
Welcome To the 
Kimberley Hotel

A la Carte Menu

Head Chef: Thomas Pieper
Chef De Partie: Stephen Stringer



Although we do try to accommodate as many tastes as possible we would like 
to say that if there is something not on the menu you fancy, please tell us and 
we will do our utmost to cater for you.

To Begin:

Freshly Prepared Soup of the Day
Served with fresh bread - £3.55

Fan of Galia Melon
Served with a fresh figs and wild berries - £4.55

Scottish Smoked Salmon
With a chive scrambled egg and cucumber dressing - £4.75

Homemade Chicken Liver Pate
Served with apple chutney and Scottish oatcakes - £5.95

Tempura king prawns and baby asparagus
Served with lime and coriander salsa - £6.75

Pan Fried Scallops
Served with a truffle mousseline and red wine sauce - £7.55



The Main Course:

Traditional Garlic Chicken
Served with savoury rice and finished with a fine white wine 
garlic sauce - £10.95

British Rib Eye Steak 
Cooked to your liking served with roasted cherry tomatoes, 
marinated mushrooms and pan fried potatoes - £14.95

Roasted Duck Breast 
Served pink with a sweet carrot puree, sauté potatoes finished 
with a ginger and orange glace - £14.95

Fresh Fillets of Swordfish
Served with pan fried vegetables, and a lemon and dill sauce - 
£13.95

Roast Loin of Pork
Served with a peppercorn and brandy sauce - £12.95

Oven Baked Potato Gratin
Served with mixed vegetables, and topped with lashings of 
parmesan cheese - £10.95

Haddock Pieces Wrapped in Bacon
Served on a bed of mixed vegetables with a white wine, garlic and dill 
sauce - £12.95



Dessert:

Grand Marnier Chocolate Fondant 
Served with a banana milk shake - £4.55

Homemade Chocolate tart 
Served with Devonshire Clotted Cream - £4.55

Homemade Summerfruit Cheesecake
Served with fruit coulis and seasonal berries - £4.55

Apple and Honey Tart Tatin 
With ice cream - £4.55

Trio of Crème Brulee - £5.55

Selection of Cheese 
Served with grapes, celery and crackers - £4.95

To Finish:

Fresh filter coffee - £1.20
Cappuccino Coffee - £1.50
Café Latte - £1.50
Pot of Tea - £1.20
Espresso - £1.20
Herbal Teas - £1.50

Liquor Coffees All £3.95
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