
Allergy Information: Some of our foods may contain nuts and other allergens. If you have any special dietary requirements, 

please speak to a member of our team who can advise you on your choice 

 

Port Lympne Hotel Restaurant  

Lunch menu 
Served daily 12noon – 3pm 

 

Light bites; 
Soup of the day; served with bread, please ask your server for today’s choice £4.95 

Prawn and crayfish cocktail filo basket, red pepper, piccalilli, capers and rocket       £6.95  Eggs 

Benedict; muffin, crispy bacon, poached eggs, hollandaise sauce  £7.95 

 

Lunch dishes; 
Homemade 7oz ground beef burger; cheddar, bacon    £10.95 

Honey Roasted ham; free range egg, skinny chips     £10.95 

Beer battered fish; skinny chips, tartar sauce      £13.95  

28 day aged, 8oz fillet steak dauphinoise potato, wild mushrooms in garlic   £29.95 

and truffle, red wine jus  

 

Gourmet sandwiches; served on white or granary bread; 
(all served with salad garnish & crisps) 
 

Smoked salmon, cream cheese, cucumber      £7.95 

Cheddar cheese, tomato chutney       £6.95 

Honey roasted ham, mustard mayonnaise      £6.95 

Tuna mayonnaise          £6.95 

Panini’s; 
(all served with salad garnish & crisps) 

Chicken and bacon          £8.50 

Cheddar cheese, tomato chutney       £7.95 

Tuna melt          £8.50 

Sides; 

Skinny chips           £3.50 

Mixed leaf salad          £2.50 

Garlic bread with cheese        £3.50  

 

 

 

Traditional cream tea      per person £6.50  

Traditional fruit scones, with clotted cream & jam accompanied by a hot beverage of your choice 

 

 



Allergy Information: Some of our foods may contain nuts and other allergens. If you have any special dietary requirements, 

please speak to a member of our team who can advise you on your choice 

 

 

Desserts 

 
Amarula pannacotta; blackberry caramel sauce £6.50 

 

Hot chocolate fondant; 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 

 

 

 

 

 

 

 

 

 

 

 

 

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. 

 


