
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.  Please note however, 
that we cannot guarantee that our dishes are free from trace allergens. 
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BREAKFAST MENU 

 served until 11:15AM / 11:00AM on Sundays 

 ____________________________________________________________________________________________________ 

Add a side of posh hash browns to your main - Duchy rosemary salted potato puffs     4.5  GF 
 

The Duchy     14.5 
Local sausage & smoked bacon, baked beans, fried 
or poached organic eggs, Portobello mushroom, 
herb roasted tomato & Cornish hog’s pudding. 
Your choice of white or granary toast 

The Garden     1 4  
Portobello mushroom, herb roasted tomato, 
steamed greens, fried or poached organic eggs, 
baked beans & thyme roasted potatoes. Your 
choice of white or granary toast      V 
 

   Steak & Eggs     15.5 
Pan-seared 4oz minute steak, two fried organic 
eggs, potato hash brown bites & kale persillade  DF 
 

  BLT     9.5  
Locally smoked bacon, sliced tomato, lettuce & 
tarragon mayonnaise on buttered white or granary 
bread                                                                          

 

Sausage sandwich     9.5 
Local pork sausage, aged cheddar cheese, roasted 
red pepper sauce & watercress  
 

The Duchy Bun     13 
Seasoned local sausage patty, Cornish smuggler 
cheese, fried egg, streaky bacon & brown sauce 
caramelised onions on a croissant roll   

French toast     13 
Eggy bread with smoked streaky bacon, pure 
Canadian maple syrup & a Duchy fried egg or 
blackberry & apple compote & Cornish 
clotted cream  

 

 

Fresh start bowl     12                                     
Nutty granola, Greek yoghurt, blackberry & apple 
compote, banana, Duchy honey, Cornish peanut 
butter & cocoa nibs     V      

  Eggs Benedict     13 
Two poached organic eggs, glazed baked ham on a 
sourdough English muffin, hollandaise sauce 
 

Eggs Zucchini     12 
Two poached organic eggs & fried courgette with 
Duchy marjoram on a sourdough muffin with 
smoked chilli oil     V/DF 

Eggs Royale     13 
Two poached organic eggs, smoked salmon on a 
sourdough English muffin, hollandaise sauce 

Avocado wake-up     12 
Two poached organic eggs on granary toast 
with mashed avocado & Sriracha sauce     V     
 

Kedgeree     13 
Classic smoked haddock curried rice,              
Earl Grey tea sultanas, garden peas, Duchy 
herbs & poached organic egg     GF 

Toast     4 . 5  
Thick cut white or brown toast with a choice of 
spreads & butter     V 

Teacake     4.5 
Toasted sweet fruit bun & butter  V 
Bagel     5   
Toasted bagel with chive cream cheese     V                
with smoked salmon     10 

  Toppings 
Cornish jams & marmalade / Cornish peanut butter  
Marmite / Nutella
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