We’re all about fresh and seasonal
food so our menu changes weekly.
If you have any questions or dietary
requirements or you just want the dish
without something, just ask.

Soup

£4

Always different and always served
with sourdough bread – ask for today’s (ve)

Grilled Sandwiches

Served with root vegetable crisps and salad
Ham and Cheese
Our own cured ham, Barwhey’s
cheddar, tomato and chilli jam

£7

Fish Finger Brioche
£8
With tartare sauce and pickled cucumber
Salt Beef
Fruitmarket cured beef with
sauerkraut and Swiss cheese
Vegan Veg
Charred courgette, vegan smoked
cheese and beansprout kimchi (ve)

Baked Eggs

With chorizo, tomato, potato
and flaked almonds

£9

£7.5

all £7

With baby aubergine, cherry tomato,
feta and pickled onion (v)

Salads

small £6.5 / large £9

Hot Smoked Salmon with broad bean,
new potato and Caesar dressing
Beetroot, Pickled Mushroom and Lentils
with tahini and vegan yoghurt dressing (ve)
Welcome to the new
Fruitmarket cafe.
#fruitmarket
@fruitmarketcafe

Specials
Pot Roasted Chicken
With lemon, apricot, red onion,
tabbouleh and a herb dressing

£9.5

Roast Cauliflower
With chickpeas, pomegranate
and harissa (ve)

£9

Spanish Omelette
With asparagus, potato
and roast red pepper aioli (v)

£7

Sides

all £4

Wee crispy potatoes (ve)
Tomato salad (ve)
Sourdough, houmous and olives (ve)

Cakes from the Counter
Changes daily, take a peek
or ask the team

For Kids
Wee Ham Sandwich
Wee Fish Finger Butty
Fruitmarket Picnic
Houmous, olives, fresh veg sticks
and toasted sourdough fingers (v)

v – vegetarian
ve – vegan

all £5

Wine

			
Element Wines
all organic and vegan

Coffee
We have our own unique house
blend created by Edinburgh’s own
Obadiah Coffee. Find out more about
them at obidiahcoffee.com
All plant milks are available at 20p
extra charge. Our machine is cleaned
between each coffee and we use
separate jugs for each type of milk.
Latte 				£3
Iced, Chai Latte		
all £3
Cappuccino 		
£2.9
Flat White 			
£2.9
Americano 			
£2.7
Long Black 			
£2.7
Espresso / Double
£2.4 / £2.6
Macchiato			£2.4
Hot Chocolate 		
£3.2
Mocha 			
£3.4

Shibui Loose Leaf Tea
Breakfast 			£2.4
Earl Grey 			
£2.4
Green Teas 			
all £2.4
(Jasmine, Gunpowder)
Herbal and Fruit Teas
all £2.4
(Chamomile, Berry Hibiscus,
Lemon, Masala Chai, African Winter
Builder’s Tea		
£1.5

Soft Drinks
Agua de Madre Kefir
£4.5
(1.4% abv)
Lemonaid Company
all £3
(Limeade, Blood Orange, Ginger Beer)
Karma Cola Original/Diet £3
Deeside Still / Sparking all £1.9

125ml / Bottle

Picpoul de Pinet 2020 		
£4.5 / £21
Domaine Muret, Piquepoul (12.5% abv)
Mineral and zesty white from Languedoc
Saras Albarino (13% abv)		
£5 / £28
A classic white Albariño from Galicia,
bright and alive with whitecurrant fruit
		
Midi Rosé 2020			
£4.5 / £21
Domaine Muret, Cinsault
and Syrah (11.5% abv)
A light and fresh summer rosé
St Vincent Pinot Noir 		
£5 / £28
Domaine Muret, Languedoc (13.5% abv)
Wonderfully juicy red with hints of
berries and a soft tannic structure
Syrah 				
£4.5 / £21
Domaine Muret, Languedoc (14% abv)
A savoury spiced red with dark fruits
Bonnet-Huteau Nuit Boréale £7 / £32
60% Chardonnay, 30% Pinot Gris,
10% Melon de Bourgogne (12% abv)
Citrus fruited crisp and dry sparkler from the
Loire Valley, made in the Champagne method

Beer
Leith Lager (Pilot) 			
£4.5
330ml 4.1% abv
		
Peach Melba Sour (Pilot)
£4.5
330ml 4.3% abv			
Vienna Pale (Pilot) 			
£4.5
330ml 4.6% abv			
Table Beer (Newbarns)		
£5
440ml 3% abv			
Pale Ale (Newbarns) 		
£5
440ml 4.8% abv			

