CORNERSTONE

—— ®DYSON PLACE

Nocellara olives 3.7
Salted and roasted almonds 3.7
Garlic hummus, chilli oil, Sardinian Flatbread 45
BREAKFASTS
HOUSE GRANOLA (7.5)

Chocolate pears, seasonal fruit, maple granola, Greek, or
Alpro yoghurt, berry compote (vgoa, v,gf)

THE CORNERSTONE (14)

Smoked sweet-cured bacon, Italian sausage, garlic
roasted tomato, thyme roasted mushroom, poached
eggs, Cornerstone beans, toasted sourdough (gfoa)

THE VEGETARIAN (13.5)

Smashed avocado, garlic roasted tomato, thyme roasted
mushroom, poached eggs, honey glazed halloumi,
Cornerstone beans, salsa verde, toasted sourdough
(gfoa)

THE VEGAN (13.5)

Smashed avocado, garlic roasted tomato, thyme roasted
mushroom, maple, sesame & chilli roasted squash,
spiced tofu, Cornerstone beans, salsa verde, toasted
sourdough (gfoa)

CORNERSTONE BACON AND EGGS (12.5)

Sweet cured bacon, fried eggs, crispy shallot, spring
onion, Cornerstone chilli oil on our own bubble and
squeak cakes

CORNERSTONE BREAKFAST SARNIE (8.9)
Fried egg, Italian salsiccia patty, Cornerstone’s chilli jam,
seasonal greens (gfoa)

¢ Make it veggie with fried halloumi instead (8.5)

All day contemporary restaurant, brunch spot and bar. We focus on using locally sourced, high quality produce to create
innovative, well-travelled food menus for everyone, with a casual evolution of dishes throughout the day.

- www.cornerstonecoffeegroup.co.uk - @cornerstoneatdysonplace - 0114 698 2679 - Please visit our website or email us at
info@cornerstonecoffeegroup.co.uk for event space and private party hire, menu updates and more.

BAR SNACKS

Bread, olive oil, aged balsamic 4
Burrata, toasted seeds, basil oil, citrus salt 6

Toasted focaccia, tapenade and prosciutto 5.5

BRUNCH

10am - 3pm Tuesday - Saturday / 10am - 4pm Sunday & Monday

TOASTS AND SALADS

CHORIZO EGGS (13)
Roasted chorizo, poached eggs, cherry tomato, spring onion, wilted greens,
sriracha mayo, toasted sourdough (gfoa)

CLASSIC BRUSCHETTA WITH POACHED EGGS (12)
Classic tomato, basil and garlic bruschetta, wilted rainbow chard, parmesan
and poached eggs served on toasted sourdough (v,gfoa)

SMASHED AVOCADO AND CHILLI EGGS (11.5)
Smashed avocado, poached eggs, seasonal greens and Cornerstone’s
Szechuan chilli oil on toasted sourdough (gfoa,v)

HENDERSON'’S GARLIC AND TARRAGON MUSHROOMS (13)
Mixed mushrooms with Hendo’s, garlic, tarragon and mascarpone, zingy
salsa and poached eggs, on toasted sourdough (gfoa,v)

BLOOD ORANGE GIN AND BEETROOT CURED SALMON SALAD (15)

Blood orange gin and beetroot cured salmon salad with dressed leaves, dill,
roasted and pickled beetroot, goats cheese, pomegranate, orange and lime
dressing (gf)

BUDDHA BOWL (12)
Citrusy tahini and white bean hummus, roasted pumpkin squash, dressed
leaves, orange and beetroot, served with Sardinian flatbread and chilli
sauce (gfoa,v,vgn)

e Add poached egg (2)

EXTRAS
Egg (2) Sausage (4) Halloumi (3) Beans (3)
Bacon (3) Mushroom (2) Fries (3.8) Avocado (3.5)

Mini tomato, garlic and basil bruschetta 5

Roasted chorizo, red wine glaze 5

Mixed charcuterie selection of the day 9.2
PLATES

SWEET POTATO, FETA AND COURGETTE FRITTERS (13.5)
Sweet potato, feta and courgette fritters, smashed avocado and
poached eggs topped with our own chilli jam (gf,v)

TOASTED BUCKWHEAT, BALSAMIC GLAZED ONIONS AND RAINBOW
CHARD WITH FRESH HERBS AND CHILLIS (15)

Toasted buckwheat, caramelised onion and balsamic reduction,
braised tofu, wilted rainbow chard, and fresh chilli (gf,v,vgn)

CORNERSTONE STEAK SARNIE (16)
Flat iron steak, sauce gribiche and dressed peppery leaves served in a
toasted roll with rosemary salted fries

e Add dolcelatte cheese (2)

TRADITIONAL ITALIAN PORCHETTA SANDWICH (15.5)
Traditional porchetta, crispy skin, salsa verde, apple compote and
pork jus served with fries (gfoa)

PASTA POMODORO ALLA ARRABBIATA (15)
Today'’s pasta, spicy tomato and basil sauce, parmigiano cheese
(v,vgoa)

¢ Add chicken milanese £7
[/
PAPPARDELLE ALLA SALSICCIA (16.5) |
Pappardelle pasta with slow cooked Italian salsiccia, tomato, black
pepper and basil ragu, topped with parmigiano cheese

GF - Gluten Free GFOA - Gluten Free
Option Available V - Vegetarian
VGN - Vegan - VGOA - Vegan Option \
Available /



CORNERSTONE

—— ®DYSON PLACE

Nocellara olives 3.7
Roasted almonds 3.7
Garlic hummus, chilli oil, Sardinian Flatbread 45

All day contemporary restaurant, brunch spot and bar. We focus on using locally sourced, high quality produce to create
innovative, well-travelled food menus for everyone, with a casual evolution of dishes throughout the day.

- www.cornerstonecoffeegroup.co.uk - @cornerstoneatdysonplace - 0114 698 2679 - Please visit our website or email us at
info@cornerstonecoffeegroup.co.uk for event space and private party hire, menu updates and more.

BAR SNACKS

Bread, olive oil, aged balsamic 4
Burrata, toasted seeds, basil oil, citrus salt 6

Toasted focaccia, tapenade and prosciutto 5.5

EVENING

Mini tomato, garlic and basil bruschetta 5
Roasted chorizo, red wine glaze 5
Mixed charcuterie selection of the day 9.2

Served from 4pm Tuesday - Saturday (Feel free to go full sharing with our menus)

SMALL PLATES

KOREAN CHICKEN (8.5)
Crispy fried chicken tossed in our secret Korean sticky sweet
and spicy sauce

MUSSELS AND CLAMS (9.9)
Mussels and clams in lemongrass and coconut broth, crusty
bread, fresh lime, chilli, coriander (gfoa)

TIGER PRAWNS (9.9)
King tiger prawns, burnt Aleppo chilli, garlic, parsley and
white wine butter sauce (gf)

CREAMY BURRATA (9.5)
Burrata, roasted squash, zingy parsley salsa, radicchio and
walnut (gf,v)

BEETROOT CURED SALMON TARTARE (9.9)

Blood orange gin and beetroot cured salmon tartare with dill,

shallot, caper and pickled beetroot, egg yolk and crispy
Sardinian bread (gfoa)

BRESAOLA, PICKLED WALNUT AND POACHED PEAR (9.5)
Bresaola, pickled walnut and poached pear salad, sun kissed
tomato, and dolcelatte cheese (gf)

CLASSIC ITALIAN BRUSCHETTA (8)
Classic Italian bruschetta with tomato, black olive and basil
on toasted focaccia (gfoa,v,vgn)

¢ Add creamy burrata (£6)

SMALL PLATES

MEATBALLS ALLA SALSICCIA (9.5)
Italian pork mince seasoned with Italian spices on Arrabbiata
sauce, topped with parmesan (gf)

GARLIC, ROASTED PEPPER AND TAHINI HUMMUS (8.5)

Garlic and parsley roasted and marinated peppers, lemon tahini
hummus, salsa verde, toasted cashews and Sardinian flatbread
(gfv,vgn)

ROASTED COURGETTE, GOATS CHEESE AND PROSCIUTTO (9.5)
Roasted courgette, sun kissed tomato, prosciutto, herby dressing

d tsch f
and goats cheese (gf) PASTAS

PASTA POMODORO ALLA ARRABBIATA (15)
Today’s pasta, spicy tomato and basil sauce, topped with
parmigiano (vgoa,v)

e Add chicken milanese (£7)

MIXED SEAFOOD FREGOLA PASTA (18)
Fregola pasta, mussels, clams, tiger prawns, white wine, garlic,
parsley, chilli

PAPPARDELLE ALLA SALSICCIA (16.5)
Pappardelle pasta with slow cooked Italian sausage, tomato,
black pepper and basil ragu, topped with parmigiano cheese

SIDES

Fries (3.8)
Roasted new potato with garlic and rosemary
Dressed leaves, sun kissed tomato and parmesan salad (4.5)

LARGER PLATES

TRADITIONAL ITALIAN PORCHETTA (21)
Traditional Italian roasted porchetta, celeriac puree, seasonal vegetables,
apple compote, pork jus (gf)

FLAT IRON STEAK WITH SAUCE GRIBICHE (24)
Flat iron steak, rosemary roasted potato, sauce gribiche, egg yolk (gf)

GARLIC, PARSLEY AND BLACK PEPPER CHICKEN MILANESE (18)
Garlic, parsley and black pepper chicken Milanese served with cress,
parmesan and sun-kissed tomato salad and fresh lemon

ROASTED SEABASS WITH LEEKS, DILL AND WHITE WINE SAUCE (24)
Pan roasted seabass in white wine, garlic and lemon butter, with dill, capers
and leeks (gf)

TOASTED BUCKWHEAT, BALSAMIC GLAZED ONIONS AND RAINBOW
CHARD WITH FRESH HERBS AND CHILLIS (15)

Toasted buckwheat, caramelised onion and balsamic reduction, braised
tofu, wilted rainbow chard, and fresh chilli (gf,v,vgn)

WILD MUSHROOM AND ROASTED SQUASH RISOTTO WITH HAZELNUT

AND SAGE PESTO (17)

Roasted squash puree, Henderson'’s glazed wild mushrooms, .
crispy sage leaves, hazelnut and sage pesto, toasted cashew (gf,v,vgr i

GF - Gluten Free GFOA - Gluten Free
Option Available V - Vegetarian
VGN - Vegan - VGOA - Vegan Option =
Available / \



