
#backtothewi ld
#p ort lympne

g i r a f fe  cot tage 
sample  menu

Please choose one option

from each course for your

whole party.



The Aspinall Foundations founder, John Aspinall, dreamt of reintroducing 
gorillas bred at Howletts and Port Lympne back to the wild almost as 

soon as the wild animal parks started in the early 1970s. Today, this dream 
is being carried forward by his son, and current chairman of The Aspinall 

Foundation, Damian Aspinall. 

Over 30 years later, our mission remains the same. We believe that the 
reintroduction of animals into their natural habitats can help conserve 

wildlife and their habitat. 

We believe that animals deserve, wherever possible, to live in their natural 
environments, free from persecution by humans – from hunting, trapping 

and loss of their habitat. For too long humans have threatened and 
destroyed the forests, plains and rivers that animals live in. We have a 

responsibility, a duty, to tackle this destruction and rebuild the population 
of the many critically endangered animals.

Over the past few years alone, we have sent many animals home including 
8 black rhino, 49 Javan langurs, 9 Javan gibbon, 11 European bison and 

over 60 western lowland gorillas back to their natural habitat. 

There are three pillars to our mission:

1. To halt the extinction of endangered species in the wild by reintroducing 
animals and developing sustainable conservation activities; providing 

economic benefits to local communities and helping  
manage wilderness areas.

2. Provide the most natural environment possible for animals in  
both animal parks, and be world leaders in our animal husbandry  

and breeding programmes.

3. Increase public understanding of animal welfare and how we can all act 
to protect animals in their natural environments.

his tor y  o f  the  
A sp ina l l  Foundat ion menu

star ter s
ROASTED TOMATO AND RED PEPPER SOUP, TRUFFLE OIL, PARMESAN CRISPS

THAI STYLE SALMON FISHCAKES, GINGER AND LIME SLAW, SWEET CHILLI MAYO

GRILLED TOFU SKEWERS, MIXED PEPPERS, RED ONION, CHERRY TOMATO,

THAI CURRY SAUCE

SESAME CRUSTED PORK BELLY, SOY & GINGER DIP

SHALLOW FRIED SQUID SALT AND PEPPER, CURRIED AIOLI,
CHILLI & CORIANDER DRESSING

SMOKED TOMATO, CHORIZO ARANCINI, PEA, BASIL PUREE,
FRESH PARMESAN TUILE 

ma ins
PAN FRIED SEABASS, BEETROOT RISOTTO, TOASTED PINE NUTS, SALSA VERDE

PORK TENDERLOIN WRAPPED IN PANCETTA, SAGE INFUSED MASH, BRAISED
RED CABBAGE, CARAMELISED APPLE, WHOLEGRAIN MUSTARD SAUCE

MOROCCAN SPICED LAMB SHANK, SAUTÉED NEW POTATOES, ROASTED VEG,
RED WINE & MINT JUS

ROAST CORN FED CHICKEN SUPREME, FONDANT POTATO, CRISPY KALE,
PARSNIP PUREE, RED PEPPER SAUCE

HERBED MIX BEAN PEPPER CASSOULET, SPICED COUS-COUS,
CUMIN FLAT BREAD, HERITAGE TOMATO SALAD

HAND ROLLED CONFIT DUCK TORTELLINI, WILD MUSHROOM,
FRESH THYME & LEMON ZEST, PORT SAUCE

desser t
CHOCOLATE AND ORANGE DELICE WITH MADAGASCAN VANILLA ICE CREAM

SALTED CARAMEL PARFAIT, BURNT WHITE CHOCOLATE, CHOCOLATE ICE CREAM

BLACKCURRANT DELICE, BISCUIT BASE, LEMON CURD, BLACKCURRANT SORBET

ETON MESS, CRUNCHY MERINGUE, CHANTILLY CREAM, MACERATED STRAWBERRIES,
TOASTED GRANOLA

CHEFS SELECTION OF CHEESES WITH CRACKERS AND CHUTNEYS

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.



m ain s
CHICKEN NUGGETS, JACKET POTATO AND BAKED BEANS

FISH FINGERS, PEAS AND JACKET POTATO

PASTA WITH CHEESE OR TOMATO SAUCE 
 

des s er t s

ICE CREAM, CHOCOLATE, VANILLA AND STRAWBERRY

3 SCOOPS, ONE OF EACH

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.

cubs
gr own in  

the  garden

We use the very best seasonal and locally sourced ingredients  
wherever we can in our restaurants.

In fact, we grow many of our own vegetables, herbs and fruits at our own 
farm, Walmestone Growers, near Canterbury.  The nursery produces over 

30 different crops and 20 different herbs each year and produces over 
500 boxes of vegetables per week in the summer period. Walmestone 

keeps everything as natural as possible and nothing goes to waste.  

The farm supplies fresh produce for not only our restaurants, but our 
animals! Deliveries are made frequently to the wild animal parks, ensuring 

that we are getting the freshest produce available – often picked and 
delivered on the same day.

When we can’t grow it ourselves, our team work with  
Kentish suppliers and farmers who are as passionate about growing, 

 as our chefs are about cooking.


