
Red wine

Terrabuuna’ Montepulciano 

D’ Abruzzo DOP - Italy 

Pairing; Light drinking first courses,
roasted and grilled meat 
(4.7/6.5/19)
 

Rioja Crianza Castillo Clavijo - Spain 

 
Pairing; Beef, lamb, small plates 
(5.6/8.2/24)

*Passo Del Sud Apassimento Rosso 
Puglia IGT - Italy* 
/8

Pairing; Light drinking, chargrilled 

& spicy foods, or to be enjoyed with 
nibbles and small plates (5.7/8.3/25)

Villa Borghetti Valpolicella 

Classico DOC,Veneto - Italy  

Pairing; Suits red meat, fragrant 
pasta (30)

Alamos Malbec Mendoza - Argentina 

Pairing; Chargrilled dishes, 
Chimichurri Steak, small plates 
(30)

 
 
Il Vino Dal Tralcetto Montepulciano 

D’Abruzzo DOC  

  

Pairing; Great with pasta, red meat 
(32)

 
Fleurie Cave de Fleurie Gamay, 

BeaUjolais - France 

Pairing; Chicken dishes, sharers, 
both vegetarian and meatier 
dishes (33)

Xanadu Exmoor Drive Cabernet 

Sauvignon, Margaret River 
- Australia 

 

Pairing; Beef, spiced foods, nibbles 
and sharers (33)

Little Yering Pinot Noir, Yarra, 
- Australia

Pairing; All dark meat, pasta (37)

White WINE
 

Liburna Terre Siciliane Pinot Grigio, 
- Italy 

Pairing; Casual drinking, light 
dishes, white meat, starters. 
(4.7/6.5/19)

Peter Mertes Riesling Kabinett Pfalz 

- Germany

Pairing; Spiced food, chicken, 
casual drinks on the terrace. 
(5.5/7.9/23.5)

*Pecorino Bianco IGT Terre Sabelli 
Abruzzo -  Italy*
Pairing; Summer salads, fish, light 
daytime drinking (5.7/8.2/24)

Chenin Blanc Lyngrove Collection - 
south Africa

Pairing; Spicy dishes, asian dishes, 
monkfish (25)

Clifford Quay Sauvignon Blanc 

Marlborough - New Zealand

Pairing; Small plates, nibbles, white 
meat & fish (25) 

ROSE WINE 

Pinot Grigio Rose IGT Mater Anna 

Veneto, - Italy

Pairing; Terrace drinking, delicate 
white meat dishes, seafood, first 
course (5.7/8.2/24)

 

Domaine Pastoure Cotes De Provence 

Rose, Cinsault - France

Pairing; Vegetables, chicken 
& white meat, casual drinks 
(5.7/8.2/24)

Bubbles

 
Prosecco Casa Gheller Valdobbiadene 

DOCG

Our silver award winning Drinks 
Masters prosecco, 2020/2021. 
Perfect aperitif, great with fish in 
marinade (6/29) 

 

Veuve Lorinet Brut ChampagnE 

 (9/47) 
 

Laurent-Perrier La Cuvée Champagne 
(70) 

Cocktails
Espresso martini (8.5)

Peachy bum ((8.5)

Mojito strawberry gin (8.5)

Aperol spritz (8.5)

Lemon spritz (8.5)

Spiced and stormy (8.5)

Bloody mary (8.5)

French 75 (9)

Pornstar martini (9)

Old fashioned (9)

Negroni (9)

Gin 

Malfy Original and Mediterranean 

tonic 
(8.5) 

Malfy Infused Lemon Gin and Lemon 

tonic (8.5)
Beefeater Strawberry Gin and tonic 
(8.5)
(All gins served with 50ml standard 
measure)

Jugs

Pimms 

Aperol Spritz 

Lemon Spritz (20)

Beers & Cider

DrafT:
Birra moretti (2.9/5)

Green Mountain IPA 
Thornbridge Brewery (2.7/4.9)

Bottled:
Ichnusa Sardinian lager (4.7)

Jaipur IPA

Thornbridge Brewery (4.9)

AM:PM session IPA 

Thornbridge Brewery (4.7)

Iron and Steel Bitter 

Chantry Brewery (5.2)

New York Pale Ale 
Chantry Brewery (5.2)
 
Old Mout cider 

Kiwi & Lime  
Strawberry & Pomengranate (5)

Zero Five Low Alcohol 
Thornbridge Brewery (4.2)

Heineken Zero % (4)

Coffee and food, 
it’s our thing. With 
Italian roots, our 
lives have been 
surrounded by 
people passionate 
about food and 
drink and we’ve 
watched and learnt 
every step of the 
way! This enables 
us to offer locally 
sourced, diverse, 
inspiring accessible 
menus.

We have a genuine 
passion for our own 
people and the 
guests we welcome 
through our doors. 
Our ethos is to 
create spaces where 
our customers love 
to spend their time 
and where our 
people love to work, 
are proud to serve 
our food and drink.

Cornerstone venues 
are places people 
can meet, eat, drink, 
reminisce, relax, but 
most of all we make 
sure no one leaves 
hungry!

About...

@cornerstoneatdysonplace

@cornerstoneatdysonplace

Gluten free options available on most dishes all day every day 

FOOD ALLERGIES & INTOLERANCES
We follow excellent hygiene practices in our kitchen however, whilst a dish may not identify a specific allergen 
as an actual ingredient, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross 
contamination from other ingredients. Please speak to a member of the team who will be happy to advise!



Hot Drinks
 

Good & Proper Tea: 
English Breakfast, Earl Grey, Jade 
Green, Peppermint, Lemongrass, 
Camomile (2.7).7

Latte (2.9).9

Cappuccino (2.9).9

Flat white (2.8)

Americano (2.7)

Long black (2.6)

Espresso (2.4)

Piccolo (2.6)

Mocha (3.3)

Hot chocolate (3.3)

Vegan chocolate (3.4)

Chai latte (3.3)

Turmeric latte (3.3)

Beetroot latte (3.3)

Cold Drinks 

Coca Cola (2.8)

Coca Cola Diet (2.8)

Still/Sparkling water (2.2)

San Pellegrino:
Lemon, Orange, Pomegranate (2.5)

Lemonaid (VGN): 
- Passion fruit 
- Lime (2.9)

Punchy Drinks (VGN):
- Cucumber, Yuzu and Rosemary 
- Ginger peach & Chai (2.5)

Freshly squeezed orange juice (3)

 
Smoothies:
- Strawberry, Papaya & Peach
- Pineapple, Papaya & Mango
- Spinach, Apple, Lime 
(Super green) (3.7)

Shakes:
- Cookies & Cream
- Salted Caramel
- Vegan Chocolate (3.7)

Breakfast Brunch 
10am - 3pm

Pastry selection (From 2.9)

Granola bowl - VGN (6.5)

Snickers toast - V (7)

Cornerstone breakfast on toast

Grilled tomato, egg of choice, bacon, 
Italian sausage, mushroom.
- With Falafel and Avocado (VG)
- With Halloumi and Avocado (V) (9.9)

*Mamas ragu on toast* 
Poached egg, creme fraiche, finished 
with shaved pecorino (9.5)

 
Mixed garlic mushrooms on toast 
Poached egg, finished with shaved 
pecorino and creme fraiche  
V & VGN available (8.9) 

Cornerstone twisted eggs Florentine - V)

(9.5)

Houmous and falafel bowl - VGN 

With seasonal salad, pickled red 
onion and sunflower seeds  (9.2) 

Avocado and feta on toast - V (8.5)

Wilted spinach & avocado  - V 

Two poached eggs, finished with 
harissa drizzle, served on sourdough 
toast (9)

Parma ham, dates and goats cheese 

salad - GF)(7.5)

Calamari with harissa aioli (7.9)

Sesame prawns and dipping sauce 

- GF Available (7.9)

Asparagus,citrus hollandaise and 

parmesan shavings - GF (7)

)

Halloumi and heirloom tomato with 

burnt lemon and gem - GF (7)

7

*Sticky Korean chicken bites*(7.5)

Watermelon, whipped goats cheese and 

olives - GF (7)

Heirloom tomato and burrata - GF (9.5)

 9.5

Larger PLates

Pastas 

Ragu, Pesto or Pesto with Prawns 
(From 12)

Korean Chicken Burger 

With Fries and Asian Slaw (14)
 

Houmous, falafel and chilli jam 

burger (12)
Halloumi, houmous and chilli jam 

burger - GF options available)(11.5) 
  
Vietnamese monkfish on the bone - GF

Served with dressed fennel & 
cucumber salad, and Nam Jim (18) 
 

Lamb flatbreads 

With slaw and mint yoghurt (14.5)

Extras
All Day House Salads:
Large for the table (12.5)
Large individual (8.9)
Small side (4.8)

Mix and Match:
- Peas, broad beans and feta

- Fennel and cucumber

- Asian slaw

Tenderstem broccoli (4)
fries (3.5)

Kids 
Bacon toastie (3.9)
Chicken bites & fries (5.7)
Pasta (5.5)
- Ragu or Pesto 

Burger & Fries

- Halloumi or Beef (5.9).9

Sausage Roll & fries (5.9)
:Drinks:
Fresh Juice  (1.6)
Cordial (1.2)

Key: 
V - Vegetarian          GF- Gluten free
VGN - Vegan                 ** - Signature
 

Avocado,peach and harissa on toast - VGN)

(8.2)

- Add Parma ham (1)

The Greek’on toast - V 

Olive tapenade, whipped feta, sun 
kissed tomato, pickled cucumber and 
red onion (8.5) 
)

Beef sliders 

With bacon ketchup and fries (9.9) 

 
Crab roll 

With seaweed sauce and Asian slaw 
(9.9) 

9.9

Vegan roll with chilli jam (4.7) 

Add house salads (9.4)

Sausage roll with chilli Jam (4.9) 
Add house salads (9.5)

Menu 

3:30pm - Late 
(Saturday 4pm - Late)

Appetisers

Mixed olives - GF (3.9)

Selection of breads and oil (4)

Polenta fries with basil aioli (4.5)

Truffle and parmesan fries - GF (4.5)

Garlic flatbreads and harissa houmous - 
Vgn option available)(4.9)

Small PLates or Starters

Padron peppers and chorizo 

Cooked on the BBQ, served on a bed of 
spiced Labneh  (7)

- GF & Vgn Available

Vegan & vegetarian flatbread with 

houmous and falafel - V & VGN (12.50) 

Chicken Milanese 
Served with pea, bean, mint & feta 
salad, fries, herbed aioli 

- GF options available (14)

Flat iron steak with chimichurri 

butter - GF
Chargrilled tenderstem broccoli and 
truffle fries. Recommended to be 
served pink (18)

Pan fried bream - GF 
Crushed potato, braised fennel, burnt 
cream and chive oil. (16.5)



Desserts
Ice cream 

1/2/3 scoops (1.9/2.7/5.5) 

Franca’s tiramisu (6.2) 

Lemon meringue kronut 

With coconut ice cream & summer fruit berry compote (6.2)

Sticky toffee pud 

With caramel sauce & salted caramel ice cream (6)

Franca’s passion fruit trifle (5.9)

Brownie of the day - GF 

With vanilla ice cream and smoked sea salt (5.9)

Bakewell tart 

With Disaronno and Mascarpone (5.9) 

Affogato (5.5) 

Add Disoronno (3)

Gluten free options available on most dishes all day every day 

FOOD ALLERGIES & INTOLERANCES
We follow excellent hygiene practices in our kitchen however, whilst a dish may not identify a specific allergen 
as an actual ingredient, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross 
contamination from other ingredients. Please speak to a member of the team who will be happy to advise!
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