Welcome to our award winning tearoom. We are a family run business
which was first established in 1961. We are proud to offer a menu using
mainly Cornish and West Country produce as well as our own organic
meat from the family farm, vegetables, fruit and herbs as available from
the kitchen garden. We hope that this will guarantee a future for our
farmers and producers and give you our valued customer the best
possible taste of the West Country and the delights of our traditional
tearooms.

We bake many of our products in the farmhouse kitchen using recipes
passed down through the family and have been honoured to have
received the prestigious Taste of the West Gold Award and the Trip
Advisor Award of Excellence. We were also featured on the BBC's Hairy
Bikers Comfort Foods 2017.
The farmhouse has a long history and was first documented in 1296 at
which time it was attached to the monks of the order of St John of
Bridgewater. Legend has it that there is a secret underground passage
from the house to the church or cliffs which may have been used in the
days of the smugglers! We hope you experience the atmosphere of our
home which we feel evokes visions of its long history.

We are just a 10minute walk from some of the most stunning coastal
scenery and the famous Hawker’s Hut built into the side of the cliff which
looks out across the dramatic Atlantic Ocean. Do also visit the ancient
church of St. John the Baptist adjacent to the tearooms.
Our experienced staff, not only take pride in the service they give but are
proud of the good reputation of the tearooms.

As all food is freshly prepared to order, there may be a wait during busy
periods, so please relax and enjoy the atmosphere.
Please let us know when you order if you wish to pay separately.
01288 331251
www.rectory-tearooms.co.uk
ENJOY YOUR VISIT & PLEASE COME AGAIN

VAT Registration Number 846906394

Rectory Farm Afternoon Tea
Served daily on beautiful vintage china
from 12.30pm to 4.00pm by prior reservation only (min 24hrs notice)
Perfect to share!
Two slices of homemade savoury quiche, salad garnish, two rounds of
sandwich (choose from Cornish cheddar & chutney, tuna mayonnaise,
honey roast ham and egg mayonnaise). Freshly baked scone, jam and
cream, selection of cakes, homemade biscuits, meringues and cream,
chocolate brownie, fresh fruit and a pot of tea for two.

£22.50 per person (min 2 people)
Gluten Free Afternoon Tea
£24.00 per person (min 2
people)
Extra sandwiches or cakes as priced.
Extra breakfast tea
Extra speciality tea

£1.95
£2.50

Rectory Farm Cream Teas
Freshly baked scones (using an old family recipe) served with a choice
of locally made Strawberry ,Bumbleberry, Gooseberry & Elderflower or
Rhubarb & Ginger and Cornish Clotted Cream. All served with a pot of
steaming hot tea.
Large Cream Tea
£8.95
A pot of English breakfast tea for one with two large freshly baked plain
scones, Cornish cream and jam of your choice.
Small Cream Tea
£6.95
A pot of English breakfast tea for one with one large freshly baked plain
scone, Cornish cream and jam of your choice.

Cakes and Pastries
Every day we have a selection of home baked cakes. Please see our
cake table and specials.
As priced
Cornish Savoury Tea
£14.50
Two large homemade cheese scones served with a selection of three
Cornish cheeses, homemade chutney and a pot of English breakfast tea.

(If you would like to have one of our speciality teas please add £0.50)

Hot Drinks
Tea – per person
Extra Tea - per person
£1.95
Speciality Tea – please see tea menu
£3.25
Extra Speciality Tea - per person
Americano (served with hot or cold milk)
Decaffeinated Coffee (served with hot or cold milk)
Cappuccino
Café Latte
Café Mocha
£3.25
Espresso
Hot Chocolate (cup)
Deluxe Hot Chocolate (mug)

£2.90

£2.25
£2.15
£2.15
£3.25
£3.25
£1.90
£3.25
£4.25

(Topped with cream, flake and marshmallows)

Cold Drinks
Fruit Squash
(Orange or Blackcurrant)
Coke, Diet Coke, Lemonade
RNLI Coastal spring water (Still or sparkling)

£1.60
£2.50
£2.25

Polgoon Sparkling Elderflower Presse
£2.95
A traditional English drink of infused Elderflower petals, lemons and
sparkling spring water.
Luscombe Cool Ginger Beer
£2.95
Made to an old recipe, using fresh root ginger, Sicilian lemons and cane
sugar.
Polgoon Lemonade
£2.95
A lightly sparkling lemonade made with fresh pressed Sicilian lemon
juice for a deliciously tangy taste.
Polgoon Apple juice
£2.95
A deliciously refreshing juice pressed straight from the orchard. Our
apple juice is naturally cloudy

.

Light Lunches (Last orders 3.00pm)
Please also see our specials board

Homemade soup of the day
£6.95
A large bowl of gluten free, vegetarian homemade soup served with a
freshly baked roll,
Homemade quiche of the day
£9.50
Served warm with a mixed leaf salad our homemade signature dressing
and coleslaw
Large Cornish Steak Pasty
£8.75
Served hot with a mixed leaf salad and our homemade signature
dressing and coleslaw.
Country Lunch
£14.50
Homemade soup, freshly baked roll, homemade quiche and our
signature dressing and coleslaw.
Rectory Ploughman’s
£14.50
For those with a hearty appetite! Served with salad garnish, homemade
chutney, coleslaw, pickled onion, our signature dressing and coleslaw
and freshly baked roll. Choose from:
Westcountry Brie- Mellow, smooth with a subtle aroma.
Cornish Blue - A handmade, rich, creamy, sweet tasting cheese.
West County Cheddar (V)
Cornish Yarg (V) - A semi hard cheese with a fresh creamy flavour & a
crumbly texture, wrapped in nettle leaves foraged from the Cornish
Countryside.
Westcountry Goats chesse
Home-cooked Ham - Slowly roasted in our AGA with honey and brown
sugar.
Sandwiches/Paninis
prepared to order on brown or white bread and served with salad garnish, our
homemade signature dressing and cloeslaw and hand cooked crisps.
Sandwich Panini

West Country Cheddar with apple & cider chutney
£8.25
£8.95
Honey roast ham and pineapple & chilli relish
£8.25
£8.95
Goats cheese and caramelised onion chutney
£8.25
£8.95
Tuna mayonnaise (add cheese £1.50)
£8.25
£8.95
Cornish Yarg with freshly grated apple and honey &
Mustard mayonnaise (add chorizo £1.50)
£8.25
£8.95
Sundried tomato hummus, avocado and

piquillo pepper
£8.95

£8.25

(We are able to offer gluten free bread and dairy free spread, just add £1.25 Please
ask for our allergens list if you need further information)

Gluten Wheat Free Menu
(last orders 3.00pm)
Homemade soup of the day
£6.95
Served with a gluten free roll.
Goat’s cheese & caramelised red onion tart
£8.95
Red onion slow roasted until caramelised mixed with goats cheese and
creme fraiche

Curried vegetable pasty
£9.50
Handcrafted pasty filled with roasted vegetables and blended spices,
(suitable for vegans
Steak Pasty

£9.50

All the above served with a mixed leaf salad, and our homemade
signature dressing and coleslaw

(served all day)

*Gluten, wheat and dairy free scone
With dairy free spread
With jam and cream

£3.80

£4.80
Gluten Free Cream Tea
Large
£9.50
A pot of English breakfast tea for one with two large freshly baked plain
gluten, dairy free scones Cornish cream and jam of your choice.

Small
£7.00
A pot of English breakfast tea for one with one large freshly baked plain
gluten, dairy free scone Cornish cream and jam of your choice.
(If you would like to have one of our speciality teas please add £0.50)
Cakes, desserts and ice creams available.
*denotes dairy and lactose free.
Please also see our daily specials board.

Allergen advice can be obtained by asking a member of the Rectory team. Within our
kitchen we may use celery, eggs, milk, lupin, cereals and gluten containing products,
crustaceans, molluscs, nuts, peanuts, mustard, sulphities, soya, and sesame seeds.
Whilst there is minimal risk of cross contamination, it is impossible to fully guarantee
the absence of these allergens in any of our food.

Children's Menu
(12 years and under)
Last orders 3.00pm
Cheese & Tomato Pizza
£6.25

Freshly made sandwich
£6.25
Served on white or brown bread, choose from cheese, ham or tuna &
mayonnaise.
The above are all served with carrot & cucumber sticks, fresh fruit pieces and a small
glass of orange or blackcurrant squash.

Small bowl of hearty homemade soup of the day
£4.50
Served with bread and butter.

Selection of Cornish Ice Creams
Treleavens luxury ice creams are made using local cream and fresh
whole milk
Individual ice cream Tubs

£2.80

Clotted cream vanilla
Double chocolate fudge
Strawberry and clotted cream

Salted Caramel
Sorbet - *A delicious Gluten Free, Lactose Free sorbet, made with
Cornish spring water.
Add a chocolate Flake
Add Cornish clotted cream

£0.60
£1.85

Gluten free/dairy free vanilla ice cream
£2.80
served in a cone (suitable for vegans)

per scoop

Our Local Food Champions
Coastal Spring
Luscombe
Tug Boat Tea – Truro
Tregothnan Estate Tea
Roddas Creamery - clotted cream and Cornish Cheeses
M C Kelly - Crediton
Hogs Bottom - Jams and Chutneys
Chadds of Bude
Savona Foods
Caterfood South West
Plough to Plate
Polgoon Wines & Ciders
North Coast Wines - Bude
Baked to Taste GF
Westcountry Fruit Sales
Treleavens ice cream

Gifts & Collectables
Please see our exciting range of gifts and collectables, ideal as a
memento of your visit to us or as a gift for someone special.

Private functions
We will be delighted to cater for your special occasion and are happy to
discuss your requirements. Please speak to a member of the team or
call Jill on 01288 331251.

