
  

Eat
Artisan sourdough toast + house jam or vegemite v, *   $6 
Banana bread, date & sesame butter gf, v     $12 
Leek, spinach, truffle & ricotta tart v       $14 
Ribollita: Tuscan vegetable soup, bread roll vgn, *   $14 
Lamb & harissa sausage roll, bush tomato relish     $12 
Roast carrot tahini dip, baby veg, warm flat bread df, vgn, *  $16 
Focaccia pizza: tomato, mozzarella, salamanca salami & rocket  $14 
Salt beef bagel, zuni pickles + red grape mustard    $16 
Roast pumpkin & freekeh salad:      $17.5 
Chickpea puree, chilli, spinach & green zaatar vgn, df  
Indonesian kale, bean sprout & peanut salad:  
Potato, green beans, 7 min egg, tofu & fried onion gf, v, df  $17.5 
Salad add ons  + poached chicken     $6 
     + bacon     $5 
     + feta     $5

Cornersmith bibimbap:                                                                                 $18
Pickles, poached egg, greens, brown rice, kimchi, sesame v, gf, df  
Poached egg roll:                                                                                                 $16 
Mafra cheddar, ham, red cabbage, chilli, coriander, pickles & aioli  

 

Kids lunch box: cheese & tomato sandwich, fruit, cookie, juice, activity set $14

is a business for good that supports, empowers, employs women with lived experience of homelessness, 
domestic violence and complex trauma. All proceeds from the sale of treat are donated back. 

Mini honey pecan apple cake              $8

Sweet
Blueberry & sour cream muffin + almond crumble    $6
Orange & bee pollen cake gf      $7 
Brickfields spelt, zucchini & walnut cake     $12 
White chocolate & raspberry lamington with lemon curd    $8 
Macadamia & white chocolate blondie gf     $7 
Chocolate, salted caramel & hazelnut cake gf     $7.5 
Cinnamon & cardamon morning bun     $7.5 
Raspberry bakewell slice gf      $7.5 
Berry croissant df, vgn      $6.5  
Nutella, choc chip & hazelnut cookie gf     $6.5 
Anzac biscuit       $6 
Scones, jam & cream       $8 

 

vgn – vegan df – dairy free gf – gluten free v – vegetarian * – gluten free on request 
1.5% credit card surcharge applies. 10% on public holidays

We cater for most 
dietary requirements.  
Whilst all reasonable 
efforts are taken to 
accommodate dietary 
needs, we cannot 
guarantee that our food 
will be allergen free.



Wine                                     Glass  Bottle

Morgan’s Bay Brut Cuvee, AUS $9 $45
Freeman Prosecco, Hill Tops, NSW $14 $70

Morgan’s Bay Sauvignon Blanc, AUS $9 $45
Irvine Spring Hill Pinot Gris, SA $12 $60
Mount Pleasant Estate Chardonnay, NSW $12 $58

Mount Pleasant Isabelle Rosé, NSW $12 $58
Morgan’s Bay Cabernet Merlot, AUS $9 $45
Mount Pleasant Philip Shiraz, NSW $15 $72
Golden Child ‘Manic Monday’ Pinot Noir, SA $15 $72

Heaps Normal Quiet XPA, (less than 0.5%), NSW  $8 
Young Henry’s Pale Ale, NSW  $9 
Sydney Beer Co Lager, NSW  $9 
Stone & Wood Pacific Ale, NSW  $10
Apple Thief Pink Lady Apple Cider, NSW  $10 

Drink   S  L

Single O coffee:
Espresso, long black, cappuccino, latte, flat white  $4.5 $5 
Hot chocolate, mocha, chai latte  $5 $7
Iced latte, iced long black, iced chocolate, iced mocha $5 $7
+ soy, almond, oat, strong, decaf +0.5 
+ coffee syrups: vanilla, caramel +0.5

Tea: English breakfast, earl grey, peppermint,  $5
green, lemongrass & ginger, chai, chamomile 
Peach iced green tea  $7

Soft drinks: Coca cola, Coke no sugar, Sprite 330ml  $6 
Elderflower presse   $6
Lemon lime & bitters  $7
Brewed ginger beer   $7
Emma & Toms cloudy apple or orange  $7

Yaru sparkling or still mineral water 300ml  $5
Purezza sparkling or still water 750ml  $7

 

 

 


