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All breads can be pre-ordered. 48 hours notice 
required for Bread and Cakes and other items, 72 
Hours for Babka; email sales@margotbakery.co.uk 
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All our breads and pastries are naturally leavened with sourdough and are made 
from beginning to end in our bakery. They are given a long fermentation for 

nutritious, digestible and delicious bread which keeps well.  We use organic wheat 
and rye flours and sea salt to make our bread. Eggs for the brioche and challah are 

organic from Rookery Farm and our milk comes from The Estate Dairy.  

Bread  

The Margot  £3.60 
Our bestselling, everyday sourdough. A mostly white loaf with a little wholegrain organic rye and some 
whole wheat flour. The new raisin version is wonderful toasted for breakfast!  

NY Light Rye £3.80 
This is a NY deli style sourdough made with organic wheat flour and fermented dark rye flour. It has a closer 
crumb than the Margot and makes fantastic toast and sandwiches. We make a caraway version on a 
Friday. 

The Geronimo £3.90 
Named for its tendency to spring up in the oven and for the substance provided by the five seed mix, this is 
a much loved and delicious loaf. Contains flax seeds, sesame seeds, sunflower seeds, chia seeds and 
pumpkin seeds.  

Granary £3.80
We add malted wheat flakes to this loaf which contains a mix of malted flour and organic wheat flour. The 
malted flour gives a natural sweetness and it makes fantastic sandwiches and toast. 

Brown Bread £3.80 
This loaf contains over 50% whole grain flour increasing the fibre, nutritional content and flavour. It 
contains whole grain Khorasan flour which is a delicious ancient variety of Durum wheat. 

Sourdough Challah £2.70 regular £3.80 large £5.40 Tin loaf 
Our famous six strand braid sourdough challah; we make it with golden rapeseed oil, organic eggs, and 
Demerara sugar. *contains eggs and sesame 

Danish Style Rye & 100% Rye £7.80 for a whole large loaf, £3.90 for half 
This delicious bread is made with fermented rye, organic wheat flour, soaked flax, pumpkin & sunflower 
seeds and organic rye flakes. The 100% rye contains only rye flour which is naturally low in gluten as well 
as flax seeds and rye flakes for additional texture and flavour. 

Sourdough Bagels  90p each or 6 for £4.50. 
Our bagels are chewy and full of flavour; boiled and baked in the traditional way. Plain or with seeds. 

Sourdough Ciabatta Medium £1.80, Loaf  £3 
These rustic loaves are great sliced and served with soup or salad and they keep well. 



Sourdough Baguettes £1.50 
Soft in the middle with a great crust; these are back on the weekend baking list due to popular demand! 

Sourdough Simit £1  
Inspired by recent travels; these are a familiar sight in many countries including Greece and Turkey and this 
is the Margot version! Coated in Sesame seeds, slightly sweet and crunchier than a bagel they are great 
for breakfast, as a snack, with dips or for a sandwich!  

Weekend Bread specials £3.60 

Saturday: Walnut Bread;  With a little fermented rye, perfect with cheese. 

Sunday; Slow Roasted Tomato Sourdough; The best way we could think of to use the end 
of Summer tomatoes!  

Cakes, Biscuits and Tarts 

Orange Polenta Cake (made without wheat or dairy) Small Loaf £8.50, 10” round for 
Rosh Hashanah £17 *Contains nuts 

Honey Shortbread Squares with edible flowers and herbs 5 for £4 

Apple & Cinnamon Cake; 10” round *Contains nuts and dairy £16.50 

Pastéis de nata (available Thurs - Sun in limited quantities - please pre 
order!) £1.20 each, 12 for £10 - Homemade puff pastry and golden custard! 

Spelt Honey Cake for Rosh Hashanah Small loaf £8.50 

Chocolate Babka £18.50 Large, £9.25 Small 

Cinnamon or Tahini Babka £16.50 Large, £8.25 Small 

Savoury 

Quiche; We make our own fresh puff pastry and fill it with organic eggs, Estate dairy cream, roasted 
courgettes, goat’s cheese and fresh herbs. 10” round, serves 8 - 10 £25.60 


