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A PORT
¥ & LYMPNE

HOTEL & RESERVE

MENU

WELCOME COCKTAIL

HOPPERS SIGNATURE COCKTAIL “WHITE RUBY PUNCH”

Ceylon Arrack mixed with Sri Lankan tea liqueur, infused
in cold brew jasmine tea with basil seeds

COURSES

POL ROTI WITH KENTISH APPLE SEENI SAMBOL

Coconut and onion rotis topped with a caramelised onion and apple sambol

KADALA CUPS

Lettuce cups filled with cashew hummus and spiced chickpeas

OYSTER WITH BUTTERMILK

Rock oysters dressed with spiced buttermilk

MUSSEL HODI WITH STRING HOPPERS

Mussels cooked in a South Indian coconut curry, topped with
samphire sambol and served with string hoppers

BANANA LEAF WRAPPED SEABASS

Wild seabass marinated in a Keralan onion and tomato sauce,
wrapped and cooked in banana leaf

JAFFNA ROASTED LAMB SHOULDER CURRY

Jaffna style slow roasted lamb shoulder curry, tamarind rice, curry leaf and lamb
fat potatoes, kithul mustard carrots and parsnips, charred winter green sambol

DESSERT

PINEAPPLE TARTE TATIN

Served with vanilla and cardamom ice cream

New Romney ‘bohemian’ craft lager and
pentire non-alcoholic ‘coastal spritz’
cocktails included

&«




\ e 7/

N

R
& \ R %)

AW YAY:

S5 N

o)

"‘é’é 0
%

A PORT
¥ & LYMPNE

HOTEL & RESERVE

VEGETARIAN MENU

WELCOME COCKTAIL

HOPPERS SIGNATURE COCKTAIL “WHITE RUBY PUNCH”

Ceylon Arrack mixed with Sri Lankan tea liqueur, infused
in cold brew jasmine tea with basil seeds

COURSES

POL ROTI WITH KENTISH APPLE SEENI SAMBOL

Coconut and onion rotis topped with a caramelised onion and apple sambol

KADALA CUPS

Lettuce cups filled with cashew hummus and spiced chickpeas

CUCUMBER WITH BUTTERMILK
Lightly pickled cucumbers dressed with spiced buttermilk

PUMPKIN HODI WITH POL SAMBOL

Pumpkins cooked in a South Indian coconut curry, topped with
samphire sambol served with string hoppers

BANANA LEAF WRAPPED AUBERGINE

Thinly sliced aubergine marinated in a Keralan onion
and tomato sauce, wrapped and cooked in banana leaf

JAFFNA ROASTED CELERIAC CURRY

Jaffna style roasted celeriac curry, tamarind rice, curry leaf potatoes, kithul
mustard carrots and parsnips, charred winter green sambol

DESSERT

PINEAPPLE TARTE TATIN

Served with vanilla and cardamom ice cream

New Romney ‘bohemian’ craft lager and
pentire non-alcoholic ‘coastal spritz’
cocktails included
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