
Printed on 100% agricultural waste

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 available options for your food or drink selections we are dedicated to 
best providing for your needs wherever possible. Please note however, that we cannot guarantee that our 
dishes are free from trace allergens. 

BBQ   pork shoulder       17  
Cornish    gouda    &    spring   onion     twice-baked 
potato,     seeded     slaw     &    BBQ      sauce               GF

Hot roast beef sandwich       16
Cornish blue cheese, rocket & sliced tomato, beef gravy 
& fries 

Woodsman's   lunch     14 
Warm Duchy sausage roll, Earl Grey tea egg, beetroot 
pickled onion, aged cheddar & ciabatta        

Smoked mackerel  croque monsieur       11.50 
Smoked mackerel, horseradish & dill sauce toastie, 
served with beetroot pickled onions
Make mine a Madame with a Duchy fried egg     12.50 

The Duchy fishcake     16 
Salmon, smoked haddock & Cornish crab fishcake, 
poached Duchy egg, roasted fennel & steamed greens, 
shellfish sauce 

Cornish clotted cream quiche     13 
Rich broccoli & roasted onion quiche, little gem salad, 
roasted pepper sauce  V

Homity  pie     15 
Leek, potato, onion & 'cheese' pie, seeded slaw & fennel 
puree     VG

Levantine    bowl     16 
Hummus, olives, grilled courgette, ras el hanout carrots, 
tomato salad, tzatziki & crisp bread     VG

Spring    salad     15 
Duchy magnolia, endive, Cornish goat's feta, grilled 
spring onion, local rhubarb & roasted chickpeas   
 V/GF

Seasonal    soup     9 
Please ask about today's soup, served with grilled 
foacaccia & wild garlic dip      VG

S  I  D E  D I  S H  E  S      5

Saute mixed vegetables    VG/GF 
Skin-on fries    VG
Roasted new potatoes & gremolata     VG/GF        
Mixed garden salad & vinaigrette   VG/VG 

Duchy rosemary & wild garlic buttered focaccia VG

O R A N G E R Y  
L U N C H  M  E  N  U

SERVED FROM 12 NOON EVERY DAY 

P U D D I N G S

Bread & butter pudding  8.5
Apricot glaze with clotted cream vanilla ice cream or 
Cornish clotted cream     V

Black forest truffle  9.5 
Duchy spring water & truffled dark chocolate, cherries  
VG/GF

Pistachio cake  9
Toasted pistachio cake, local rhubarb & lemon mousse

Cheese  8.5
Please ask about today's cheese, apple jelly & warm 
honey fruit bread



C H I L D R E N ’ S  M E N U
12 YEARS OLD AND UNDER

Baked ham or Cornish cheddar cheese sandwich  6  
With sliced tomato on white or granary bread, served with apple slices

Banger & fries   8   
A local sausage, skinny fries, peas & gravy   GF  

Penne pomodoro   7   
Penne pasta with tomato & pepper sauce, grated cheddar cheese  V
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HEAD GARDENER'S TIPS

Now is the time to plant roses...

A great selection of roses available to plant now for all situations including- Hybrid 
Tea, Floribunda, Shrub Roses, Ground Cover, Patio, Climbers & Ramblers. 

You will also find many special occasion varieties, great as gifts.

Please ask to speak to one of our friendly Nursery team for further advice,
or pick up our free guide from the plant hut.




