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Eat More
British Cheese.

Our Mission
We believe that food tastes better when it’s made for love, not just for money,
and when people & place are valued as an integral part of the process.
We want to introduce communities to the source of their food, and to the people who make it.
We do this by championing British cheese.
We offer honest, well-sourced food in modern, design-conscious settings.
This enables us to engage with a new demographic, encouraging them to take pride in
the food made on our doorstep.

The Story so Far..
The Cheese Truck made a name for itself serving irresistible
grilled cheese sandwiches across London and the UK from
their three iconic 1970s ice cream vans: Archie, Alfie & Audrey.
It all started in 2013, when founder Mathew returned from
America with a big dream, no money and an old ice cream
van sat outside his house.
From humble beginnings at Maltby Street Market - serving
20 sandwiches in the rain to family and friends - to becoming
a regular fixture on the UK festival circuit and starring in
Hollywood movies - the “World Famous” Cheese Truck crew
have served over 200,000 sandwiches and melted over 30
tonnes of the best British cheese.
We’ve won awards, travelled to the United Arab Emirates
three times as one of the UK’s best street food traders,
secured media coverage from London to Dubai, and
amassed a passionate following on our mission to
rejuvenate British cheese.
In 2016, we decided it was time to make the jump to bricks
and mortar. We launched an equity crowdfunder, reaching
our £130,000 target in less than seven days - one of the fastest
funded pitches on Crowdcube in 2016.
In March 2017, we opened our flagship site in Camden.
The Cheese Bar is a 50-cover, casual dining restaurant in a
Grade II Listed, converted stable building in the heart of
Camden Market.

We offer a cheese-focused menu combining our famous
grilled cheese sandwiches and comfort food classics with
inventive small plates and sharing dishes - all with an
emphasis on chef-led pairings and quality produce.
Our drink offering heroes small producer and predominently
natural wines, working closely with Les Caves de Pyrene. We
also carry a selection of London’s best craft beers and spirits.
Whilst efforts have been concentrated on the restaurant,
The Cheese Trucks remain an area of the business that raises
brand awareness and connects us with new customers.
Last summer, we trialled a full service cheese and wine bar at
large-scale festivals, with covered seating for up to 150
people, and a new truck serving small producer wines.
We believe that this will help reinforce our permanent sites
as top destinations for cheese and wine.
Our first year in Camden has been a defining point in
working out how we operate from a fixed bricks and
mortar site, and in getting to know our audience - what
our customers want and expect from us.
Now it’s time to make the next step - a second site based on
the tested concept outlined below.
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Our Food
The Cheese Bar & The Cheese Truck are dedicated to celebrating the best of British cheese.
We work closely with our producers, sourcing all our cheese direct from UK-based farms and urban cheesemakers.
Some are making cheese in a traditional and thoughtful way, whilst others are pushing the boundaries of cheesemaking,
and shaking up an industry that was previously facing decline.
This commitment to building strong relationships with our suppliers extends to all our produce, from our tremendous
butcher to our passionate baker, who we’ve worked closely with for the last four years to develop the perfect loaf for
our grilled cheese sandwiches.
Our aim is to share our food with as many people as possible, whilst informally educating them on how great British
produce can be. All our dishes are accessible and affordable; we want everyone to have the opportunity to embrace
them and be part of our British cheese revolution!
We keep our cooking simple and traditional to allow the superior quality of our produce to speak for itself,
and we’ll only ever serve food that we’re proud of.

“At the heart of The Cheese Bar is... a passion for good products.
Everything is as local as it can be, and all from the UK.
There’s attention given to everything... That’s why it’s so good.”
- David Ellis, London Evening Standard

The Concept
Following on from the success of our Camden site, we’re looking to open an all-day restaurant, with a strong focus on our
classic grilled cheese sandwiches throughout the day; and cheese, charcuterie and wine in the evening.
This format will work in an A3 site with an alcohol license, ideally around 600-1000 sqft.
In Camden, we’ve seen a strong desire from customers to be able to order from our selection of house cheeses, & create
a more bespoke cheeseboard. As such, we plan for this to be a major focus of our lunch and dinner offering in Paddington.
During the summer months, regularly changing cheeseboards with chef-driven condiments and pairings take centre stage,
providing customers with the opportunity to experience new cheeses, as well as their more familiar favourites.
When the cold weather sets in, our hugely popular Fondue Nights & comfort food classics return, to help get us all through
those dark winter evenings.
Alongside our food, we’ll offer a selection of small producer and natural wines, with a focus on the moment’s most exciting
European vineyards. We plan to offer most of the list by the glass, as well as the bottle, to encourage customers to
experiment and try wines they perhaps wouldn’t usually choose.

Sample Menu
Breakfast
London Ricotta, Brioche & Seasonal Fruit Compote
Truffled Mushroom & Egg on Toast with Old Winchester
Fresh Savoury Pastries featuring British Cheeses

Lunch / To Go (From the Buoy)
Grilled Cheese
Quicke’s Cheddar, Ogleshield & Mixed Onion
Rosary Goats’ Cheese, Honey & Walnut
Cropwell Bishop Stilton, Bacon & Pear Chutney
Queso Chihuahua, Jalapeno Salsa & Chorizo

Seated Dining
British Cheese & Charcuterie small plates, offering
a choice of cheeses with individual pairings:
Coolea (County Cork) & Cashew Brittle
Baron Bigod (Suffolk) & Mushroom Duxelles
Rollright (Chipping Norton) & Bacon Jam
Corra Lin (Scotland) & Red Wine Shallots
Driftwood Goats’ Cheese (Somerset) & Blackberry Honey

To Share
Five Cheese Macaroni
Classic Four Cheese Fondue Pot
London Burrata with Sage & Hazelnut Pesto
Queso Fundido, House Made Chorizo, Tortilla Chips
Raclette Sharing Plate, Charcuterie, Cornichons

Selected Media Coverage
Over the past four years, we’ve secured coverage in most major online and print publications; had countless films
made of our mozzarella sticks; and achieved millions of views on social media. Here’s a selection of our best bits.
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Social Media
We’ve worked hard to cultivate a strong social media
following. In the process, we’ve gained an incredibly loyal fan
base who often travel long distances to visit us, and who we’re
able to leverage in support of our events and new openings.

IG: The Cheese Truck - 19.5k

IG: The Cheese Bar - 15.8k

FB: The Cheese Bar - 9.2k

TW: The Cheese Truck - 7.6k

“Never mind craft beer, the US cheese
scene is so hot right now it’s almost
melting. And exactly the same thing
is happening in the UK.
We’ve had an amazing renaissance
in farmhouse cheese making,
allied to the rise of cool street food
traders, cheesemongers and markets.
The only thing missing are the kind
of hip cheese bars that are common
in New York and San Francisco.
London is more than ready.”
-Patrick McGuigan, Financial Times

Contact Us..
Mathew Carver
Managing Director
mathew@thecheesetruck.co.uk
www.thecheesetruck.co.uk
www.thecheesebar.com

