
Our food is freshly prepared and seasonal; 
please ask for our daily specials.

Where our food comes from...

We work hard to bring you the best of locally 
produced fresh food, and source as many of our 
ingredients and services as possible from other 
local businesses and suppliers.

Here are just a few of our local heroes:

Origin Coffee
Trewithen Dairy
Cornish Farm Produce
Plough to Plate
Chaffins	
Treleaven’s Ice Cream
Kittows’ Butchers
Cornish Orchards
Wadebridge Wines
Simply Fish

We are very keen to hear your views on any aspect 
of our food and service, so please let us know how 
we did today.

Beverages

Not just an ordinary coffee...
Origin supply our coffee, it is ethically sourced from 
small producers around the world, then roasted and 
blended in Helston, Cornwall. We use a seasonal 
blend and our staff are fully trained to ensure you 
get a great cup of coffee every time.

Coffee	 Med	 Lrg

Caffè latte	 £2.25	 £2.70
Cappuccino	 £2.25	 £2.70
Americano	 £2.25	 £2.70
Mochaccino	 £2.25	 £2.70
Espresso (double shot)		  £2.00
Decaffeinated	 £2.25
Hot chocolate	 £2.50

Tea

Pot of Clipper fair trade tea for one	 £1.60
Pot of Tregothnan Tea for one 	 £1.95
Duchy Originals organic herbal tea	 £1.95 

Chilled drinks

Cornish mineral water	 £1.75
(still or sparkling)
Cornish Orchards Apple juice 	 £2.75
Cornish Orchards Elderflower presse	 £2.25
Luscombe Fiery Ginger Beer	 £2.50
Fentimans Dandelion and Burdock	 £2.50
Sicilian Lemonade	 £2.25
Luscombe St Clements	 £2.50  
Glass of milk	 £0.95

Complementary orange or blackcurrant 
squash is available for children from the 
service counter.

Beers and wines

We are licensed to serve alcoholic beverages with 
food in the café.

Wine by the glass or bottle:	 Bottle	 175ml

Allamanda Pinot Grigio 	 £14.50	 £3.50
2010, Italy. Light, fresh and clean with gentle 
floral hints.

Makutu Sauvignon Blanc 	 £19.50	 £4.50
2010, Marlborough, New Zealand. Modern-classic 
style from this carbon-neutral winery.

Norte Chico Chardonnay	 £14.50	 £3.50
2010, Chile. Pale-gold on colour with juicy,  
tropical fruit notes throughout.

Vina Collado Rosado	 £14.50	 £3.50
2010, Spain. Delicious, refreshing, dry yet with 
delicious hints or raspberry and cherry.

Los Tres Curas Merlot	 £14.50	 £3.50
2010, Chile. Smooth and supple with gentle  
hints of plum and blueberry.

Camel Valley, Brut Sparkling	 £40.00	
Cornwall grown, multi award winning,  
delicate sparkling wine.

Cider

Cornish Orchards Organic Cider	 330ml	 £4.50
Fruity, slightly sparkling.

Cornish Orchards Black and Gold 	330ml	 £4.50
Still, dry cider.

Beer

Duchy Originals Ruby Ale 1905	 500ml	 £4.95

Atlantic Brewery Fistral	 330ml	 £4.50
Premium Ale
Strong blonde beer.

01208 872668
www.duchyofcornwallnursery.co.uk

Opening times
10:00am till 4:30pm



Afternoon (or anytime) tea

Cornish cream tea	 £4.50
A pot of tea for one, two freshly baked scones  
with Trewithen Farm clotted cream and 
Boddington’s Berries strawberry conserve.

Traditional afternoon tea	 £6.50
A pot of tea for one, a round of thin sandwiches 
(choice of cucumber, egg or cheese) and a freshly 
baked scone, with clotted cream and strawberry 
conserve.

Toasted tea cake	 £1.50
Served hot with butter.

Ice creams

A choice of Treleaven’s ice creams, and our special 
sundaes are always available, see our separate ice 
cream menu.

Cakes and biscuits

Every day we have a selection of home baked cakes 
and biscuits; please choose from the counter or ask 
the staff for details.

Sandwiches

Our sandwiches are served on freshly baked  
white or multi grain bread, and are garnished  
with crisps and salad leaves. 

Probably the best bacon sandwich...	 £4.95
Three slices of dry smoked bacon from 
Denhay farms.

Croque monsieur	 £5.95
A Cornish twist on a French classic; cheese, tomato 
and ham, with a creamy white sauce, toasted.

Chicken Caesar open sandwich	 £5.95
Roast chicken with bacon and a Caesar dressing.

Ham and mustard	 £4.50
Home baked ham in cider with a coarse honey
and wholegrain mustard.

Camembert and chutney (V)	 £4.75
Open sandwich made with Cornish camembert  
and pear and onion chutney.

Cornish pasties

Traditional Cornish steak	 £3.50

Cheese and onion	 £3.50
       	

Savoury plates and light lunches

Garden soup (V)	 £4.50
Seasonal vegetable soup with fresh bread and butter.

Smoked haddock chowder	 £5.50
Creamy haddock and potato chowder, garnished 
with prawns and served with bread.

Fish cakes   	 £5.75
Two salmon fishcakes with citrus mayonnaise  
and salad leaves.

Mackerel or sardine (seasonal availability)	 £5.50
The fish is grilled in lemon butter and served on  
a thick slice of bread with a rich tomato sauce.

Sausage and mash	 £7.95
Two Kittows pork sausages with a mustard  
mash and rich onion gravy.

Beef and ale stew	 £8.95
Shin of beef stewed with Duchy Originals  
Ruby Ale, served with garlic bread.

Goats cheese tart (V)	 £5.25
Goats cheese and red onion tartlet with a beetroot 
coulis salad leaves and roasted new potatoes.

Chicken liver paté	 £5.50
A rich chicken liver paté with fruit chutney, warm 
bread and salad leaves.    

Belly pork	 £7.95
Slow roasted belly pork with an apple and sage 
mash and a cider and cream sauce.  

Cheese soufflé (V)	 £5.25
Twice baked Cornish cheese soufflé, fresh leaves 
and bread.

Those little extras...

Mixed leaf salad	 £2.00
Rustic garden salad	 £2.00
Garlic bread	 £2.00
Mixed olives	 £2.00
Bread and olive oil	 £2.00
Steamed vegetables	 £2.00
Oven roasted potatoes with rosemary	 £2.00
and Cornish sea salt

We are very happy to do a small portion of most 
items on our menu for children, please ask the 
staff for details.

Puddings

Bread and butter pudding	 £3.95
Cornish saffron cake bread and butter pudding  
with rhubarb ice cream (or custard).

Crème brûlée	 £3.95
Crème brûlée with a shortbread biscuit and 
champagne sorbet.

Sticky toffee pudding	 £3.95
Luscious sticky toffee pudding, toffee sauce and 
vanilla ice cream.

Rich chocolate tart	  £3.95
Rich chocolate tart with clotted cream.


