added to your bill. All prices are in pounds sterling 
and are inclusive of VAT charged at the prevailing rate.

A L L E RG E N S :

Some of  our dishes are vegetarian/vegan or contain the following allergens:

VEGANVG

C - CELERY, CR - CRUSTACEAN, E - EGGS, D - DAIRY, F - FISH, G - GLUTEN, L - LUPIN, M - 

MUSTARD, MO - MOLLUSCS, N - NUTS, P - PEANUTS, S - SULPHITES, SS - SESAME, SY - SOY

VEGETARIANV

(D, E, G, M, S)V

(G, M, S)V VG

(E, G, M, S)

(D, E, G, M, S)

Homemade focaccia  ser ved with 
ol ive  oi l ,  balsamic vinegar and
red pepper hummus

V VG

(D, E, G, S)

Ser ved with por tobel lo  mushroom, 
butter  lettuce,  beef  tomato, 
tomato chutney and fr ies

(M, S)

(G, S, SS)

(D, E, G)

V VG

V VG

V VG

V VG (M, S)

ICE CREAM AND 
SORBET SELECTION 8(3 scoops)

Ice  cream: 
Vani l la 
Chocolate
Strawberry 
Vani l la
Honeycomb

Sorbet : 
Mango,  Lemon,  Raspberry V VG

V VG

V VG

V

V

V

(D, SY)

(E, G)

(D)

(SY)

CHOCOLATE  AND
CARAMEL  TART 1 1

With cocoa nib tuille
and raspberry sorbet

V

VANILLA  AND COCONUT 
CHEESECAKE 10

With passionfruit and mango salsa

V (D, E, G)

KENTISH  SUMMER
BERRY PUDDING 10

Served with clotted cream

V (D, G)

(D, E, G, SY)

W I N E S  O F 
T H E  S E A S O N

A mix of  ripe plum and 
wild blueberries through

to a fruity finish.

A mix of white peach and 
pear with hints of  fresh 

lime and gooseberry.

A N D ELUN A  ‘RA I CES ’ ,
MA LBEC 2025

GAVI  D EL  COMUNE
D I  GAVI  2023

125ml  10    1 75ml  13

125ml  9 .5    1 75ml  12 .5

750ml    49

750ml    43

S I G NAT U R E
C O C K TA I L S

PORT  LYMPNE 
50TH ANNIVERSARY 

COCKTAIL    14 .5

Grand Marnier, Cognac, 
sugar, Angostura bitters , 
Gusbourne Brut 2018.

SALMON F ILLET 26

Ser ved with a  warm salad of  rocket , 
sweet  peppers,  ar t ichoke hear ts, 
red onions,  cannel l ini  beans in  a
balsamic and herb dress ing 

(F, S)

Vegan option available




