
 
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   
A La Carte Menu 

 

Starters 
Homemade soup of the day  

bread roll £4.95 
 

Kentish buttered asparagus 
poached egg, hollandaise sauce £7.50 

 
Rosary goats cheese salad 

 beetroot, sun blushed tomatoes £7.95 
 

Seared breast of quail 
leg bon-bon, buttered spinach, jus £8.95 

 

Ham hock terrine 
 spicy red onion chutney £7.95 

 

Pan fried scallops 
pea puree, black pudding, chorizo £9.95 

(£3.00 supplement for dinner inclusive packages) 
 

Mains 
Chateaubriand to share 

choice of potato, mixed vegetables, green peppercorn sauce £49.95 
(£10.00 per person supplement for dinner inclusive packages) 

 

Rack of lamb 
 dauphinoise potatoes, spinach, pine nuts, baby carrots, rosemary, port jus £19.95 

 

Pan fried guinea fowl 
 fondant potato, tender stem broccoli, smoked pancetta jus £17.95 

 

Mediterranean roasted vegetable tagliatelle £15.95 
 

Seared fillet of sea bass 
 creamy mashed potato, spring greens, broccoli puree, caper butter £18.95 

 

Baked cod 
 crème fraiche and Emmental topping, tomato and basil tagliatelle £17.95 
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  Desserts 
 

Chocolate panna cotta 
 blackberry caramel sauce £7.50 

 
Strawberry cheesecake 

 vanilla mascarpone sauce £7.50 
 

Sticky toffee pudding 
 vanilla ice cream £7.50 

 
Lemon crème brûlée 

 fruits of the forest compote £7.50 
 

Seasonal crumble 
 crème Anglaise £7.50 

 
Kentish cheeses  

chutney, biscuits £11.50 
(£4.00 supplement for dinner inclusive) 

 
 
 
 
 
 
 

We use the very best seasonal and locally sourced ingredients wherever we can in our 
Restaurants.  We grow some of our own food at Walmestone Growers, a major supplier to 

many top restaurants within Kent and London. 
Our team also work with Kentish suppliers and farmers who are as passionate about growing, 

as our chefs are about cooking. 
 
 


