
68 Market Street 

A Seasonal, Farm-Fresh Feast 

68 Market Street celebrates our region’s finest seasonal produce for a delicious, relaxed dining experience in a beautiful, historic building. 

We passionately believe that eating locally sourced, seasonal ingredients is healthier, tastes better, benefits the whole community, and is environmentally-
friendly.   

Today’s fast-paced, modern lifestyles mean we often reach for quick-cook, mass produced foods - healthy eating takes a back seat.  At 68 Market Street, 
healthy eating is key.  We are committed to establishing relationships with the best growers and suppliers to ensure that our food is of a consistently high 
quality.  We understand that seasonal ingredients which haven’t travelled far to reach our kitchen are better for you, and much tastier too!  They are 
naturally high in nutritional value because they are freshly hand-picked.  Local, seasonal food is also safer because it hasn’t been artificially ripened with 
ethylene gas and local growers use fewer pesticides than big, industrial farms.   

Eating locally keeps Cambridgeshire farmers and producers in business, supporting their staff and families which in turn benefits the local economy.   It’s 
also an environmentally-friendly choice.  Food consumption is a lead driver of climate change.  Eating locally cuts CO2 emissions by reducing the miles food 
travels.  It also helps to preserve green space because if local farmers make money they are less likely to sell their land to property developers.   

Food wastage is another environmental consideration that we take seriously at 68 Market Street.  It has a huge impact on the environment for many 
reasons; one being that it decomposes to produce methane gas which is worse for the world than CO2.  We are devoted to reducing food waste by using 
everything that is delivered to us. We also believe that in a world where 800 million people go to bed starving every night, food wastage is morally wrong.   

It’s our ongoing mission to identifying sustainable ways to operate our business, and to share these ideas with our customers.  Our long term goal is that 
our premises will become a place where the community can relax to enjoy superb food, music, arts, and each other’s company.   

Guided by the seasons, our menu creatively showcases the freshest, tastiest Cambridgeshire ingredients.  We look forward to welcoming you as our guest 
very soon! 

 


