
 H O M E - M A D E
C A K E S  A N D

S A V O U R I E S

Browse our counter to  
see our fantastic selection  

of homemade cakes  
and savouries made  

fresh by our in-house  
pastry chef. 

B R E A K F A S T  A N D
B R U N C H 

S A N D W I C H E S ,
T O A S T I E S  &  S O U P  

F R O M  1 2 P M 

Add a mug of soup £2½, add fries £2½  
or sweet potato fries £3   

R OA S T E D  V I N E  TO M ATO  S O U P  ( VG )  £ 6 
Basil pesto, home baked focaccia

S M O K E D  H A M  H O C K  £ 8 
Welsh rarebit on granary toast, English 

mustard and pickles 

S E A R E D  B E E F  F I L L E T  SA N DW I C H  £ 1 0 ½ 
Caramelised bacon and onion jam,  

Old Winchester, chimichurri 

H A R I S SA  R OA S T E D  
TO M ATO  W R A P  ( VG )  £ 7 ½ 
Houmous, avocado, falafel,  

red onion, coriander 
Add feta £1½

K I M B R I D G E  C L U B  SA N DW I C H  £ 9 
Smoked chicken, tarragon mayonnaise, 

smoked bacon, tomato, egg, lettuce

R OA S T E D  M U S H R O O M  
A N D  C H E E S E  TOA S T I E  ( V )  £ 7 

Thyme roasted mushroom,  
smoked cheese

M A I N S 
F R O M  1 2 P M

S U P E R FO O D  
SA L A D  ( VG ,G F )  £ 1 2 ½ 

Quinoa, sweet potato, broccoli, 
pomegranate, avocado, nuts, 

seeds, shoots 
Add feta £1½

S P I C E D  C H I C K P E A  
S T E W  ( VG )  £ 1 3 

Coconut, sweet potato, kale, cashew 
cream, toasted coconut shavings

P OAC H E D  S M O K E D  
H A D D O C K  ( G F )  £ 1 4 ½ 
Haddock chowder, leek,  

spinach, poached egg

8 OZ  S M O K E D  BACO N  
L O I N  ( G F )  £ 1 4 ½ 

Bubble and squeak, fried egg

8 OZ  R U M P  S T E A K  ( G F )  £ 1 5 
Alresford watercress, fries,  

bearnaise sauce

CO R N F E D  C H I C K E N  
S C H N I T Z E L  £ 1 4 

Capers, parsley, lemon and  
anchovy butter, coleslaw

K I T C H E N  AT

M E N U

DISH OF 
THE DAY 

F R O M  1 2 P M

F R I D A Y

F I S H  A N D  C H I P S  £ 1 4  
Beer battered sustainable south coast 
fish, mushy peas, chips, tartare sauce 

S A T U R D A Y

8 OZ  H A M P S H I R E  B E E F  
B R I S K E T  B U R G E R  £ 1 4 ½ 
Welsh rarebit, bacon jam,  

aioli, watercress 

S U N D A Y 

T R A D I T I O N A L  S U N DAY  R OA S T 
‘Roast of the day’ accompanied with 
seasonal trimmings and lashings of 

gravy. Please see reverse for our 
special Sunday feasts.

Food allergies and intolerances - Please speak to our staff about the ingredients in your meal.  Gluten free - Most of our dishes are available gluten free. Please ask your server. V - Vegetarian VG - Vegan GF - Gluten Free

M O N DAY  –  F R I DAY  8 A M - 1 2 P M 

SAT U R DAY  A N D  S U N DAY  9 A M - 1 2 P M 

K I M B R I D G E  G R A N A RY  TOA S T  ( V )  £ 4 
Bloxham’s New Forest cultured  
butter, Charlotte Brown’s jam 

S U P E R  B E R RY  B OW L  ( VG ,G F )  £ 7 ½  
Mango, coconut flakes, chia seeds 

B I R C H E R  M U E S L I  ( V )  £ 6 ½ 
Apple, maple syrup, pistachio,  

blueberries, orange

P OAC H E D  F R E E  R A N G E  EG G S  ( V )  £ 5 
Toasted granary bread

F U L L  E N G L I S H  £ 9 ½ 
Fried egg, sausage, bacon, mushroom, 

black pudding, tomato, baked  
beans, toast 

V EG E TA R I A N  F U L L  E N G L I S H  ( V )  £ 9 ½ 
Fried egg, avocado, grilled halloumi, 

tomato, mushroom, baked beans,  
sweet potato, toast

EG G S  B E N E D I C T  -  R OYA L E  - 
F L O R E N T I N E  ( V )  £ 8 ½ 

Toasted muffin, poached egg,  
hollandaise sauce 

M O N DAY  –  F R I DAY  8 A M - 5 P M  

SAT U R DAY  A N D  S U N DAY  9 A M - 6 P M 

O M E L E T T E  A R N O L D  B E N N E T T  ( G F )  £ 9 
Smoked haddock, hollandaise, chives

S M A S H E D  AVO C A D O  ( V )  £ 7 ½ 
Free range hens egg, pomegranate,  

chilli flakes, toast 
Add feta £1½ 

Add smoked dry cured bacon £2 

Add Kimbridge smoked trout £2½

K I M B R I D G E  H O U S E  C U R E  T R O U T  £ 8 
Scrambled eggs, toasted soda bread

S W E E T  P OTATO  H A S H  ( G F )  £ 8 ½ 
Fried egg, harissa tomatoes, chorizo

TOA S T E D  C R U M P E T S  ( V )  £ 5 ½ 
Bloxham’s New Forest cultured butter, 

Charlotte Brown’s jam

B U T T E R M I L K  PA N C A K E S  £ 7 
Choose from:

Blueberries, honey, crème fraîche ( V )

Caramelised banana, maple syrup ( V )

Smoked dry cured bacon,  
maple syrup 

An optional £1 will be added to all dining bills. 

100% will go towards the Ideal Foundation’s 

projects. Thanks for your support!



Our Supper Clubs and special events  
offer an exciting opportunity to experience 
the unique hospitality of Kimbridge Barn.

Follow us on Facebook and Instagram to  
find out about our upcoming events or ask  

a member of our team today. 

@KimbridgeBarn     #LoveKimbridgeBarn 

W H A T ’ S  O N

S U N D A Y  F E A S T S  W I T H  J A Z Z

Two courses £24.95     |     Three courses £31.95

Join us in The Barn for Sunday lunch with a difference. 
Served family style and with live entertainment, our 

feasts are perfect for groups of eight or more. Smaller 
groups will be seated at our large communal sharing 

tables. It’s the ultimate feasting experience!

A F T E R N O O N  T E A 
£19.95 per person

Afternoon Tea at Kimbridge Barn is a unique and informal 
affair. Indulge in a wonderful selection of classic filled 

sandwiches, fresh scones and delicious homemade cakes, 
served with your choice of loose-leaf tea by Char.

P R I V A T E  E V E N T S  A N D  W E D D I N G S  
A T  K I M B R I D G E  B A R N

Planning a wedding, a special dinner, a corporate event or a 
birthday celebration? Our beautiful barn can accommodate 
up to 100 people seated and 120 people standing. Ask us 

about baby showers, christenings, anniversaries, retirement 
celebrations, corporate dinners and more.


