
Sweets

pistachio and yuzu slice   _____________________________  4.8

hazelnut and burnt butter cake  ________________________  4.8

ANZAC biscuits  ___________________________________   3.5

khorasan, dark choc + tahini cookie ____________________   3.7

dark choc lamington w/ sour cherry jam & fig leaf crème pat_ 4.6

It’s summertime baby!

Our fave season is here once more, and we are THRIVING.
 It’s the time of year we’re built for - windows wide open,
tunes groovin’, a fresh seasonal menu, good vibes all round.

The menu makeover is extremely delicious this year. 
Vegan fave, the Millie, is making sure you get your greens

with a seasonal pea and mint makeover. Refreshing is an understatement!with a seasonal pea and mint makeover. Refreshing is an understatement!
If you’re more of a sweet tooth, this season’s Granola is
bright and sunny, sporting  our secret recipe granola,
juicy roasted peaches and housemade gooseberry jam. 

The team is full of new faces, with some familiar friends
 back to work their uni summers - we’ve got a big fun team

 to see us through our busiest time of year 
and we’re feeling very lucky about how great our newbies are settling in.and we’re feeling very lucky about how great our newbies are settling in.

Caps and tees available in the shop, for your sunny wear needs.
Nab a tote too and wander down to our sister, Milk Run,
 for a ridiculously good pastry and a side of soȅ serve. 

What a summer it’s gonna be x 



sourdough/housebaked cornbread
seasonal preserves / nutzilla / bermondsey street honey ___________ 5.9

milk’s own granola: northiam dairy yoghurt, roast peaches, gooseberry jam, 
toasted hay syrup, buckwheat brittle __________________________ 12

cackleberry farm eggs: on sourdough w/ dehydrated miso dust
poached / fried / folded ______________________________  8.6 / 8.7 / 9

ssweet maria: sweetcorn fritters, tomato, halloumi, avo & kasundi ____ 12.2
+ poached egg / dry cured bacon _________________________  2.5 / 3.8

young betty: poached eggs on sourdough w/ burnt butter hollandaise     
+wilted sorrell + garlic greens / bacon / smoked salmon ______13.5  / 13.8 / 14.2

convict: gloucester old spot pork patty, english muffin, streaky bacon,
folded egg, hangover sauce & lincolnshire poacher cheese _______  14.4

lazer f.c.: fried cornflake chilli marinated chicken, XL gherkin, lazer sauce, poacher 
cheese, oak leaf lettuce, beef tomato, in a brioche bun ____  14.8

baked eggs: grilled perlina aubergine, arrabbiata sauce, black olive tapenade
whipped mozzarella + honey, garlic + herb pangratatto, basil _______15.8

millie: whipped peas, pistachio + mint pesto, pea shoot + mint salad, sugar 
snaps, garden peas, spiced pistachio crumb, herb oil, on sourdough_______ 13.8

moxon’s toast: salmon tail schmear, salmon slices, black mustard seed caviar,
hohorseradish cream, dill,  on sourdough_________________________14.2

fish sando: shokupan, panko fried fish of the day, housemade tonkatsu, Japanese 
mayo, fukujinzuke daikon & togarashi_________________________ 16.5


