
DRINKS
Bloody Mary cocktail                 25ml    6.50

Spiced rum and Ginger beer cocktail                25ml    6.50

Twisted Nose Watercress Dry Gin with Mediterranean tonic          25ml    6.50

Seedlip Spice 94 with Mediterranean tonic (alcohol free)           25ml    6.50        

Prosecco spumante delle Venezie               125ml   6.50

White wine spritzer                                                                                              125ml   6.95 

Colomba Bianca ‘Vitese’ Zibibbo, Sicily, Italy                 175ml  6.95 | bo�le  26.00
Vegan medium bodied white bursting with white peach, orange zest and lime      

La Mesta Organic Verdejo, Spain                175ml  7.50 | bo�le  28.00  
Dry white wine juicy with fruit. Suitable for vegetarians. 

a’Becke�s Chardonnay, England                175ml  7.50 | bo�le  28.00
Dry white with aromas of blossom and flavours of apple. Vegan

Rams Cliff Rosé, England                        175ml  6.95 | bo�le  26.00
Refreshing style with strawberries & cream. Vegan                                   

Colomba Bianca ‘Gazzera’ Rosé, Sicily, Italy                175ml  7.50 | bo�le  28.00 
Dry, cherry fruit-packed pink, vegan & organic               

Feast Semeli Agiorgitiko, Greece                      175ml  6.95 | bo�le  26.00   
Light red with cherry & blueberry aromas.  Vegan               

Terra Tangra Organic Mavrud Blend, Bulgaria                175ml  7.50 | bo�le  28.00 
Vegan and organic full bodied red                               

Chalkies Bite | Birra More�i | Estrella Damm                   330ml         3.75

Summer Lightning                       500ml    4.50

Wessex Dry Cider                        500ml    4.50

Homemade Lemonade | Limeade with mint | Ginger beer | St Clements            2.40

Elderflower pressé                       2.10

Freshly squeezed blood orange juice  |  red grapefruit juice                 3.00

Pressed apple juice | with mango                  2.50 | 3.00

Orange, carrot, persimmon and passionfruit juice                3.00

Smoothies: Orange and Strawberry | Mango and Passionfruit              3.00

Mineral water: Still | Sparkling                  glass 1.20 | bo�le 3.10



 

w w w . f i s h e r t o n m i l l . c o . u k

Hot Drinks:

Double Espresso  |  Cappuccino  |  Caffè La�e  |  Flat White     2.80

Cafetière fresh ground coffee with milk or cream       2.80

All coffees available decaffeinated

Hot Chocolate with fresh cream          3.00

        with fresh cream and homemade marshmallows       3.50

Assam Breakfast  |  Earl Grey  |  Lapsang Souchong      pot per person  2.50

Darjeeling 2nd flush  |  Organic Jade Sword Green 

Pure Peppermint  |  Camomile  |  Moroccan Orange  |  Super Berry

Hot spiced apple juice with ginger, cloves and cinnamon      3.00 

Hot pomegranate and elderflower  |  Hot honey and lemon       2.10 

G  A  L  L  E  R  Y   C  A  F  E
We began in 1995 making cakes, soups and sandwiches using the finest ingredients to 
offer fresh, simple, honest food. Since then our cafe and menu has grown, but we still 
work by the same principles offering delicious food made from the best ingredients 

and treating them with the respect they deserve. We change our menu regularly to take full advan-
tage of the seasons produce offering globally inspired dishes that are full of flavour. Our Italian-style 
coffee, and fine loose leaf teas are supplied by leading traders in the market, and our wines by local 
wine merchants offering unique and interesting discoveries. Our lunches are all made to order, and 
during busy periods your patience is greatly appreciated. Items on the counter are available to 
take-away, and we also offer a special order service, from a single cake to a delicious dinner party 
menu. Private hire of the cafe for a special event is also possible.
We hope you enjoy the food that we love!


