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Port Lympne hotel restaurant   

A la carte menu 
 

Starters 

Homemade soup of the day  

bread roll £4.95 
 

Duck terrine 

 Asian dressing, mango puree, Melba toast £6.95 
 

Tomato and mozzarella salad 

 basil pesto, garlic croutons, balsamic vinaigrette £5.95 
 

Poached scallops 

 garlic butter, bread roll £8.95 
(£3.00 supplement for dinner inclusive packages) 

 

Seared wood pigeon salad 

pine nuts, croutons, black pudding, honey mustard dressing £7.95 

 

Crayfish cocktail 

filo basket, piccalilli £6.95 

 

Mains 
28 day aged, 8oz fillet steak 

dauphinoise potato, wild mushrooms in garlic and truffle, red wine jus £29.95 
(£9.00 supplement for dinner inclusive packages) 

 

Pan roasted chicken supreme 

 wild mushroom veloute, fondant potato, tender stem broccoli £16.95 
 

Pan roasted lamb rump 

potato rosti, carrot puree, braised tender stem broccoli, red wine jus £17.95 
 

Pan seared red mullet 

seafood risotto, dill puree, samphire £16.95 
 

Salmon wrapped in Parma ham 

 beetroot puree, buttered spinach, herb potato cake, dill and lemon veloute £17.95 
 

Pan fried halloumi 

arancini balls, roasted cherry tomatoes, sautéed wild mushrooms,  

sweet potato puree, truffle oil £12.95 
                                                                       

 

 

Desserts 
 

Amarula pannacotta 

 blackberry caramel sauce £6.50 

 

Hot chocolate fondant  
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 vanilla mascarpone sauce £6.50 

 

Sticky toffee pudding 

 vanilla ice cream £6.50 

 

Maple crème brulee 

 fruits of the forest compote £6.50 

 

Apple crumble 

 crème Anglaise £6.50 

 

Kentish cheeses  

chutney, biscuits £9.00 
(£3.00 supplement for dinner inclusive) 

 

 

 

 

 

 

 

The Port Lympne Restaurant uses the very best seasonal and locally sourced ingredients wherever 

possible. The restaurants work with Kentish suppliers and farmers that are as passionate about 

growing as the chefs are about cooking. 

Our dedicated team of chefs are committed to serving fresh, ethically sourced ingredients and goes to 

great lengths researching the finest sustainable produce. 

 


