LUNCH MENU
SERVED FROM 12 NOON EVERY DAY


ALLERGIES / SPECIAL REQUESTS:
If you have any dietary requirements, food allergies or intolerances, please ask a supervisor who will gladly supply more information or extra options.  We are dedicated to safely providing for your needs wherever possible.  Please note however, that we cannot guarantee that our dishes are free from trace allergens.       V: Vegetarian  VG: Vegan  DF: Dairy free 
Printed on 100% agricultural waste

  Fried polenta & Cornish oyster mushrooms     
Roasted courgette, red pepper sauce & charred red onion, marinated ‘feta’    VG/GF     16
The Duchy fish pie    
Salmon, Cornish white fish, king prawn & leek fish pie with aged cheddar mash, fennel & orange salad    18    
Levantine bowl                                                                                                                                 Spiced carrot & sultanas, hummus, mixed olives, tzatziki, za’tar tomato salad & flat bread                                         VG (GF option available)     16    with lemon, garlic & thyme roasted chicken   18
Grilled Warren’s 8oz sirloin steak – Oven roasted tomato, Cornish oyster mushrooms, watercress, skin-on fries, bearnaise or green peppercorn sauce    31    GF
                                          
The Duchy steak burger              
6oz Cornish beef burger, Red Leicester cheese, caramelised onions, little gem, tomato, gherkin & toasted sourdough beer bun, skin-on fries   (GF option available)    18     add locally smoked bacon  20
Venison bangers & mash        
Lanhydrock Estate venison sausages, braised bean chilli, brown butter mash & cavolo nero   GF     17   
Croque Monsieur                     					                        	                           Classic cheese toastie- honey mustard glazed ham, aged cheddar & mornay sauce, oven roasted tomato & rocket salad, skin-on fries     15      Make mine a Madame- with a Duchy fried egg    16  
Winter salad - Cornish feta, butternut squash, endive, toasted pumpkin & sunflower seeds, ruby grapefruit & apple   V/GF  (VG option available)     15     with lemon, garlic & thyme roasted chicken   18                                                                                                                                                   
Cornish crab & prawn cocktail - avocado, baby gem, Mary Rose sauce, cucumber & ciabatta     18 

[bookmark: _Hlk214872185]French onion soup - Cornish gouda cheese scone, West Country butter    12.50     (V/VG/GF options available)SHARING SIDES
Skin-on fries 5 VG/GF – Truffle & Parmesan fries  7  GF     -     Garden salad 5   VG/GF
Roasted new potatoes & gremolata    5   VG/GF     -     Duchy rosemary & garlic butter focaccia     5
SPICY LOADED CORNISH CRAB FRIES                                                                                                Brown crab Mornay sauce, dressed white crab, spring onion, black olives & jalapenos, Old Bay seasoned skin-on fries.  A large side for one, or ample sharer for two     14.50
CAESAR POTATO SKINS                                                                                                    Fried potato skins, Caesar dressing, crisp streaky bacon, Parmesan, little gem & fried onions   9.50



PUDDINGS
Bread & butter pudding   8.5
[bookmark: _Hlk219014386]Rum raisins & candied orange, Cornish vanilla ice cream     V

Chocolate panna cotta     9
Raspberries & chocolate sauce     VG/GF

Millionaire’s shortbread sundae     7.5
Millionaire’s shortbread ice cream, clotted cream shortbread & toasted hazelnuts     V

Café counter cakes – Please feel free to peruse our wide selection of café counter cakes or ask a server for a menu

West Country cheese    9.50
Please ask about today’s cheese, served with apple chutney, celery, grapes & carta di musica

Cornish ice creams & sorbets       3 per scoop
Please ask about today’s flavour selection

Make mine an affogato
Madagascan vanilla ice cream & fresh espresso       6     V

Mothering Sunday Weekend
Join us on Saturday 14th or Sunday 15th March to treat your mum and spend quality time together.
Across the weekend, choose from our very special Breakfast Royale, the ultimate start to an indulgent morning, our delicious two course lunch menu, where every mum will receive a surprise gift, or our much-loved Duchy Afternoon Tea, available on the Saturday 14th and exclusively on Sunday 15th March.
For menus & information on how to book, please click onto the QR code below or ask one of the team. 
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