
PLEASEPLEASE ORDER + PAY FROM YOUR TABLE

T H E  G R O C E R  A T  1 5

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

PLEASE
W H Y  N O T  V I S I T  O U R  F A B U L O U S
F O O D  S T O R E ,  T H E  G R O C E R  A T  2

F i n d  u s  a t  2  W h i e l d e n  S t r e e t
O l d  A m e r s h a m ,  H P 7  0 H P

S E A S O N A L  S A L A D S

S O U P

Seasonal homemade soup served with toasted sourdough 7.95

Served from 11:30am

Small plate - choice of 3 salads
Large plate - choice of 4 salads

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

Chargrilled broccoli, chilli, ginger, garlic + soy
- GF/VE

Roasted pumpkin, maple syrup, apple cider vinegar, chilli flakes,
olive oil- GF/VE

Roasted beetroot, olive oil, goats cheese, pea shoots, pumpernickel- V

13
15

Basmati rice, chickpeas, currants, cashew nuts, coriander + parsley -
N/GF/VE

B R E A K F A S T
Toasted sourdough with cultured butter
[Add Tiptree raspberry/strawberry jam or marmalade] - V

Boiled eggs + sourdough soldiers - V

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

O N  T O A S T E D  S O U R D O U G H

3 .95

7 .95

7 .95
[9 .95]

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

5 .95
[7 .95]
[7 .95]

Granola, greek yoghurt, banana, blueberries + pomegranate seeds
drizzled with honey - N/V

7.95

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

8.95

Bagel with smoked salmon, cream cheese, cucumber + lemon 9.95

J U I C E  +
C O L D  D R I N K S
Fresh orange/apple

Carrot, apple, lime + ginger

Passionfruit, apple + lemon

Apple, celery, cucumber, ginger, lemon + mint

Posh Pops sparkling strawberry + rhubarb

Posh Pops sparkling pear + elderflower

Posh Pops sparkling plum + cherry

C A K E S

5 .5

5 .5

5 .5

5 .5

3 .75

3 .75

3 .75

OUR KITCHEN CLOSES AT 4PM & 3:30PM ON SUNDAYS | CARD PAYMENTS ONLY
10% discretionary service charge will be added | 20% VAT applicable to dine-in

Pistachio + olive oil - N/GF/V

Coffee + walnut - N/V

Carrot + walnut - N/V

Moroccan orange - N/GF/V

Chocolate Guinness - V

Spiced apple toffee - V

Caramel chocolate ganache - V

Sea salt brownie - GF/V

Pastel de nata - V

Oreo chunk cookie - VE 

5 .5

5 .5

5 .5

5 .5

5 .5

5 .5

5 .5

4

3

3

Lemon drizzle - VE/GF
5 .5

P A S T R I E S

Add to salad plate

T O A S T I E S

English ham + Godminster vintage organic cheddar

Served with homemade chutney

Mozzarella, roasted red pepper + cashew nut pesto - N/V

Roasted aubergine, avocado + cashew nut pesto - N/VE

Tuna mayo + Godminster vintage organic cheddar

10 .95  

10

[ 12 ]

10

[ 12 ]

12 .5

12 .5

12 .95

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

Chorizo sausages, fried eggs + tomato chutney 12 .5

Posh Pops sparkling sloe + rose lemonade 3 .75

[4 .9]

Croissant - V 3 .75

Pain au chocolat - V 3 .75

Pain au raisin - V 3 .75

Almond croissant - N/V 3 .75

3 .95  Avocado
Chorizo sausages
Poached free range chicken
Tuna mayo

3 .95  
4 .50
3 .95  

10 .95  

10 .95  

10 .95  

Check our board for additional weekly specials


