THE GROCER AT 35

PLEASE ORDER + PAY AT THE COUNTER

BREAKFAST

Toasted sourdough with cultured butter
[Add London Borough jam or marmalade] - V

Boiled eggs + sourdough buttered soldiers - V

Grocer bacon sandwich with homemade tomato chutney
[Add a fried egg]

Toasted banana bread with butter - V
[Add greek yoghurt + blueberries]

Banana pancakes + blueberries with yoghurt,
maple syrup + flaked almonds - N/V

Grocer Full English, bacon, sausage, egg, baked beans,
mushrooms, cherry tomatoes, hash brown, toast

ON TOASTED SOURDOUGH

Avocado, feta, cherry tomatoes, chilli, lime +
pumpkin seeds - V
[Add a fried egg]

Chestnut mushrooms + parmesan
[Add a fried egg]

Tuna mayo, avocado + mango chutney
Halloumi, avocado + tomato chutney - V

Burrata, cashew nut pesto, heritage tomatoes + olives -
N/V

SOUP

Seasonal homemade soup served with toasted
sourdough

Check our board for additional weekly specials

V - Vegetarian | VE - Vegan | N - Nuts | GF - Gluten Free | S - Sesame Gluten free bread available
For additional allergen information, please ask a member of our team
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Our sourdough is baked on site at our micro bakery, its slowly fermented over three days, made from Artisan
grade flour from Shipton Mill, handmade and baked fresh every day. No additives or improvers, just natural

ingredients, pick up a loaf from behind the counter!

SEASONAL SALADS

Served from 11:30am

Small plate - choice of 3 salads 10.00
Large plate - All 4 salads 11.50

Roasted aubergine, garlic yoghurt, za'atar + pomegranate seeds -
S/GF/V

Chargrilled broccoli, chilli, ginger, garlic + soy- GF/VE
French green beans with garlic, roasted hazelnut + orange - VE/GF/N
Peeled courgette, basil, chilli, lime, garlic, pine nuts, mozzarella - N/GF/V

Add to salad plate

Avocado 3.50
Poached chicken 4.00
Tuna mayo 3.50
Halloumi 3.50

TOASTIES

Served with homemade chutney 10.00
English ham + Godminster vintage organic cheddar
Cornish brie, cavolo nero, red onion marmalade

Roasted red pepper, avocado + cashew nut pesto -
N/VE

Tuna mayo + Godminster vintage organic cheddar

Poached chicken, cucumber + red onion, peanut dressing - N

BAGEL 9.90

Bagel with smoked salmon, cream cheese, cucumber + lemon
Salt Beef with gherkins and mustard mayonnaise

Fried egg, avocado, tomato chutney, halloumi, chilli honey

JUICE +COLD DRINKS

Fresh orange/apple 6.00
Carrot, apple, lime + ginger 6.00
Passionfruit, apple + lemon 6.00

Apple, celery, cucumber, ginger, lemon + mint 6.00

Posh Pops sparkling strawberry + rhubarb 4.00
Posh Pops sparkling pear + elderflower 4.00
Posh Pops sparkling plum + cherry 4.00
Posh Pops ginger beer + chilli 4.00
Posh Pops cloudy lemonade 4.00
Momo Kombucha - ask your server for 4.50
flavours

CAKES

Pistachio + olive oil - N/GF/V 5.75
Coffee + walnut - N/V 5.75
Carrot + walnut - N/V 5.75
Chocolate Guinness - V 5.75
Courgette + lime N/V 5.75
Raspberry & White Chocolate Blondie- V 3. 50
Cannoli- GF/N 2.50
Sea salt brownie - GF/V 420

Cheese/fruit scone

WHY NOT VISIT OUR GIFT SHOP,
WHERE YOU CAN FIND OUR MENUS

INGREDIENTS

OUR KITCHEN CLOSES AT 2:45PM | CARD PAYMENTS ONLY

20% VAT applicable to dine-in
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